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October 22, 2008 
Dear Confrères:  
 

REMINDER 
Monday, November 3, 2008 

 

KOBE CLUB 
       PLEASE RESERVE THE DATE!!!!!! 

 
Please find attached the menu  
 
 
 
 
Dinner:  7:00pm    
Dress:  Black Tie 
Price:  $145.00 per person Guests $160.00 
Address:     404 Washington Ave, Miami Beach,FL (305) 673-5370  
 
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____________________________________________  

International Society of Gastronomes Created By King Louis IX in 1248 
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BAILLIAGE DE M I AMI  BEACH  
 

 

 
 

PASSED HORS D’OEUVRES 
Pepper Seared Ahi Tuna Canapé 

five spice cashews 
 

Korean Duck Nachos 
spicy mango chutney 

 

Kobe Beef Tartar 
fresh wasabi root, ficelle toast 

 
 

FIRST COURSE 
Tomato, Tomato, Tomato 

tomato sorbet, tomato salad, tomato soup 
 
 

SECOND COURSE 
Seared Hudson Valley Moulard Duck Foie Gras 

Kabayaki sauce, Li Hing Mui Chutney 
 
 
 

THIRD COURSE 
Ginger Crusted Local Red Snapper 

miso sesame beurre blanc 
 
 
 

FOURTH COURSE 
Surf & Turf: Snake River Farms Wagyu Rib Cap & Diver Scallop 

morels, shiitake, chanterelles 
black truffle- demi glace 

 
    

 
FIFTH COURSE 

“Coffee and Donuts” 
American Coffee Service 

 
 

EXECUTIVE CHEF TIM NICKEY 

SOUS CHEF EDUARDO BRUNO 
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