Monday, May 11, 2015
Apero 7.00 pm - Dinner 7.30 pm
Maximum 40 people

Sophie Tarbet started her career in Montreal at Primo & Secundo. Ten years ago, already
passionate for “Haute Gastronomie”,she left for France to study at the very prestigious Paul
Bocuse Institute. She worked in several Michelin rated restaurants : I'Astrance a Paris ( 3
stars) and Dal Pascatore in Italy ( Relais &Chateaux — 3 stars ). In 2010, she was awarded the
following : “Prix du chef de I'avenir et du meilleur restaurant” by I'Académie de la
Gastronomie. She met her husband and sommelier Marco Marangi in Italy. Sophie and
Marco are hosting a great dinner for us .

Restaurant Chez Sophie 1974, Notre-Dame Ouest Montréal H3J TM8 T: 438 380-2365

Organized by Sylvia & Louis Vogel

Cheque to be made to: IWFS MONTREAL
Return to:  Sylvia Vogel
1108 - 3577 Atwater,
Montreal, Qc H3H 2R2

Members'name: @$160.00=__

Guests'name: @ $170.00=__

(Separate Cheque for guests please) Please return by May 4th, 2015.
Guests will be accepted after this date

The International Wine & Food Society
Montreal Branch




Menu - May 11 2015

Apéritif
Croustillants de crevettes, tartare de saumon, gougere, mini quiches

aux poireaux
NV, Piano Brut, Stoneboat Vineyards, Okanagan

Amuse-bouche
Gaspacho andalou

Entrée

Burrata, salade de betteraves et tomates, coulis d’orange
2010, Chenin Blanc Reserve, Ken Forrester, Stellenbosch

Poisson

Pétoncles roties, ziti a la creme de parmesan truffé et légumes

confits, asperges vertes émulsion aux cepes
2008, Chardonnay Reserve, Ravine Vineyards, Niagara

Viande

Joue de veau confite, mousseline de pomme de terre, poireaux fumés
2007, Xinomavro, Syrah, Merlot, Alpha Estate, Amyndeon

Dessert

Meringue revisitée, coulis de fruits rouges
2005, Chenin Blanc, 1re Trie, Le Mont, Domaine Huet, Vouvray
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