Earl’s Bucks County
TASTY THURSDAYS

Thursday, February 23,2012
Champagne Dinner

DECONSTRUCTED NAPOLEON
tuna / scallops / smoked salmon / grapefruit gastric
avocado mousse / caviar / potato galette
GH Mumm Mumm De Cramant

SPICED POACHED PEAR SALAD
almond kataifi / minted Flint Hill goat cheese
blood orange vinaigrette / mache
Perrier Jouét Grand Brut

RABBIT & VEAL EN CROUTE

frisée / whole grain mustard

golden raisins / chanterelles
GH Mumm Cordon Rouge Brut

WILD BOAR CHOP
leek risotto / honey / ginger
white asparagus / truffle
blackberry veal reduction
Perrier Jouét Blason Rose

APPLE TARTE TATIN
spiced walnuts / whipped St. Andre triple cream brie
Perrier Jouét Belle Epoque 2004

$80 per person plus tax & gratuity



