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MODERN TRATTORIA & WINE STUDIO

NAUGHTY & NICE WINE DINNER:
AN EVENING OF DECADENT DUETS
FRIDAY, DECEMBER 18TH

—

COURSE ONE

PISTACHIO DUCK, DUCK, GOOSE
CHOCOLATE CAKE Rye Cracker Duck Prosciutto,

Pistachio Dacquoise, Pistachio Confit Duck Croquette,
Crunch, Dark Chocolate Crémeux, Foie Mousse Macaroon,
Pistachio Cream, Chocolate Feuilletine Candied Hazelnut

PAIRING:
M. Chapoutier Banyuls Rimage Vin Doux Naturel

COURSE TWO

MANGO PASSIONFRUIT TART POMMES SOUFFLE
Passionfruit Curd, Mango Italian Meringue, Bone Marrow, Caviar
Mango Gelée, Toasted Coconut

PAIRING:
Henri Champliau ‘Wild Miss’ Rosé Demi-Sec Méthode Ancestrale

COURSE THREE

CHOCOLATE & CARAMELIZED GOOSE ARANCINI
BANANA CHOUX Bomba Rice, Iberico Ham,
Chocolate Craquelin Choux, Caramelized Orange Jus

Banana Curd, Chocolate Diplomat Cream,
Chocolate Tuille

PAIRING:
Carmo Vinhos Madeira 10 Year Old Bual

COURSE FOUR

CITRUS MOUSSE CAKE HOLIDAY CHEESE
White Chocolate Lemon Mousse, COURSE
Citrus Sponge Cake, Grapefruit Blood
> Orange Curd, Meringue 2
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