Cook AuVin

EXQUISITE FRENCH FUSION CUISINE

e

@Z fCHEESE SPEC'ALT'ES (start at $3,00 each )

’ (,// Comté Gougéres « Small Comté cheese puffs.

Burgundy Pears: red wine poached Seckel pears filled with
honey mascarpone and topped with chocolate coulis.

Goat Cheese Niblets: Goat cheese, spices, provencales herbs, red wine, pepper.

Gorgonzola Croquette: Warm, battered pastry puffs filled with Gorgonzola
cheese.

Goat Cheese Cigars: Creamy goat cheese wrapped in a thin pastry shell and pan-
fried in olive oil.

Refreshing Cherries & Cheese: Cherry tomatoes stuffed with fresh farmer’s

goat cheese.

CHINESE SPOONS (o wsssocs

Rainbow Vegetables: Mix of sweet & sour vegetables (cel-
eries, carrots, red pepper, zucchini).

Sweet & Salty s Gorgonzola-stuffed prunes wrapped in a bacon
string.

Apple Link: white veal sausage with braised apples and crispy bacon.
Cucumber Drum : cored cucumber pieces filled with a crab chutney.

Oriental Carrots: Blanched carrots marinated in olive oil, lemon, parsley, and
cumin.

Burgundy Beef: A bite of the famous wine stew.



