
 
 

 

 

                       
 

 
 

 

 
 

 

  

 

 

 

 

 

 

 

 

  

 

 

 
 
 

  

Michael McNeill Master Sommelier Wine Dinner 

March 13, 2024 

Amuse’ Bouche 
 Rare Beef Crostini 
Horseradish, Chives 
 

 First 
Pan Seared Sea Scallop   
Crispy Rice, Frizzled Beet, Butter Sauce 

Goldschmidt Singing Tree Chardonnay 2022 & J.J. Vincent Bourgogne Blanc 2022 
 

 Second 
Salmon en Bellevue 
Smoked Nova Salmon, Boiled Egg, Capers, Sweet Pepper 

Migration Pinot Noir 2021 & Faiveley Mercury Bourgogne Rouge 2020 
 

Third 
Duck Confit 
Fingerling Potato, Haricot Verte, Veal Glace 

Commanderie des Hospitaliers GSM 2020 & Torbreck Juveniles GSM 2021 
 

Main 
*Beef Wellington     
Pastry Wrapped Filet Mignon, Mushroom Duxelles, Veal Glace 

Chateau Mongravey Margaux 2020 & Faust Cabernet Sauvignon 2021 
 

Dessert 

Fromage de Famille 

Derby Port, Camembert, Danish Bleu  

Chateau du Caillau Cahors Malbec 2021 & Gouguenheim Reserva Malbec 2021 

 
139.00 per person excluding tax, and gratuity. 

Menu subject to change 
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
Bistro 218 North 20th Street Birmingham, AL 35203 www.bistro218.com 205-983-7999 

 

http://www.bistro218.com/

