The International Wine < Food Society
Yokohama Branch

Annual Christmas Black Tie Dinner

Decemiber 18, 2012
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/ f‘-zeoz Champagrnie R&L Legras, Cuvée Présidence Vieilles Vignes

Loch Duart Salmon tartare with Swedish caviar and an elderflower dressing
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Steamed “Ebiimo” eddoe potatoes in a burdock root velotité sauce
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20m Sancerre, Les Chasseignes, Domaine Riffault

Foei gras and scallops with cauliflowzr couscous and a truffle sauce
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2008 Savigny-les-Beaune Blanc, Domezine Jean-Marc Pavelot

Brittany lebster in a lavender honey and citrus sauce
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Charcoal grilled wagy » “'et with a red wine sauce
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2007 Gevrey-Chambertin, Les Evocelles, Domaine de la Vougeraie
2000 Chateau Lafite Rethschild, Pauillac

Ac<sortment of'desserts
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2008 Berrys’ Sauternes by Chateau Doisy-Védrines

(ﬁ : Coffee and Petit fours
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Host Chef

Tatsuji Echle 7 7% / i Shm)! Yokoyama




