RUE 6

SOUTHERN ROOTS. FRENCH SOUL.

8-COURSE PRIX FIXE MENU -« 64
WINE PAIRING + +35|50

Apéritif
Bubbles - Kir Royal - French 75 - Pastis - Lillet Spritz - St Germain Spritz - Terroir - Biere (+12)

Amuse

A small seasonal bite

Pain & Beurre
House Baguette - Butter

Escargots a la Bourguignonne — +18
garlic - parsley - butter

Le Classique

Our classic menu — always available

Soupe a l'Oignon Gratinée — Bourguignon de Bison — Gateau au Chocolat

braised bison - Benton’s bacon - turnip purée - glazed carrot - mushrooms - pearl onions

Menu de Saison

A seasonal expression from the kitchen

Salade Biucheron — Chicken Pot Pie de Printemps— Sorbet Fraise & Menthe

Chicken - spring vegetables

Menu du Jardin

Vegetarian & Vegan friendly
Salade de Maison — Ratatoutlle au Gratin — Sorbet Fraise & Menthe

eggplant, tomato, zucchini gratin

Fromage — +18

French & local cheeses - accompaniments — three 1 oz selections

Mignardises
Bite-sized sweet to finish the evening
Dinner is a paced, prix fixe experience designed to be enjoyed without rush.

Local Partners: Farmstead, Benton’s Bacon & Country Ham,Noble Springs Dairy, Poppy and Peep Chacolate,
Pig & Leaf, Prevail Bakehouse,Red Thread Farm, Remedy Bone Broth, Sequatchie Cove Creamery, Southall Farm,True Blue Farm



WINE AT RUE 6

Thoughtfully selected to follow the evening

WINE PAIRINGS

Classique Pairing — 356
Clos Roussely “L’Escale” - Loire
Les Luthines Chinon - Loire
Jardin en Fleurs Vouvray - Loire

Réserve Pairing — 50

Le Finage Chablis - Burgundy

Chateau Pégau Cotes du Rhone Cuvée Maclura - Rhone
Domaine de Rancy 2000 Rivesaltes Ambré - Roussillon

*Cuvée pairing with selected cellar standouts available occasionally upon request — MKT

VIN DE SOIF

Easy-drinking wines selected for freshness and balance.

Sparkling
Pierre Legras Grand Cru Champagne (375ml) - 68
Three Henry’s Blanquette de Limoux - 14
Les Allies Brut - 12

White
La Forcine Muscadet Sévre-et-Maine - Loire - 12
Clos Roussely “L’Escale” Sauv Blanc- Loire - 14
Domaine André Kientzler “La Soif” Riesling - Alsace - 16

Rose
Albert Bichot C’est La Vie - 11
Commanderie de la Bargemone - Provence - 17

Red
Les Luthines Chinon - Loire - 12
Rombeau Le Bontaniste Mourvédre - Languedoc - 14
Chdateau St Julian Bordeaux Supérieur - 14

Copain Comme Gamay - Comté Tolosan - 16
Full wine list available upon request.

NON-ALCOHOLIC & CAFE

Perrier - 6 | Better Than Booze (NA) - 6 | Walkers Kombucha -

Café au Lait - 5 | Espresso - 8 | Coffee / Tea / Soda - 4

NIGHTCAP

100 Year Old Fashioned - 20 | White Negroni - 16 | Side Car -

Hine Cognac - VSOP 14 / Rare 22 | Darroze Armagnac - 24
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