
 
 

Friday – September 24, 2010 
Chef’s Table 

 

Appetizer Appetizer Appetizer Appetizer     
 

Spanatkopita Spring RollSpanatkopita Spring RollSpanatkopita Spring RollSpanatkopita Spring Roll    
Confit Plum Tomatoes, Lemon Infused Cold Pressed Olive Oil, Herb Salad  

Wine Pairing 
 

Endive SaladEndive SaladEndive SaladEndive Salad    
Crumbled Roquefort, Candied Walnuts, Macerated Sliced Strawberries 

 Sherry-Thyme Vinaigrette 
Wine Pairing 

    
Entrée Entrée Entrée Entrée     

Choice of One  
 

    Roasted Spring Onion and Fig Stuffed Pork Roasted Spring Onion and Fig Stuffed Pork Roasted Spring Onion and Fig Stuffed Pork Roasted Spring Onion and Fig Stuffed Pork LLLLoinoinoinoin    
Fond Glazed Potatoes, Baby Vegetable Bouquetière  

Tawny Port-Rosemary Reduction  
Wine Pairing 

 
Channel Sole FrancChannel Sole FrancChannel Sole FrancChannel Sole Francaiseaiseaiseaise    

 Saffron Rice Cake, Vegetable Strudel 
Champagne Beurre Fondue  

Wine Pairing 
 

Dessert Dessert Dessert Dessert     
ValrhonaValrhonaValrhonaValrhona    ChocolateChocolateChocolateChocolate    SouffléSouffléSouffléSoufflé    

Crème Anglaise, Raspberry Coulis  
Wine Pairing 

    
    


