
V I N  &  V I E
MENU

T H Y M E
R E S T A U R A N T

Course One & Two

Joseph Drouhin Vaudon Chablis & Roserock Chardonnay

Lemon Garlic Shrimp / Parmesan Corn Polenta
&

Herb Butter Roasted Chicken / Whipped Mashed Potatoes

Course Three/Four

Joseph Drouhin Bourgogne Rouge & Cloudline Pinot Noir

Parma Ham Risotto / Porcini Mushrooms / Arugula / Peas / Parmesan
&

Smoked Duck Breast / Sauce Bigarade / Herbed Couscous

Dessert Course

Domaine Drouhin Oregon Pinot Noir

Salted Caramel Brownie / Hazelnuts


