Wine Dinner with Pascal Maillard 

November 4, 2009 

The Menu

Risotto with red beets, mussels in yellow safror, and velvet black squid ink sauce 
Chorey les Beaune, Domaine Père et Fils 2007
Slow cooked rabbit roulade, 
young veggies, prune compote, bacon, Rodenbach red ale sauce

Savigny les Les Beaune, Domaine Père et Fils 2005
 Venison filet with pumpkin, 
baked salsify, blood sausage croquette, pomegranate sauce
 and corn waffles with speculoos paste 

Pommard, Domaine Maillard Père et Fils 2006

A French Desert

Clafouty with cerries and home made chocolate ice cream 
