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Rougie Foie Gras Dinner
featuring Chris Salans

Pre-Dinner Reception
Canapes
Champagne Barons de Rothschild

Dinner
Amuse Bouche
Foie Gras And Apple Lemongrass Cornetto
2013 Zenato, Pinot Grigio Igt

Fekk

Steamed Foie Gras Custard And Crispy Duck Salad
2013 Ghisolfi, Barbera d'alba Maggiora

Fekk

Foie Gras Terrine, Nutmeg Pericarp Puree And Candy,
Caramelized Shallots
2013 Zenato, Lugana Doc San Benedetto

Fekk

Seared Langoustines & Foie Gras, Corn In Different Ways
Balinese “Suna Cekuh”
2011 Zenato, Ripassa Valpolicella Doc Superiore

Fekk

Crispy Seared Foie Gras 'Belimbing’, Young Balinese
Starfruit, Sweet And Sour Broth
Nv Balan, Viola Moscato

Fekk

(0] Wagyu Beef “Kluwek”, Sundanese Black Nut, Foie Gras
Emulsion, Hazelnuts And Lemon
2005 Ghisolfi, Barolo

Foie Gras Ice Cream Pear, Banana And Grape In
Balsamic Sage Reduction
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! 2014 Ghisolfi, Moscato D'asti
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