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Thursday, March 19, 2026
7:00pm

5 Course Menu | 178++ per guest 

Kindly notify our team of any allergies or dietary restrictions.
Menus are subject to change due to seasonality and product availability.

All prices are subject to 10% service charge and prevailing goods and services tax.

Organic Green Pea Soup with Mozzarella Foam
Smoked Salmon Tartlet with Caviar

Gougere with Truffle Mornay
Champagne Étienne Doué, Cuvée Sélection, Brut NV

DOVER SOLE
Leek Fondue, Pomme Maxim, Beurre Rouge

Château de Ferrand 2021

GIRELLA PASTA 
Wild Mushrooms, Comté & Vin Jaune Emulsion

Château de Ferrand 2019

Château de Ferrand 2022

WAGYU BEEF CHEEK
Smoked Celeriac Purée, Baby Carrot

Château de Ferrand 2017

Château de Ferrand 2015

CHOCOLATE TART
Salted Caramel, Dark Chocolate Ganache

Guanaja Ice Cream

Château de Ferrand – Grand Cru Classé
Saint-Emilion Wine Dinner

Join us for an exceptional evening at Maison Boulud as we celebrate the storied 
wines of Château de Ferrand, a Saint Émilion Grand Cru Classé estate owned by 

the family behind the iconic BIC pen. 
Rooted in a remarkable legacy—its owners being the very innovators of the world’s 
bestselling ink pen—the château combines heritage, elegance, and modern vision 

in every bottle.  
With three centuries of uninterrupted history and a commitment to excellence, 

Château de Ferrand has been thoughtfully modernized under the Bich and 
Chandon Moët families, reflecting both tradition and forward thinking 

craftsmanship.  


