Les OrFicers Du BAILLIAGE D’ALBANY

WiLLiam M. Harris
BAILLI

STUART R. HorN
Vice CoNsEILLER GASTRONOMIQUE

MaRY ELLEN PIcHE
Vice CHARGEE DE PRESSE

HoLLy A. Katz
Vice CHANCELIER ARGENTIER

ANGELO MAzZONE
OFFiciER MAITRE ROTISSUER

CHAINE DES ROTISSEURS
CHAMBELLAN HoN. TASTING MENU

CARMELA R. DAuBNEY
Vice CHARGEE DE MissioNs

FraNK A. TATE, JR.

MicHAEL A. THoMsoN
Vice EcHANSON

DALE MILLER

Vice ConsEILLER DE LA ToquE Les InviTes

MR. PasauaLe DEViTo
JoeL M. Spiro Ms.B D
ConsEILLER DES BaiLLiAGES DES ETats Unis Hon. S. BARBARA UOWNS

MR. ArkLEY L. MasTRO JR.
Joyce TATE
OFFICIER Ms. FLoreNcE RicHARDSON MASTRO
KerrH R. Eowaros | Ms- CHRISTINA L. OSTRANDER
OFFiciER | MR. ANDREW J. RICHARDS
OFricier ProvinciaL | MR. Grecory E. TeaL

WipJiono PurNoMO Ms. Jov C. Tea
Vice ConsEILLER CULINAIRE PRovINCIAL | MR. GEorGE H. WEISSMAN

Les MemBers Du BaiLLIAGE D'ALBANY
Ms. ReNEee 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
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THANK YOU FOR
JOINING Us TONIGHT,
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TASTING FEBRUARY 20, 2016

Domaine Hippolyte Reverdy, Sancerre 2014

CAVIAR

baked potato ice cream, créme fraiche, chives

FLUKE avocado, yuzu, soy, habanero, pastry

PEEKYTOE CRAB

lobster roe, salmon caviar, lemon, apple
HAMACHI aji amarillo, cucumber, basil

Domaine Jean-Michel Gaunoux, Meursault 2010
OFFAL sweetbreads, boudin noir, melon, pink peppercorn, celery

FOIE GRAS “cherry”, madeleine, lollipop

BEETS chevre, sesame, fennel
Sbragia"Gamble Ranch Vineyard', Chardonnay 2010
UNI sand, sea foam, shellfish, sea samphire

DOVER SOLE asparagus, zucchini, béarnaise
Bouchard Pere &Fils, Aloxe-Corton 2005
carrot, white polenta, salsa verde, hearts of palm

La Closerie de Fourtet, St. Emilion Grand Cru 2002

RABBIT

SQUAB egg yolk, truftle, juniper, currants
Chateau Montelena, "Estate”, Cabernet Sauvignon2005
A5 KOBE BEEF lobster, celeriac, pea, bone marrow

Taylor Fladgate 10 Year Old Tawny Port

ST.ANDRE danish, strawberry, almond, lingonberry
Chateau Rieussec, Sauternes, GrandCru 2005

CITRUS blood orange, grapefruit, lime
COCONUT passionfruit, papaya, pineapple, pistachio

CHOCOLATE flourless cake, hazelnut, sesame, chilies



