
 

 

Sel de la Terre Natick 
 

Wine Tuesday: Bubbles, Bubbles Everywhere! 
Tuesday, August 24, 2010 

 

 
First Course 

LOUIS BOUILLOTS, “GRANDE RÉSERVE”, BRUT, CRÉMANT DE BOURGOGNE, BURGUNDY 
Crispy parmesan polenta with grilled chorizo 

 
 

Second Course 
GRUET, BRUT, ALBUQUERQUE, NEW MEXICO 

Smoked salmon flatbread with creme fraiche, sumac scented onions, baby arugula; vin cotto 
 
 

Main Course 
WESTPORT RIVERS, “CUVÉE RJR”, BRUT, WESTPORT, MASSACHUSETTS 2005 

Grilled swordfish with corn chowder 
 
 

Cheese Course  
VILLA DI CORLO, LAMBRUSCO DI SORBARA, EMILIA-ROMAGNA, ITALY 

TBD 
 
 

Dessert Course  
TBD (+ $7) 

 
Side Dishes 

Rosemary pommes frites (+$5.95) 
Sautéed spinach with parmesan (+$5) 
Truffled macaroni and cheese (+$7) 

 
 

Additional glasses of featured wines available for $9. 
 

Please call us at 508-650-1800 to make a reservation.  
 

*Menu is subject to change 
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