‘\/alentine’s Daﬂ 2009 at Cashion’s [ at Flace

First Course

Chestnut and [Toie (Gras Soup Veal Cannelloni alla Bolognese
Avocado and GraPeFruit Salad with a Foppg Seed Dressing

Etna 5/}3/7C0, Tcnuta delle Tcrre /\/ere ‘o7

Main Course

Organic Chicken Preast
with local SPinach and B]acl( TruFHe~Musl1room Risotto
Sancerre, [Domaine Garreliere, “C_endriflon” ‘o7

New [Trontier Bison Short Ribs
with Mashed Yul(on (old Fotato)
local Root \/egetables, and Red Wine Pordelaise
T hree Wives Ked (Sangiovese, 5ﬂra/i)

T asmanian Ocean | rout Poacl’led in O]ive Ol
with a stir Frg of local Winter Greens, Wlld Musl‘\rooms,
Red FCPPers, and a Fomegranite Molasses
Albarino, Nessa ‘07

Desser’cs

Vanilla Rum Cake with [Frozen Créme Fraiche and Qyince
53/7705 \//n Doux ‘O (Lai’c /7’arvc5t MOSCZ[’)

Chocolate Ganache Tarte with Red Currant ]ce Cream
Cass Late Harvc5t Cabernei' /:ranc

Trio of Sorbets: Buttermi!k, Tangerinc) Cranberrg
Moscato d” Asti, CO/DPO ‘o7 (L/g/ﬁ/y spark/fn‘g)



