
Forté Restaurant Welcomes Jean-Jacques Fertal 

Assorted Butler Passed Hors d’oeuvres 
Blanc des Karantes et Rouge des Karantes 

Kumomoto Oyster 
Hijiki, Tartare of Big Eye Tuna, Toasted Brioche 

Champagne Sparnacus 

Poached Amish Chicken,  
Jus Lié, Wilted Spinach, Sweet Dumpling Squash 

Château des Karantes Blanc, Coteaux du Languedoc 2008 

Pan-Roasted Wild King Salmon 
Mushroom Ragout, Mushroom Purée, Pea Shoots 

Domaine Albert Bichot Pinot Noir, Bourgogne 

Roast Lamb Rack 
Braised Lamb Leg, Dauphinois Potato, Glazed Root Vegetable 

Château des Karantes, Coteaux du Languedoc La Clape 2007 

Trio of Crème Brûlée  
Chocolate ▪ Orange ▪Vanilla 

Château du Pavillon, Loupiac, Bordeaux 
 

Reception: 6:30pm 

$100 inclusive of tax and gratuity 
Contact your host David Duey at 248-594-7300 

 

 

 
 

 

 


