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BAILLIAGE DE MIAMI BEACH

PALME D'OR
Sunday, January 29th, 2006

Hors D'oeuvres
MIiNI BEEF BROCHETTE WITH WHOLE GRAIN MUSTARD SAUCE

ASPARAGUS BEIGNET WITH DIJONAISE SAUCE
PROVENCAL TUNA TARTARE SPOON

CuvEE PALME D"OR CHAMPAGNE
CHAMPAGNE NICOLAS FEUILLATTE

DINNER

AMUSE BOUCHE

Duck FolE GRAS TERRINE, DRY FRUIT CHUTNEY AND SAUTERNES JELLY
CUVEE SPECIAL BRUT 1995

PAN SEARED HALIBUT FILET, RATATOUILLE PROVENCAL AND FRESH THYME SAUCE
LUCIEN ALBRECHT RIESLING RESERVE 2003

ROASTED LAMB TENDERLOIN “EN VERDURE,” FOREST WILD MUSHROOMS AND FINGERLING POTATO
AMISFIELD PINOT NOIR 2003

A SELECTION OF ARTESIAN CHEESE, PETIT MESCLUN, TOASTED NUTS
LE Dix DE LOS VASCOS 2001

CRISP CHOCOLATE MIKADO, MARINATED BABY PEARL
MUSCAT DE ST. JEAN MINERVOIS 2004

~CIGARS AND COGNAC IN THE COURTYARD=
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