Confrérie de la Chaîne des Rôtisseurs

The Triangle Bailliage of North Carolina

Presents with Unrefuted Exultation 
And Humbly Muted Excitation:

Normandy’s Gourmandise
In Part in Recognition of the Upcoming Exhibition in Raleigh 
Of the Works of Claude Monet
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At Bloomsbury Bistro

In Raleigh

On Sunday, September 24, 2006

________________________________________

FEEDING WHILE GREETING:
Assorted Canapés

Apple Consommé-Infused Cava Codornieu

(A funky/tacky potion set in motion with a Spanish Cava and a reclusive elusive sugar cube laced and graced with the compunction of a fresh apple juice reduction)

UPON TABLING:
Tiger Shrimp and Diver Scallop

Shrimp and scallop have been approached and then poached in a beguiling beurre fondue with an inciting insider cider accent. Meanwhile, emblazoned frozen raw locally pedigreed garden peas have been flash thrashed and macro-mashed into a texturally dissonant mix vacillating between challengingly chunky and smugly smooth sensuousness.
Trimbach, Pinot Gris, Alsace
SETTLING IN:
Billi-Bi Soup

This potage de moules is a commemorative congregation of Maine blue water mussels, within and afloat in a blend of fish fumet, cream. fennel, and some orange zest with white wine in an ingenuous homogeneous blend named after the American tin magnate, William B. Leeds, who adopted the soup, vociferously singing its praises abundantly and redundantly at Maxim’s, the above surmounted with a savory Chantilly liberally infused with saffron.
Domaine Vincent Delaporte Sancerre 2003

THE [HIGH PROFILE, PRECEDENT-SETTING] 

TRIANGLE BAILLIAGE VERTICAL INTERMEZZO:
Calvados-Spiked Green Apple Sorbet

UPON RESETTLEMENT:
The Water Lilies
Claude would have clawed his way to this salade extraordinaire! The mélange derives from lentils de Puy and Belgian endive graced graciously, vivaciously, and oddly audaciously with Carolina smoked trout, crispy pancetta and an egg yolk cloak. 
The Four Graces, Estate Pinot Noir, Willamette Valley, Oregon
A LEG UP:
Grilled Lamb
Sonoma County lamb leg has been grilled thence enthroned upon an infrastructure of autumn root vegetable purée, the leguminous luminous innards thereof consisting of turnips, parsnips, and rutabaga, with an elite discreet sweet potato presence. Dijon and Pommery clustered mustards cohabit the exuberant nurturant sauce.

Château Cos d’Estournel, Saint Estèphe, 1997
CONTRAST AMID THE VAST REPAST:
New Moon’s Farm Raw Milk Camembert

This montage of an oozing fromage is scrumptiously sumptuously produced in Florence, South Carolina, very much in the mode and mold of its ancestral French role models. It is served up with a chunky clunky chutney comprised of Black Mission figs with ruby port and a suggestion of orange zest.
Two Angels Shannon Ridge Petit Syrah, Oakville, California 2003
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Replete WITH A SWEET RETREAT:
Napoleon with Vanilla Bean Custard

This rough and tough puff pastry encompasses strata between which there arises a crème brulé-oid custard mustered evasively yet invasively complemented by Calvados-spiked apple butter, the proud progeny of prodigious prestigious North Carolina Gala apples. A coyly understated caramel sauce emerges as a virgin incursion to heighten the worth-savoring flavoring.  
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Bloomsbury Bistro

John Toler – Chef/Propriétaire
Mike Harris – Sous-Chef

Steve Caldwell – Chef du Cuisine

Billy Naegele – Service Manager/Wine Buyer
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