Pacific Northwest Beer Dinner

Saturday Suppers at Art and Soul
January 11, 2014

Passed:
Kumamoto Oysters
Rogue River Blue Cheese Fritters
Duck Galantine

First Course:
Smoked Sage-Hazelnut Sausage

Stuffed Quail
huckleberry glaze, baby lettuces

Second Course:
Columbia River Salmon
roasted mushrooms, farro, pearl onions,
thyme

Third Course:
Red Wine Braised Leg of Venison
and Sausage
potato puree, bacon lardons, root
vegetables, brussels sprouts

Fourth Course:
Fresh Sourdough Donuts
maple caramel, coffee-chocolate sauce,
brown butter ice cream, whipped créme
fraiche




