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KEVIN MAGUIRE, V. CONSEILLER CULINAIRE        DAVID SCHMIDT, CHEF RÔTISSEUR 

Chaîne des Rôtisseurs 
Sunday December 7, 2014 

Sunchoke Soup 

Whipped Horseradish, Meyer Lemon Fluid Gel, King Crab 

Habit, Grüner Veltliner, Santa Ynez Valley 2012 

Second Course 

Gratin de Homard Fernand Point 

Tarragon, French Black Winter Truffles 

La Follette, Chardonnay, Sangiacomo Vineyard, Sonoma County, 2011 

Third Course 

Veal Cheek 

Parsnip, Chestnut Gremolata 

Bodegas Roda, Roda I Reserva, Rioja, 2004 

Fourth Course 

Textures of Chocolate 

Alvear, Pedro Ximenez, Montilla-Moriles, Solera 1927 

Dessert 

Amuse-Bouche 

Duck Confit, Ginger-Orange Glaze, Peanut Herb Salad, Parsnip Chip 

Schramsberg, Blanc de Blancs, North Coast 2011 

Foie Gras au Torchon 

Fig & Quince Jam, Toast 

First Course 

Foie Gras Brûlée 
Lingonberries 

La Fleur D’Or, Sauternes, 2010 
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