WELCOME TO “THE ORIGINAL”
ELGA BELGIAN RESTAURANT

SOUTHERN FRENCH WINE DINNER

ENJOY A FIVE COURSE MENU FOR $69 ++ pp
TUESDAY, FEBRUARY 25, 2020, 7:00 PM

WELCOME

light cream of lime, crispy waffle, square, Chesapeake smoked salmon snow

Grenache Blend Tavel Rose, Domaine La Rocaliere, “Classique” Rhone Valley 2018

MENU

JAPANESE HAMACHI
cauliflower, oyster cream, pickled white veggies
Colombard Blend, Blandine Le Blanc, Cotes De Gascogne 2018

ROASTED LAMB MEATBALLS
Provencal herbs, green lentil stew
Grenache Blend, Chaume-Arnaud, “Vinsobres” 2016

BRAISED BEEF SHORT RIBS
polenta cake, mushroom sauce, cubs fricassee
Malbec, Chateau du Cedre “Le Cedre Extra Libre”, Vin Natural 2018

BRIE WAFFLE SANDWICH

brie cheese, apple, cranberry walnut bread, drizzled with honey
Merlot, Chateau Les Arromans, Cuvée Prestige 2016

est. 2004

Menu inspired by Chef Executive Chef Bart Vandaele and Chef De Cuisine Martino Castillo



