~ Three Specials in One Week ~

Thorn Clarke Winery 2008
BAustralian Mardi Gras

Fat Tuesday February 16™, 2010

Potage
Gumbo of Arkansas White Rabbit and Kumamoto oyster

Paired with a dry and minerally Milton Park Riesling from one of the coldest
vineyards in South Australia

Salad

Cara-Cara Oranges, mirliton and tarragon cream
to help refresh your warm palate

Main

Certified Angus Beef Strip Steak
Smoked chili dusted potatoes and
cherry wood bacon and corn “Maque Choux”

Start first with a Terra Barossa Shiraz with a vibrant and elegant palate, up front
and juicy plum fruit and viscous mouth feel.

Than compare Thorn Clarke Shotfire Shiraz cropped lower in their vineyards
with complex layers of chocolate, mint, spice, meat and eucalypt aged in
American oak and French hogshead barrels leaving a viscous, deep and

brooding palate

Dessert
Toffee and Malted Chocolate Terrine
Garnished with Bananas Foster Sauce

Fixed price of $51
Reservations are required for this special menu
with seating between 5:30 and 8:00.



Lagniap e oDy

STARTER

Choice of one
MAcCHE 5AL.AD ConsounuE oF BEEFALOD
Pevery greeeus around a chevre cheese flaw mith @ Rich daar lrorh with white apparagus #os and
beerroar sinaiprerte brumaise roor vegerables in shermy

APPETIZERS

Moistened with mbize iregfile oif and served with gnocehi and fresh beirloom fomatoer

FILLET OF FRESH BARRAMUNDI ... 530-
Py rogsed over rapini and pive wury winh Fasvarsin farms sganic porsiass

HOLLAND CAUGHT DMOVER SOLE .. 534
Sawreed whole wmder an simond mesniers

NANTUCKET BAY SCALLOPS 534
The smeeiest shellfish on the Ariansic seaboard duseed wivh corwflosr amd fossed in Plapra buver

TENDERLOIN OF CERTIFIED ANGUS BEEF & RIBEYE OF AUSTRALIAN LAMB....ocousemanminnns 333-
Escrusted with Tellicherry pester and coriguser and glazed with rofnwarer Maseing

Thinly siiced aver burter braited ancient guirned grains in hite Srjaragus

WISCONSIN RAISED STRAUSS VEAL RIBEYE CHOF
Pan roarred mirh winter wild musbrooms and creanmy Arigee and garlic polenta

DESSERT

BLUEBERRY SOUFFLE
With cardamon crean served warm ~pildie OrE arver-

WINTER PEAR TATIN

Caramelized in Ywiss Winbrich butier and Baked sngder 3 polden donse of pufy pasts

POTS DE CREME TRIO
Eelpian white chocolate, Evadarian dark chacolate and Tabitian vaniils bean

MNime yegr aged Wisconsin Cheddar, French Raclere and Gerporzpls Deling




Join
Stepping Stone Farms School of Horsemanship
for a Tasty Fundraiser
Hosted by Lagniappe Brasserie

On February 10, 2010 from § p.m. to 9 p.m., you can sample the amazing
French Cuisine of Lagniappe Brasserie.
For $29.00 per person (plus tax and gratuity),
enjoy your choice of the following menu and dinner items .

Warm Spinach Salad
Wilted greens, cherry wood smoked beefalo bacon and hard cooked eggs with a maple dressing.
OR

Cream of Heirloom Tomato Soup
Hearty varieties from our gardens garnished with chevre cheese profiteroles

DINNER ENTREE:
Medallions of Choice Beef Tenderloin “Bordelaise”

Sautéed with Tellicherry black peppercomns, shallots and red wine.
OR

Breast of Maple Leaf Farms Duck
Oven roasted with a cherry and Port wine sance.
OR

Floridian Red Grouper

Sautéed in a cocumber meuniere.

Entrees to include Brussels Sprouts and Acorn Squash En Panachee
gently braised with bacon, garlic, onion and thyme. Sliced artisan breads, butter
and pate du jour included.

Dessert Sampler (includes all three)
Cajeta flan » Chipotle chocolate cake - Roasted macadamia nut “baklava”

Reservations are required and seating is limited, Please call
262-782-7530. Lagniappe Brasserie is located at 17001 West
Greenfield Avenue (Hwy 59) in New Berlin, Wisconsin. For
more information contact Lia Sader at 414-379-2314

or email liafarrier@yahoo.com A nam peit emmization, 501 () {33




