La Chaîne des Rôtisseurs

The Triangle Bailliage 
Of North Carolina

Competently and Confidently Conducts:
A Contemplative Tour of Classically-Based
Contemporary Mexican Haute Cuisine
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At Jibarra

In Raleigh

On Sunday, October 22, 2006
​​​​​​​​​​​

The Initiation:
Frutas con Chile – fruit “nibble” with chile powder and lime juice


Papa y Film de Tomate – tomato wrapped in a potato film



Armeja Sorpresa – clam surprise




Chicharron con Crema de Jalapeno – pork rind
The Mystery Margarita????

The Orientation: Tostados de Salpicón de Pato - Central Mexico
An embedded, fervently shredded salad has been prepared with duck combined with under-rated macerated lettuce, onions, tomatoes, and avocado, all the above above crisp corn tostados with oregano vinaigrette.
Pirincos 2005 – Spanish White Blend, Somontano Spain

The 2nd Presentation: Pescado a la Veracruzana - Veracruz
A snapper-type fish has been conveyed sautéed and served un-nerved over a salsa of tomatoes, onions, capers, olives, and indiscrete sweet peppers, having been impatiently cooked for hours on end in olive oil untarnished and garnished with a crystalline potato-based bald faced wing thing.
Finca de Arentei 2005, Albarino, Rias Biaxis, Spain
The 3rd Manifestation: Pozole Seco de Pescado - Gurrero and Acapulco
This traditional Mexican soup derives from fish, hominy, and chiles. The finest skate (as opposed to cheapskate) wing has been sprinkled with corn nut dust for texture. Meanwhile, the Cacahuacintle corn (hominy) is  slow cooked in a fumet of cilantro, topped with skate wing - served with a cucumber and radish salad tossed with oregano vinaigrette.
Luca 2004, Chardonnay, Mendoza, Argentina

The Celebrated Debatedly Over-Rated Triangle Bailliage Intermezzo: 
Sorbetes de Aguas Fresca (Hibiscus and Tamarind)

The 4th Ingratiation: Conchinta Pabil – Yucatan Peninsula
Pork has been marinated in annatto seeds with sour orange juice, then baked wrapped in banana leaves. The dish is served shredded with traditional sides of red onions in vinegar and a habanera pepper salsa. Corn tortillas are made available for synthesizing uncompromising personalized tacos. 

Dante Robino 2004, Malbec, Mendoza, Argentina
The 5th Innovation: Caldo de Hongos – All Over Mexico
This Mexican mixed seasonal mushroom soup has been flavored with epazote, garnished with huitacoche (Mexican truffle), scallions and mushroom sauté and purée.
Castillo Labastida 2002, Crianza, Tempranillo, Rioja, Spain

Castillo Labastida, 2002, Crianza Tempranillo, Rioja, Spain

The 6th Emanation: Borrego con Chichilo y Corundas - Oxaca
Seared lamb loin is graced with an Oxacan mole sauce of semi-burnt tortilla and light essence of chocolate beside a leek-ash and cumin tamal wrapped in not so meek green leek with a lamb glace.

Castillo Perelada, 2002, Spanish Red Blend, Emporda, Spain


[image: image3.wmf]

[image: image4.wmf]

[image: image5.wmf]

[image: image6.wmf]  
[image: image7.wmf]
The 7th Iteration : Buñuelos con Cremas de Citros y Miel de Piloncillo

Buñuelos emerges as a sweet fried food (often served at fairs in Mexico). Two offerings are proffered: one lime and the other orange. They are enhanced through the presence of traditional piloncillo and some seasonal fruits.

Cava Semi-Seco Sparkling Wine, Spain

The 8th Satiation: Guacamole Dolce

Sweet ice cream borne of the finest avocados, served up with a tomato marmalade plus a cilantro sponge cake.


[image: image8.wmf]
[image: image9.wmf]
[image: image10.wmf]
JIBARRA
Proprietors - Ibarra Family (Jose, Joel, and Hector)

Executive Chef – Ricardo Quintero

Sous-Chef/Pastry Chef – Mariana Olivera

Bar/Wine Director – Kevin Huddleson
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