
- SERIOUS COMFORT FOOD -

Annual Truffle  Dinner
Saturday, January 15, 2011

* * *

Amuse Bouche
Pinot blanc ‘08, Becker Estate

Black Truffle & Leek Terrine with Mâche Lettuce,
Bacon & Parmesan Crisps and a Poached Quail Egg

Riesling “Bollenberg” ‘08, Chateau d’Orschwhir

Sauteed Black Sea Bass in Périgord Truffle Crust
on Asparagus with Whipped Truffled Potatoes

Bordeaux Blanc ‘08, Barons Phillipe de Rothschild

Seared Breast of Pigeon with Oregon Black Truffle Pasta. 
Root Vegetables Pearls & Handmade Ravioli

Fleurie ‘09, Clos de Quatre vents

Roasted Loin of Lamb with Braised Shoulder in Mustard Fruit,
Roasted Black & White Garlic & Sauce Périgordine 

Roussillion “Georges” ‘07, Domaine Puig Parahy

Baled Brie wth Umbria Truflle Salsa & Sun-Dried Cherry Croutons

Black Diamond Polenta Fritters with Truffle Honey
Sauternes ‘o6, CHateau Les Tuileries


