
C h a i n e  d e s  R o t i s s e u R s

t a s t i n g  M e n u

Les MeMbeRs du baiLLiage d’aLbany

Ms. Renee FaRLey, daMe de La Chaine

Ms. LoRRaine FeRguson, daMe de La Chaine

MR. WiLLiaM M. haRRis, baiLLi

Ms. hoLLy a. Katz, ViCe ChanCeLieR - aRgentieR

Ms. sheiLa MCneiL, PRoFessioneL du Vin

Ms. gWendoLyM J. sChaeFeR, daMe de La Chaine

MR. WiLLiaM sChaeFeR, CheVaLieR

dR. JoeL M. sPiRo, ConseiLLeR des baiLLiages des etate unis hon.
Ms. KiRa sPiRo, daMe de La Chaine

MR. FRanK a. tate JR., ChaMbeLLan hon.
Ms. Jean Paduano teaL, daMe de Le Chaine

MR. LaRRy teaL, CheVaLieR

Les oFFiCeRs du baiLLiage d’aLbany

WiLLiaM M. haRRis  
baiLLi

stuaRt R. hoRn 
ViCe ConseiLLeR gastRonoMique

MaRy eLLen PiChé 
ViCe ChaRgée de PResse

hoLLy a. Katz 
ViCe ChanCeLieR aRgentieR

angeLo Mazzone 
oFFiCieR MaîtRe RôtissueR

FRanK a. tate, JR. 
ChaMbeLLan hon.

CaRMeLa R. daubney 
ViCe ChaRgée de Missions

MiChaeL a. thoMson 
ViCe eChanson 

daLe MiLLeR  
ViCe ConseiLLeR de La toque

JoeL M. sPiRo 
ConseiLLeR des baiLLiages des etats unis hon.

JoyCe tate 
oFFiCieR

Keith R. edWaRds 
oFFiCieR

oFFiCieR PRoVinCiaL

WidJiono PuRnoMo 
ViCe ConseiLLeR CuLinaiRe PRoVinCiaL

Les inVites

MR. PasquaLe deVito

Ms. baRbaRa doWns

MR. aRKLey L. MastRo JR.
Ms. FLoRenCe RiChaRdson MastRo

Ms. ChRistina L. ostRandeR

MR. andReW J. RiChaRds

MR. gRegoRy e. teaL

Ms. Joy C. teaL

MR. geoRge h. WeissMan



tasting  February 20, 2016

thanK you FoR 
Joining us tonight, 

angeLo Mazzone
oWneR

JaiMe oRtiz
geneRaL ManageR

Ken Kehn
exeCutiVe CheF

sheiLa buRKe
VP oF RestauRants &
Mazzone Wine diReCtoR

seaboRn Jones 
soMMeLieR

MaRy biRbiLis - bRough
eVent saLes diReCtoR

               CAVIAR            baked potato ice cream, crème fraîche, chives

                                    FLUKE             avocado, yuzu, soy, habanero, pastry

                                                             lobster roe, salmon caviar, lemon, apple

           HAMACHI            aji amarillo, cucumber, basil

                                                                         OFFAL              sweetbreads, boudin noir, melon, pink peppercorn, celery 

FOIE GRAS          “cherry”, madeleine, lollipop 

  BEETS             chevre, sesame, fennel

                                  UNI             sand, sea foam, shellfish, sea samphire

       DOVER SOLE                asparagus, zucchini, béarnaise 

                                                               RABBIT              carrot, white polenta, salsa verde, hearts of palm

                    SQUAB               egg yolk, truffle, juniper, currants

              A5 KOBE BEEF              lobster, celeriac, pea, bone marrow

                        ST. ANDRE            danish, strawberry, almond, lingonberry

                 CITRUS              blood orange, grapefruit, lime

                               COCONUT            passionfruit, papaya, pineapple, pistachio

                  CHOCOLATE              flourless cake, hazelnut, sesame, chilies

 PEEKYTOE CRAB

Do m a i n e  H i p p o lyte “Reve rdy,   S a n ce rre  2014

Do m a i n e J ea n -  M i c h e l G a u n o ux,  M e u rs a u lt 201 0

Sb ra g i a "G a m b le  Ra n c h Vi n eya rd" ,  C h a rd o n n ay  201 0

B o u c h a rd  P è re  &  F i ls,  Aloxe -Co r to n  20 05

La  C lose ri e  d e  Fo u r tet,  St.  È m i li o n  G ra n d  C r u  20 02  

C h atea u  M o nte le n a,  "Estate" ,   C a b e rn et S a uvi g n o n 20 05

C h atea u  Ri e usse c,  S a ute rn es,   G ra n d C r u  20 05

Taylo r F la d g ate 1 0  Yea r  O ld Tawny Po r t


