THE RESTAURANT AT SOUTHFIELD MENU MAY 19, 2011
CHEF DAVE MARTIN

SOMMELIERS
BRETT CLUGSTON, ALBE GALOTTA, AND SANDRA MULLER
MAY 19, 2011

MEET & GREET...

un

Selection of Domestic & Imported Cheeses with Truffle Honey & Mango Chutney,
Dried Apricots & Cherries , Dry Roasted Pistachios, Pecans & Almonds
Paired with... Saint Veran Domaine de la Croixsenallet 2006

FIRST THINGS FIRST...

vig

Salad of Roasted Beets, Candied Walnuts, Bleu Cheese & Watercress
dressed with a Roasted Shallot & Brown Sugar Vinaigrette
Paired with... 2008 Laetitia Vineyerds Pinot Noir Estate

GETTING STARTED...
Vg

Dave’s Sage & Apple Wood Bacon Mac

A blend of Irish Cheddar, Sage, Slow cooked Cream & Apple Wood Bacon
make this’ Mac’ one to remember

Paired with... Riesling Washington State (to be announced)

THE MAIN EVENT....

un

Coca Cola Braised Boneless Lamb Shoulder

Lamb Shoulder rubbed with Dave’s Sweet & Sassy Smokehouse Rub then slow braised in
Coca Cola and glazed with Dave's Roasted Poblano BBQ Sauce

Paired with... 2007 Summers Estate Cabernet Sauvignon Andrian’s Cuvee Napa Valley

THE SWEET STUFF ...

Vg

Lemon Panna Cotta, with fresh Strawberries & Blueberries
~taste the panna cotta made famous in the finale of ‘Top Chef’ Season One~
Paired with... Presidential Porto LBV




