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T ruffle Croque Madame, Uni CanaPe with T ruffle,
Humane Sonoma Artisan [Toie (Gras with Tawng Fort and Trmclqc,
“itello Battuto? with | ruffled Parmesan Cream

K ocderer A nderson Va//ey Brut —en /\//agnum

kR

Inspirecl bg Marco Gubbiotti~| a E)astiglia, Spe”o, ltaly
Raviolo di T artufo A”’ (Jovo, Patata Affumicata, Polvere di Bruschetta A”’O|io Nuovo

/\///ncr, M///a/ Yeasf C/)ara/onnaﬂ, /\/a/oa Va//cy, 20053
%

Michael (Cimarusti- Providence, | os Ange!es
John Dorg WraPPecl in Pork Be”g and Crispg Feuille de Brique
with Trwcﬂeé Sunchoke and Smokec{ Lobster Butter

/’> ernand- Vcrgc/@ss@s, [ es /Dlhs, Pomaine [Doudet, 2008
£

Andrew Zimmerman — SePia, Chicago
Bonc Marrow "Creme Caramel”, Mushroom Jam, Saucc Fcrigorc{, Fetite Herb Salad, Briochc

Ko/)crz‘ﬁ/nsécﬂ V/neﬂarals, Finot Noir, 5Pccfa/ Cuvee, Vandal V/neﬂaraf (arneros, 2000
£

Suzette Greslﬂam—Tognctti ~Acquerc”o, San [Francisco
Ridged Pasta with [Foie (Gras, Scented with Black T ruffles and Marsala

50/7/75 Doon, Lc C{garc \/o/am‘, 2003

%

KenFrank, | a Toque, NaPa
Slow Roasted \/eal Tcndcr|oin Stugccl with I:rcsh Black Trugﬂe

2006 Baro/o, Cannubi Bocllzis, Virna
*

chorah Yee—Hencn— Fastr9 CECF
Black Trmcﬂe ]ce Crcam “en Rocher”

%

Sommeliers: | ia Gilles and J@C]C Ke”ogg

QOur (Generous Sponsors
Rieclcl Crgstal
The Westin Verasa, Napa




