
 
Valentine’s Sunday Brunch 

 
Sunday, February 12, 2012 

11:30 a.m.  
 

 
Aperitif:  2011 DuCard French style Rosé 

 
Fresh Baked Pumpkin Muffins 

Served with Cinnamon Cream Cheese Spread 
 

Soup 
Smoked Apple and Bacon Soup 

 
2010 DuCard Signature Viognier 

 
Salad 

Laurabelle 
Spinach, Dates, Apples, Virginia Ham, 

 Baby Swiss Cheese, and Pecans with Maple Vinaigrette  

 
2010 DuCard Gibson Hollow White 

 
Entree 

Warm Wild Mushroom and House Made Toulouse Sausage Quiche 
Served with Grilled Garlic and Lemon Marinated Asparagus 

 
2009 DuCard Cabernet Franc Reserve 

 
Dessert 

Apple Bourbon Bread Pudding served Warm with Crème Anglaise  
 

Coffee 
 
 

Utilizing organic and local sustainable farm products whenever feasible 
 

 
 

Chefs Mark and Vickie Gresge 
L’etoile Restaurant 

817 West Main St. Charlottesville, VA 22903 (434) 979-7957 


