
5 Courses and Wines $200 

(+tax & tip)  

Domaine Laroche Dinner

Sotto Sotto in collaboration with
 Domaine Laroche, France presents

hosted by Monsieur Romain Chevrolat
PRIX FIXE WITH WINE PAIRINGS
Wednesday, July 16th, 2025 7PM

for tickets and further information
oakville@sottosotto.ca or (905)844-5545
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FIRST COURSE
BIGNÉ RIPIENO AL BRIÉ

Brié-�lled bignè
paired with

Laroche Chablis Saint Martin

SECOND COURSE
CRUDO DI PESCE

Selection of crudo oyster, branzino, tuna, and scallops
paired with

Laroche Premier Cru Chablis Vaudevey

THIRD COURSE
POLPETTONE

Provimi veal meatloaf
paired with

Laroche Premier Cru Chablis Vaucoupin

FOURTH COURSE
RISOTTO CON LE PERE

ALLA CREMA DI GORGONZOLA E TALEGGIO
Pear risotto with Gorgonzola and Taleggio cheese

paired with

Laroche Permier Cru Chablis Montmains

FIFTH COURSE
QUAGLIE AL TARTUFO NERO

Pan-seared quail with black truf�e
paired with

Laroche Grand Cru Chablis Les Clos

Domaine Laroche Dinner



Join us at Sotto Sotto Oakville on July 16th for an
unforgettable evening of �ne dining and exquisite wine. 

Hosted by Monsieur Romain Chevrolat (Oenologist) 
featuring the following Domaine Laroche vintages

07/16/2025 7PM

Domaine Laroche Dinner

Laroche Chablis Saint Martin 
Laroche Premier Cru Chablis Vaudevey

Laroche Premier Cru Chablis Vaucoupin
Laroche Permier Cru Chablis Montmains

Laroche Grand Cru Chablis Les Clos


