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November 25, 2008 
Dear Confrères:  
 

REMINDER 
Sunday, January 11, 2009 

 

Neomi’s Grill 
       PLEASE RESERVE THE DATE!!!!!! 

 
Please find attached the menu  
 
 
 
 
Dinner:  7:00pm    
Dress:  Black Tie 
Price:  $145.00 per person Guests $160.00 
Address:     18001 Collins Ave, Sunny Isles,FL (800) 76-3782  
 
Please send checks for $145.00 per Chapter member, $160.00 per guest to: 
Miami Beach Chaîne des Rôtisseurs 
1400 NE Miami Gardens Drive, Ste 202 
North Miami Beach, Fl. 33179 
Enclosed is my check for $_________for_______________________________ 
I would like to seat with____________________________________________  
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BAILLIAGE DE M I AMI  BEACH  
 

N E O M I ’ S  G R I L L  
I N D U C T I O N  G A L A  

J A N U A R Y  1 1 ,  2 0 0 9  
     
 PASSED HORS D’OEUVRES 

parfait de foie gras fernand - foie gras, truffle, porto jelly 

creme de morilles – morel mushrooms, classic liason 

ris de veau maréchale – crispy sweetbreads, brown butter 

gratin de sardines – white anchovy, roast tomatoes, crostini  
 

amuse bouche  

oeufs a' la gelee 

quail eggs, gelee  
  

« our menu continues with our modern approach to cuisine, yet respecting 
tradition »  

I 

salade de bouillabaisse 

nage gel, oyster blocks, mussel, skate, dill, 

chaurice, rouille froth, sourdough crumbs  

II 

foie 

chicken liver cones, duck liver b.l.t.  
  

refresh 



International Society of Gastronomes Created By King Louis IX in 1248 

lemon mascarpone parfait 

'passion tea', tapioca pearls  
  

IV 

lemon fish en papillote 

citrus, poppy, herbs, aromatics   

V 

42 hour wagyu shortribs 

roasted 'mush'mallows, saint agur blue  

bitter chocolate streusel  
  

pre-desert  

mini savarin 'lillet blanc' 

poached apricot, pomegranate sorbet  
  

grande finale  

black walnut cake 

candied walnuts, goat cheese bavarin, merlot syrup 

turron gelato 

 


	1977-2002 
	BAILLI HONORAIRE/ COMMANDEUR  
	 
	LES OFFICÍERS 
	OFFICÍERS 
	Baíllíage de Miami Beach 
	Societe Mondíal Du Vin 
	BAILLI/COMMANDEUR 
	Dear Confrères:  


