CARKTACCIO
Kistorante [taliano

New /'/amps/u}e Grower’s Dinner

MOF‘IdaB, August 7, 2006
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Menu
Gazpaclﬂo of | ocal Heidoom T omato and | ime 50:‘5&:1’

Spr'ing Lcc!gc Farm, New |_ondon
2004 Monchicro (_arbone, Recit, Koero Ameis, [iedmont

Wild Brook T rout [illet, sautéed with fresh Organic Sagc Butter
Hy on a Hill Trout Farm, Plainfield
2004 Monchiero (arbone, Kecit, Koero Ameis, Fredmont

Goat Cheese T ortellone, with dried orange zest, orangcjuicc & fennel poiicn

Hcart Sons Farm, Gilmanton
2004 Kumeu River, Sauvignon PBlanc, Marféorou(gﬁ, NS

Seared Carpaccio of Red Deer, with fresh black truffles and a fondue of
(Goat Cheese, topped with Charlie’s Baby Arrucola and sprinkled with walnuts
PP Y P

Bonnie Brae Farm, Flymouth  (Greens) Weather Hill Farm, Sanbornton
2003 Marenco “Sur®, Dolcetto o Dogliani, Fiedmont

Wine Sorbet

w]p—agliat::) of Buffalo [Filet sprinkicc‘] with agcd balsamic vinegar, served
with Charlie’s Babﬂ Mizuna |_ettuce and shaved fresh black summer truffles

Yankee Farmers Market, Warner (Greens) Weather [Hill Farm, Sanbornton
2001 A//cgnh,j Falazzo delle [orre, Veneto

Ma le Mascar one (Cheese ca!ce, served with a fresh black currant coulis
i P - -

Back Door Farm, Sanbornton (f
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