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Beaujolais Nouveau 
Wine Dinner Menu 2012 

 

Soup

Curried lentil with sour apple Creme fraiche

Paired with Le Clos du Calliou Cotes Du Rhone 
Le Bouquet Des Garrigues, France, 2010

Appetizer

Artichoke, asiago and sweet sausage 

stuffed roasted oysters
Paired with Pares Balta Blanc de Pacs, Spain, 2011

Salad

Arugula, prosciutto, pomegranate, fennel, 
and port vinaigrette and moody blue

Paired with Iby Blaufrankish Classic, Austria, 2010

Entree

Braised Veal cheeks
Chestnut puree, chantrelles, chipollini onion, 

mustard Asian pear salad

Paired with Rocca Di Franssinello Ornello,
Tuscany, Italy, 2009

Dessert

House Made fudge cake, pistachio ice cream

Paired with cordials
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