
    
    
    
    

Great Dinners at Great Dinners at Great Dinners at Great Dinners at Fox HillFox HillFox HillFox Hill    
    

Assorted Hors d’ouvresAssorted Hors d’ouvresAssorted Hors d’ouvresAssorted Hors d’ouvres 
Vernaccia Di San Gimignano 2005 

Italy 
 

SaladSaladSaladSalad    
Balsamic Grilled Quail with Arugula, Frisee and Lentil SaladBalsamic Grilled Quail with Arugula, Frisee and Lentil SaladBalsamic Grilled Quail with Arugula, Frisee and Lentil SaladBalsamic Grilled Quail with Arugula, Frisee and Lentil Salad    

    
Fish CourseFish CourseFish CourseFish Course    

Lobster Poached in White Truffle Butter with Toasted Corn Pancakes and Lobster Poached in White Truffle Butter with Toasted Corn Pancakes and Lobster Poached in White Truffle Butter with Toasted Corn Pancakes and Lobster Poached in White Truffle Butter with Toasted Corn Pancakes and 
Roasted BabRoasted BabRoasted BabRoasted Baby Beetsy Beetsy Beetsy Beets    

Francois Mikulski Bourgogne Chardonnay 2004 
France 
 

IntermezzoIntermezzoIntermezzoIntermezzo    
Citrus SorbetCitrus SorbetCitrus SorbetCitrus Sorbet    

    
Main CourseMain CourseMain CourseMain Course    

Grilled Veal Chop Stuffed with Porcini Mushrooms and Asiago Cheese. Grilled Veal Chop Stuffed with Porcini Mushrooms and Asiago Cheese. Grilled Veal Chop Stuffed with Porcini Mushrooms and Asiago Cheese. Grilled Veal Chop Stuffed with Porcini Mushrooms and Asiago Cheese. 
Served with Roasted Fingerling PotatoesServed with Roasted Fingerling PotatoesServed with Roasted Fingerling PotatoesServed with Roasted Fingerling Potatoes    

Domaine Maillard Bourgogne Pinot Noir 2004 
France 

 

DessertDessertDessertDessert    
Exotic Fruit Savarin with Crème’ Chiboust and Spun SugarExotic Fruit Savarin with Crème’ Chiboust and Spun SugarExotic Fruit Savarin with Crème’ Chiboust and Spun SugarExotic Fruit Savarin with Crème’ Chiboust and Spun Sugar    

Holloran Chehalem Mountain Riesling 2005 
Oregon 

 
 

    
 
 


