FRENCH CONNECTION WINES

Food

French Inspired Boards

Small Chancutetie Boand 35
Comté Cheese, Saint Angel Ttiple Cream Cheese,
French Countwy-Style Paté, Bayonne Ham,
Mancona Almonds, Olives in Henbs de Phovence,
Dnied Apnicots, Whole-Guain French Mustand, Fig
Jam, Sweety Dop Peppens, and Connichons.
Senved with Sliced Baguette, Petit Toasts, and
Gluten-Free Crackens.

Lange Chancutenie Boand 45
Mimolette Cheese (aged 6 months), Comté Cheese,
Saint Angel Ttiple Cream Cheese, Duck Breast,
French Countny-Style Paté, Bayonne Ham,
Mancona Almonds, Olives in Henbs de Phovence,
Dnied Apnicots, Whole-Guain French Mustand, Fig
Jam, Sweety Dop Peppens, and Connichons.
Senved with Sliced Baguette, Petit Toasts, and
Gluten-Free Crackens.

French Baguette & Buttenr Boand 8

(Extha Butten) 2.50

Freshly baked French baguette senved with
butten and salts:

Echine AOC Butten — a famed antisanal Fiench
butten made from the milk of cows from the
small village of Poitie'ws and La Rochelle. It has a
uniquely delicious taste and incredibly ereamy
mouthfeel. Echine butten has delicate flavons
with notes of hazelnut.

Sel Gnis de Guenande - alyo known as Celtic Sea
Salt, is coanse French sea salt. Its gnay colon
comes from minenals found at the bottom of the
salt evaponation pans from which the salt is
hanested. Sel Gris i» moist, typically containing
13% nesidual moistune.

Maldon Cnystal Sea Salt Flakes - soft and
crunchy with fresh intensity and clean flavon,
offening a penfect balance of natunal minenals.
Produced with the same traditional antisanal
techniques since 1882, these flakes ane cettified
onganic by the Onganic Food Fedenation.

Crackers
Petit Toasts 51
Gluten-Free Crackens 51
Dessents
Eclairs
Chocolate Mousse Eclain 4.50

Filled with chocolate mousse and topped with
dank chocolate ganache.

Pistachio Mascanpone Eclain  4.50
Filled with mascanpone diploma cream, topped
with pistachio white chocolate ganache, and
gamished with mini chocolate chips & chopped
pistachios.

Espnesso Eclain 4.50

Filled with espnesso diplomat eream and topped
with dank chocolate ganache.

Macarons
Da1k Chocolate Macanon 2.50
White Chocolate Macanon 2.50
Raspbentriy Macanon 2.50
Apticot Macanon 2.50
Lemon Poppy Seed Macaron  2.50
Pistachio Macanon 2.50
Bevenages
Bottled Waten (Sm/Lg) 2/5
La Croix Spankling Waten 2
Coconut Waten 2.50
Cold Bnew Coffee 5



