
  

Christmas in Provence Wine Dinner 
12 December 2026 

 
 

FIRST COURSE 
 

Foie Gras Mousse 
Pomegranate, Fennel, Orange-Olive Oil Brioche 

(Wine Pairing) 
 

 

SECOND COURSE 
 

Artichoke Panache 
Black Winter Truffle, Chestnut, Tomme de Fontenay 

(Wine Pairing) 
 

 

THIRD COURSE 
 

Olive Oil Poached Cod 
Clams, Green Olive, Sauce Bouillabaisse 

(Wine Pairing) 
 

 

FOURTH COURSE 
 

Quail Roulade 
Sunchoke, Kale, Fig, Jus Gras 

(Wine Pairing) 
 

 

DESSERT  
 

Bûche de Noël 
Chocolate Cake, Meringue 

(Wine Pairing) 

 

EXECUTIVE CHEF ALEX SAKELAKOS | SOMMELIER CHRISTIAN BOREL 
225 per person excluding tax and gratuity 

L’AUBERGE PROVENÇALE – 13630 LORD FAIRFAX HWY – WHITE POST VA 

SUBJECT TO REVISION 


