CALALS WINE DINNER

0 Erik Cruz Executive Chef @ Artisans Restaurant
Benjamin Calais Wine Maker & Founder of Calais Winery
Thursday, May 15th, 2025

Dinner Promptly at 7pm | Limited Seating | Please Call 713-529-9111
$199.00 plus Tax and Gratuity

Cuisine & Savoir-faire

LEN HORS D' EUYREN :
Foie Gras Mousse, 1equila Gazpacho, Lamb Loin Chimichurri C O O I S
LE CALAIS COCKTATL WINERY

LE DINER
L' AMUSE-BOUCHE

Smoked Salmon, Salmon Roe

2022 CUVEE DU ROCHER - SAUVIGNON BLANC
LELOUP DE MER POCHE AU BEURRE CLARIFIE

Butter Poached Seabass, Black Garlic Risotto, Parisian Vegetables, Red Wine Hollandaise

2019 TX RD - RIGHT BANK BORDEAUX BLEND
LA CAILLE AUX TRUFFES

Truffle Chicken Stuffed Quail, Sweet Potatoes, Tri-Color Gauliflower, White Raisins Demi-Glaze

2021 COVEE DE LA FOURCHE - CARMENERE

LA JOUE DE VEAU BRAISEE AU MADERE

Slow Braised Veal Cheeks, Parsnip Purée, King Trumpet Mushrooms

2020 COVEE DU MANOIR RESERVE - TEMPRANILLO

LE GATEAU CHOCOLAT SALE/SUCRE AU CARAMEL

Salted Caramel Brownie, Pear Sorbet and Chocolate Pears

2024 DESSERT WINE - PETIT MANSENG

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




