Blue Talon Bistro
- SERIOUS COMFORT FOOD -

ANNUAL TRUFFLE DINNER

SATURDAY, JANUARY 9, 2010
MENU

* % %

Amuse Bouche

SAUVIGNON BLANC, “PROFESSOR BLACK” 2008, WARWICK

[oie Gras Mousse with Orcgon Black Trulcﬂes

PINOT GRIS “IM BERG” 2006, EHRHART

Black (arlic Soup with Black Trugle (_routon & SHavcd Fcrigord Tru#lcs

RIESLING “CUVEE FREDERICH EMILE” 2004, TRIMBACH

White Trmcﬂe FPolenta with Truglecl Local Flounder and Lecks

CHARDONNAY, SONOMA COAST 2007, RAMEY

Roastcd Tender]oin & Tripoux ala Ferigorclinc with Foie (Gras Fotatoes
GIGONDAS, “LES HAUTES DE MONTMIRAIL” 2006, BRUSSET (MAGNUM)

Warm (Goat Cheese Putton over Balsamic Black Trugled I ruits

CHAMPAGNE N.V. “PARIS”, DUVAL-LEROY

Black Trmclqe lce (_ream with Soft Trug]e Chips & Port Reduction

20 YEAR OLD TAWNY PORT, COCKBURN



