Blue Talon Bistro
- SERIOUS COMFORT FOOD -

ANNUAL TRUFFLE DINNER

SATURDAY, JANUARY 15, 2011

* % %

Amuse Bouche

PINOT BLANC ‘08, BECKER ESTATE

B]ack Trwclqe & Leek ] errine with Mache | ettuce,
Bacon & Parmesan Crisps and a Poached ani] Egg

”od

RIESLING “‘BOLLENBERG” ‘08, CHATEAU D'ORSCHWHIR

Sauteed Black Sea Passin Férigord T ruffle Crust
on Asparagus with Whipped Trumcﬂed Fotatoes

BORDEAUX BLANC ‘08, BARONS PHILLIPE DE ROTHSCHILD

Scarecj Preast of Figeom with Oregon Black Truﬁqe Pasta.
Koot \/egctables Fear]s & [Handmade Kavioli
FLEURIE ‘09, CLOS DE QUATRE VENTS

Roasted | oin of Lamb with Praised Shou]der in Mustard [Truit,
Roasted Black & White Garlic & Sauce Férigordine

n

ROUSSILLION “GEORGES” ‘07, DOMAINE PUIG PARAHY

Baled Brie wth Umbria T ruflle Salsa & Sun-Dried Cherrg (_routons

Black Diamond Polenta [Tritters with Truﬁqe Honeg

SAUTERNES ‘06, CHATEAU LES TUILERIES



