cheese/nuts

meat/fowl

seafood

veggie/fruit

herb/spice

sauces

desserts
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Sauvignon
Blanc

feta
chévre
pine nuts

chicken
turkey

sole
oysters
scallops

citrus
green apple
asparagus

chives
tarragon
cilantro

citrus
light

sorbet
key lime pie
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Chardonnay Riesling Pinot Noir Syrah Merlot F Zinfandel
Sauvignon
Asiago havarti goat cheese sharp cheddar Parmesan cheddar ripe Brie
havarti Gouda Brie Roquefort Romano Gorgonzola a ez cheese
almonds candied walnuts walnuts hazelnuts chestnuts walnuts 9
veal Ly roast game venison [Peliss

e smoked sausage sausage X groni grilled meats e spicy sausage
ork loin Qe feanidnen s Fi)cpzausa e SIS beef sliew PEE]

2 roasted chicken| P’ & duck
2l seabass | orange rough guled rilled cioppino
Sl trout o sainon Shondish i e

crab tuna
potato apricots mushrooms currants caramelized black cherries cranberries
Zefld chill peppers | driearurt stewed Shions broccoli rilled peppers
squash Ea’r?? figs tomatoes tomatoes tomatoes g e plapnpt
mango [ strawberries beets plums 9P
tarragon rosemar: nutmeg oregano mint rosemary el er
sesame = ery cinnamon sag o« rosemary juniper Eutpnge
pasil e clove = juniper lavender 9
S mushroom heav: spic
cream BBQ ANt S ) bolognese prown it
pesto spicy gred e BEQ béarnaise tomato sajlsa
chutney
banana bread a le pie créme bralée Black Forest dark chocolate bittersweet spice cake
vaniila pudding (Ao e cakg DENGES ghoeglate, gingerpread
2 © rhubarb ple fondue

espresso gelato carrot cake
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