Frerejean Freres Champagne Difier

[
W Erik Cruz Exécutive Chef @ Artisans Restaurant

Cuisine & Savoir-faire Jean-Francois Bonneté Representative of
Frerejean Freres Champagne

Thursday, January 16th 2025

Dinner Starts Promptly at 7PM
$199.00 plus Tax and Gratuity
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Chestnuts & Mus/ymams Galette
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Le Filet Wellington iR : i. : ‘
Roasted Beef Wellington, Purple Confit Paz‘az‘oes ns . "B *
Roasted Brussels Sprouts, Red Wine Demi Glaze : ‘
Frerejean Freres Champagne Cuvée des Hussards 2012 » .

La Poire Pochée au Vin Blanc du Jurancon’ ’

White Wine Poach Pear, Hibiscus Sorbet, Toasted Walnuts - o
Frerejean Freres Champagne Rosé Premier Cru

713-529-9111 | 5745 Westheimer, Houston, Texas 77057 | artisansrestaurant.com
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