MAGNOLIAS AT THE MILL
&
THE WHEATLAND CONCERT SERIES

PRESENTS

Carte du &oir'

Févrigr 28" 2026

Hors d’oguvres
Crépe da Champignon,

Local Mushroom Crépe. Duxelles, fricassée, served with a demi-glace

Is’Entree

Coq au vin

Classic French red wine braised chicken, served with whipped potatoes, haricot vert

almondine, charred pearl onions in a red wine jus

log Pessert

Creme Caramel

A classic French vanilla custard base topped with a clear caramel sauce and Chantilly creme.

Coffee and tea service

TWgz alwagys do our bgst to accommodateg digtary restrictions, plgasg speak to us.

RETWO glassgs of wing arg included in the price of the dinner. {1dditional wing is availablg for a

nominal $5.00/glass.



