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SOME SPEAKEASY CANAPÉS 

N V H e n r io t Br u t “So u v r a in ,” Ch a m p a g n e 

Vichyssoise 

Cloudy Bay Sauvignon Blanc, 2004, New Zealand 

 

An Olive Tasting Interlude    

“Paupiettes” of Dover Sole Joinville 

Roulades of Dover are borne of the fish that has been impounded and soundly pounded then 
filleted lightly and blithely, only to be subsequently layered with scallop mousse and rolled in 
a fashionable pinwheel so as to be vulnerably approaching its inevitable poaching and 
untarnishing garnishing with a sauce composed of white wine and reduced fish fumet, the 
above is finished but not diminished with the unobtrusive inclusions of fusions of shrimp and 
crayfish butters.  

J .M . Bo i l l o t M o n t a g n y Pr e m ie r Cr u , 20 0 2, Bu r g u n d y 



The Triangle Bailliage Histrionically Historical Vertical 
Arguably Virtuous Intermezzo  

“Chicken” and Dumplings 

Tori Mor Pinot Noir, 2003, Oregon, U.S.A. 

Veal Cheeks aux Champignons 

Vincent Giardin Chambolle- Musigny, 2002, Burgundy 

 

Strawberry Rhubarb Betty 

NV Besserat de Belleton Brut Rosé, France 

PETIT FOURS 

      



 

Th e Fa i r v i ew Rest a u r a n t 
At t h e Wa sh i n gt on Du k e In n 


