filarch 15 & 1o, 2010

1st Course:

Slow Roasted Veal Marrow
parsley salad, lemon vinaigrette

2nd Gourse:

Marinated Egg Yolk and Crisp Romaine
basil, tomato chip

Jrd Course:

Cumin Dusted Maple Leaf Duck Breast
kabuli rice & caramelized banana, cardamom compote

4th Gourse:

Oyster Apricot Cheesecake in 1/2 Shell
raspberry cocktail sauce
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