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February 20th, 2015

COCKTAIL HOUR SNACKS
Maplebrook Ricotta
Toast, Pomegranite Onions, Fennel Mulberry Jam,
Wasabi Tobiko

FIRST
Ribollita 
Maine Grown Cannelini Beans, Tuscan Kale
Parmesan-Marrow Crumbs

THE MAIN EVENT
Roasted Chicken & Farm Egg
[bookmark: _GoBack]Chorizo Braised Lentils

FOR THE TABLE
Roasted Radicchio
Golden Raisins & Pignolis

DESSERT
Grass Fed Buttermilk Panna Cotta
Blood Orange, Basil & Black Pepper
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February 202, 2015

COCKTAIL HOUR SNACKS
Maplebrook Ricotta.
‘Toast, Pomegranite Onions, Fennel Mulberry Jam,
‘Wasabi Tobiko

FImsT
Ribollta
‘Maine Grown Cannelini Beans, Tuscan Kale
Parmesan-Marrow Crumbs

THE MAIN EVENT
‘Roasted Chicken & Farm EGg
Chorizo Braised Lentils

FOR THE TABLE
‘Roasted Radicohlo
Golden Ralsins & Pignolis

DESSERT
Grass Fed Buttermilk Panna Cotta.
Blood Orange, Basil & Black Pepper



