Wine and [Tood Pairing with Chef Quirm (orbett, Rag Walsh and his
Capitc”o wines

Brookside ]rm April 18,2009

Fassed [Hors [D’ocuvres/ Amuse bouche
Buckwheat and red onion waffle
with American ( aviar, créme fraiche and soft Poachecl quail egg

CaPite”o Sparkling

Sta rter

FPanseared [Foie (Gras, served on toasted brioche

with a Rhubarb-Dolcino baste, toPPccl with fried leeks
Dolcino

Seagooc{ Course
Fanko crusted Nor‘thwes’c Ogster atoP a green papaya and savoy cabbagc s]aw,

CerSSCd Wlti"l a curr9 }DUCFFC b]anc

‘06 Sauvignon Blanc

Fasta Course

Sautéecl wild mushrooms with hints of anchovg, white wine and fresh Thgme
tossed with handmade semolina pasta, Keggiano Parmesan, toPPecl with braised rabbit
‘07 Finot (ris

Main Course
A trio of flavors-
Braised buffalo short ribs with a rasterrg barbecue sauce,
confit of duck leg with a fig, juniPerancl rosemary compote,
gri”e& elk sausage with caramelized shallots,

traditional |rish chamP, mélange of vegetablcs
07 Finot Noir

]nte rmezzo

Fresh fruits macerated in [Dolcino with a hint of fresh mint

Dcsscrt
An enticing Platter of small bites- stem ginger shortbread, lemon tartlet, Pctitc angel food cake with

chocolate and berries, Pinc nut and goldcn raisin | lorentine

CaPite”o Sparkling



