
         
    
      

Cultural SpotlightCultural Spotlight

AlsaceAlsace
THE ALSACE REGION, LOCATED IN EASTERN FRANCE ALONG THE RHINE RIVER, IS FAMED NOT THE ALSACE REGION, LOCATED IN EASTERN FRANCE ALONG THE RHINE RIVER, IS FAMED NOT 

ONLY FOR ITS RICH HISTORY BUT ALSO FOR ITS EXCEPTIONAL WINES. OVER CENTURIES, THIS ONLY FOR ITS RICH HISTORY BUT ALSO FOR ITS EXCEPTIONAL WINES. OVER CENTURIES, THIS 

REGION HAS ALTERNATED BETWEEN FRENCH AND GERMAN RULE, CREATING A CULTURAL REGION HAS ALTERNATED BETWEEN FRENCH AND GERMAN RULE, CREATING A CULTURAL 

AND CULINARY IDENTITY THAT REFLECTS THE BEST OF BOTH WORLDS. KNOWN FOR ITS AND CULINARY IDENTITY THAT REFLECTS THE BEST OF BOTH WORLDS. KNOWN FOR ITS 

PICTURESQUE VINEYARDS PRODUCING WORLD-CLASS GEWÜRZTRAMINER, RIESLING, AND PICTURESQUE VINEYARDS PRODUCING WORLD-CLASS GEWÜRZTRAMINER, RIESLING, AND 

CRÉMANT D’ALSACE, ALSACE OFFERS A CUISINE DEEPLY INFLUENCED BY ITS WINEMAKING CRÉMANT D’ALSACE, ALSACE OFFERS A CUISINE DEEPLY INFLUENCED BY ITS WINEMAKING 

HERITAGE AND ITS DUAL CULTURAL ROOTS.HERITAGE AND ITS DUAL CULTURAL ROOTS.

OUR MENU HIGHLIGHTS THIS UNIQUE INTERPLAY OF HISTORY AND TERROIR. THE DUCK TERRINE OUR MENU HIGHLIGHTS THIS UNIQUE INTERPLAY OF HISTORY AND TERROIR. THE DUCK TERRINE 

IS PAIRED WITH A GEWÜRZTRAMINER JELLY, EVOKING THE REGION’S AROMATIC WHITE WINES. IS PAIRED WITH A GEWÜRZTRAMINER JELLY, EVOKING THE REGION’S AROMATIC WHITE WINES. 

THE BLANQUETTE, A QUINTESSENTIAL FRENCH DISH, IS SERVED WITH TRUFFLE SPÄTZLE, A NOD THE BLANQUETTE, A QUINTESSENTIAL FRENCH DISH, IS SERVED WITH TRUFFLE SPÄTZLE, A NOD 

TO GERMANIC TRADITIONS, WHILE ALSO EMBRACING THE LUXURY ALSACE IS KNOWN FOR. TO TO GERMANIC TRADITIONS, WHILE ALSO EMBRACING THE LUXURY ALSACE IS KNOWN FOR. TO 

FINISH, THE APPLE STRUDEL FEATURES APPLE RIESLING GEL AND HONEY GELATO, OFFERING FINISH, THE APPLE STRUDEL FEATURES APPLE RIESLING GEL AND HONEY GELATO, OFFERING 

A SWEET TRIBUTE TO ALSACE’S WINEMAKING LEGACY AND ITS PERFECT HARMONY OF FRENCH A SWEET TRIBUTE TO ALSACE’S WINEMAKING LEGACY AND ITS PERFECT HARMONY OF FRENCH 

FINESSE AND GERMAN HEARTINESS.FINESSE AND GERMAN HEARTINESS.

Duck TerrineDuck Terrine

red currant and gewürztraminer jelly | toasted briioche | micro lettuce | ice wine vinegar

BlanquetteBlanquette

white stew | winter vegetables | truffle spätzle

Apple StrudelApple Strudel

apple reisling gel | honey gelato | cinnamon struesel

 

 

 

 
ON, AND BECOME COMFORTABLE WITH, EUROPEAN DINING ETIQUITTE AND PROTOCOL.

 

 

 

 

 

 

 

CULTURE EXPERIENCE. JUST ONE MORE EXAMPLE OF WHY HIGH POINT UNIVERSITY IS 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
 RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

** please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. Please ask your server if ** please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. Please ask your server if 
you have any concerns.**you have any concerns.**


