
- SERIOUS COMFORT FOOD -

Annual Truffle  Dinner
Saturday, January 9, 2010

MENU

* * *

Amuse Bouche
Sauvignon Blanc, “Professor Black” 2008, Warwick

Foie Gras Mousse with Oregon Black Truffles
Pinot Gris “Im Berg” 2006, Ehrhart

Black Garlic Soup with Black Truffle Crouton & Shaved Perigord Truffles
Riesling “Cuvee Frederich Emile” 2004, Trimbach

White Truffle Polenta with Truffled Local Flounder and Leeks
Chardonnay, Sonoma Coast 2007, Ramey

Roasted Tenderloin & Tripoux a la Perigordine with Foie Gras Potatoes 
Gigondas, “Les Hautes de Montmirail” 2006, Brusset (magnum)

Warm Goat Cheese Button over Balsamic Black Truffled Fruits
Champagne N.V. “Paris”, Duval-Leroy

Black Truffle Ice Cream with Soft Truffle Chips & Port Reduction
20 Year Old Tawny Port, Cockburn


