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2010 Truffle Dinner 
(2012 Menu TBD) 

 
 

 
Ken Frank  ~  La Toque, Napa 

Long Meadow Ranch Egg with Burgundy Truffle and Truffle Toast 
Staglin Family Chardonnay 2006 in magnum  

 
 
 

Sylvain Portay  ~ Corporate Chef Alain Ducasse Enterprises United States 
Fresh Black Truffle Salad, Fleur de Sel, Foie Gras-Celery Remoulade 

Chablis Premier Cru Butteaux, Louis Michel, 2006     
 
 
 

David Kinch  ~  Manresa, Los Gatos 
Lobster with its Tomalley and Coral, Truffle with Walnut 

Chassagne-Montrachet Premier Cru “Morgeots”, Gagnard-Delagrange 2005 
 

 
 

Josiah Citrin  ~  Mélisse, Santa Monica  
Cabillaud, Salsify, Spanish Onions, Brown Butter Burgundy Truffle Sauce 

Miner Pinot Noir Gary’s Vineyard, Santa Lucia Highlands 2002    
 

 
 

Gabriel Kreuther  ~  The Modern, New York  
Modern Duck Pot au Feu in a Black Truffle Nage 

Chambolle-Musigny, Domaine Michel Gros, 2007  
 
 
 

Nancy Oakes  ~ Boulevard, San Francisco 
Zabouton, Barolo Vialone Nano Risotto with Roasted Beets, Burgundy Truffles, Beef Jus 

Paradigm Cabernet Sauvignon, Oakville 2001   
 
 
 

 Warm Beignet with White Chocolate Truffle Sauce, Panna Cotta with Hazelnut Anglaise and Burgundy 
Truffle, Chestnut Truffle Ice Cream Sandwich 

Deborah Yee-Henen- Pastry Chef 
 
   
 

Sommeliers: Scott Tracy and Roland Micu 
 
 

 


