
DINNER AT TUJAGUE’S 
WITH POPPY TOOKER

MENU
WELCOME COCKTAIL

Choice of...

Speckled Trout Amandine
 with Yukon gold mashed potatoes, 

haricot vert & creole meunière

Veal Oscar 
with Brabant potatoes, asparagus, 

jumbo lump crabmeat & sauce béarnaise

Roast Duckling Madison
with parslied Brabant potatoes, 

braised Swiss chard & raspberry fig gastrique

Featuring: Parducci Pinot Noir

2ND COURSE

Madagascar Vanilla Bean Crème Brûlée
with fresh blueberry compote

Featuring: Nocello

3RD COURSE

Crawfish and Goat Cheese Crepe 
with Chardonnay creole cream

Featuring: Bogle Phantom Chardonnay

1ST COURSE

Sidecar with Ferrand Original 1840 Cognac and Ferrand Dry Curacao 
Tea, Coffee & Soda included


