
Les Marmitons of Niagara ~ October 16th, 2006

Guest Chef: Bruce Worden from the Keefer Mansion Inn

1st course

Butternut Squash Puree with Goat Cheese Ravioli

2nd Course

Carpaccio with Honey Mustard, Pickled Beets and Basil

3rd Course

Sole Paupiette with Grapefruit Fumee and Vanilla Butter

4th Course

Veal Striploin with Mousseline Potato and Forest Mushrooms

5th Course

Dark Chocolate Ganache with Geai Bleu and Walnuts

Fin!


