Below is a sample menu of a chef table created by the guest
and the executive chef that was specifically designed for the
evening. The chef can help recommend wines to be paired
with every course to enhance the experience.

Vini (Chef Tatle
Satuwnday December 6, 2008

Amuse bouche
Pan ceaned oyster encrusted in a polenta camin cradt and mignonctte dsauce

Hppetizen
Bracsed quadl stuffed with a porcind nisetts, derved over dautéed escarole with golden
racoins and drizzled with a balsaméc reduction

Soup
Buttewur squash soups finished with trffle ol.

Pasta
Fomemade guoccli served in a truffle butten sauce.

Tntermezzo
Pan seaned sea scallops dnizgled with a champague vanilla bean sauce, topped with

Palate cleanse
Lemon sorbet
Entnée




