
CHICAGO CHEF WEEK 2010					            MARCH 22 - 28

FIRST COURSE

Pink Peppercorn Seared Big Eye Tuna, Cauliflower Fondant, Asian Pear

or

Diver Sea Scallop, Buddha’s Hand, Braised Radish, Cockscomb, Sunchoke Sauce

SECOND COURSE

Angus Tenderloin, Short Rib, Semolina-Mushroom Gallette, 
Saffron Scented Cabbage, Celery Root Coulis

or

Herb Crusted Whitefish, Lobster Agnolotti, Trumpet Royale, Boniato, Kohlrabi

THIRD COURSE

Flourless Chocolate Espresso Cake, Malted Meringue, Pretzels, Guiness Ice Cream


