STEAKHOUSE

Vive La France

A wine and food event presented by Aragon Wine Market and Jackson’s Steakhouse

—Premier—
A farte flambée wedge with cream, spinach, caramelized onions and smoked pepper
bacon and a Boursin canapé with grilled ratatouille and fresh basil

Paired with Charles Lafifte Rosé Prestige, Vin de Sables, France NV

—Deuxieme—
Pepper-seared yellowfin tuna nicoise, Belgian endive salad and vine ripe fomato, Vidalia
onions, hard-boiled egg, olivada, and Dijon red wine vinaigrette
Paired with Henri Bourgeois Petit Bourgeois Sauvignon Blanc,

Vin de Pays du jardlin, France 2006

—Troisieme—
Sliced Pekin duck breast with fresh blackberry compote, roasted butternut squash
and candied pistachio dust
FPaired with Bertrand Ambroise Burgundly, Bourgogne, France 2008

—Quatrieme—
Entrecéte au Poivre Vert (rib-eye with green peppercoms) with crispy asparagus
and Fourme d’Ambert mashed potatoes
Paired with Perrin Vacqueyras les Christins, Rhéne, France 2007

—Cinquieme—
Summer fruits clafouti with Melba sauce and turbinado sugar

Jackson's Steakhouse is a part of the Great Southern Restaurant Group (GSRG) and is a sister restaurant of the Fish House, Atlas Oyster House and The Deck Bar.
For more information on any of our restaurants, please visit www.goodgrits.com




