
 
 

Chimney Park Presents Winemaker, Diane Flamand, of Lafite Rothschild 
 

Canapé 
Keluga Caviar, Blini, Crème Fraiche, Chives 

Champagne Barons de Rothschild Brut, N.V.  
______________________ 

Sole Ballotine  
Cauliflower, Caper, Almond, Lemon Confit 

Légende Bordeaux Blanc, 2017 
______________________ 

Pappardelle “Chasseur” 
Vanilla Braised Chicken, Hazel Dell Mushrooms, Alta Cucina Tomatoes, Parmigiano-Reggiano 

Légende Médoc, 2016 + Légende Saint-Emilion, 2015 + Légende Pauillac, 2015 
______________________ 

Wild Boar Boudin Blanc 
Mixed Berry and Thyme “Ketchup”, Sourdough Crostini 

Château Duhart-Milon, 4em Cru Classé, Pauillac, 2010 + Château L’Evangile, Pomerol, 2003 
______________________ 

Colorado Bison Duo 
 Great Range Bison New York Strip, Short Rib and Potato Gnocchi Ragout 

Leeks, Braised Greens, Zante Currants, Natural Jus 
Carruades de Lafite, Pauillac, 2010 + Château Lafite 1er Cru Classé, Pauillac, 2009 

______________________ 

St. Andre “Cheesecake” 
Foie Gras Glaze, Poached Turkish Apricots, Sauternes Gastrique 
Château Rieussec 1er Grand Cru Classé, Sauternes, 2006 

$750 per person 

 


