Honl1e About Chloe Hours, Directions, Contact Us Menu Catering & Meetings What People Are Saying
Bastille Day Menu
Monday, July 14th 7:00 PM

First Course
Chaud-Froid De Saumon
Chilled Salmon & Salmon Mousse Sauce Ravigote
Domaine du Tariquet "Classic" (Ugni Blanc/Colombard), Gascony

Second Course
Salade de Cailles Grillees
Local Baby Greens Grilled Qual, Blueberries & Epoisses
Domaine Ste Eugenie, Corbieres - blend of Carignan, Grenache, and Syrah from the Languedoc area.

Third Course
Cote de Beeuf
Grilled Rib Eye Steak Pommes Gratine, Local Swiss Chard
André Brunel Cotes du Rhone, Rhone Valley - Grenache and Syrah, from André Brunel

Fourth Course
Mousse Au Chocolat & Local Strawberries
Chateau Grande Cassagne Rosé, Costieres de Nimes

Fromage
Once again Rick from The Vin Bin will be showing some of his finest! Manciat-Poncet Macon-Charnay, Burgundy

$60.00 Per Person Not including Tax & Gratuity

23 Main Street, Hudson, MA- 978-568-1500
Copyright 2008 Chloé, An American Bistro; all rights reserved.
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