lonoue Clotney Olllons

Tartiflette with Side Salad $20

A decadent, oven-baked potato gratin originating from
the Savoie region of the French Alps.

Features Fleur des Alpes cheese with creme fraiche,
potatoes, crispy bacon, onions, white wine, and herbs.

Side salad of arugula, walnuts, pickled onions and our
house-made dressing.

*add suggested 50z wine pairing for $15

OPTION 2

Italian Wine & Cheese Pairing Flight $30

Three 20z pours of wine with three 30¢g pieces of cheese
Prosecco paired with Parmigiano-Reggiano DOP
Soave Classico paired with Caprotto

Toscana Rosso paired with Caciotta Tomato & Basil

*taxes not included
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