
Your hosts; Chef Russell Klein & Desta Klein 

Dinner  

“Cooking is like love; it’s all about timing & chemistry.” 

Restaurant Week! 

30 / person 

 

Sunday Aug 1st  

- Friday Aug 6th, 2010 

Chilled Tomato & Lime Soup 

Slow Cooked Shrimp & Cucumber 
Suggested glass of wine:  

Rosé: Coteaux du Vendomois “Lieux-Dit Cocagne” France, 2009  - 8.00 

or 

Country Pâté 

Pistachios, Pickled Vegetables & Grilled Bread 

Suggested glass of wine:  

Red: Gran’Sasso, Primitivo, Italy,  2007 - 8.00 

or 

Summer Vegetable Panzanella Salad 

Suggested glass of wine:  

Rosé: The Ojai Vineyard, 2009—11.00  

or 

Three Oysters on the Half Shell 

Served with Traditional Accompagnements 

Suggested glass of wine:  

White: Picpoul de Pinet, Caves de Montagnac, France, 2008 - 6.00 

Frog Legs à la Provencale 

Sautéed with Garlic, Butter & Lemmon 

Suggested glass of wine:  

White: Paco & Lola, Albarino, Spain, 2008 —11.00  

or 

Shrimp & Crab Risotto 

Grilled Corn, Zucchini Pearls & Tomato 

Suggested glass of wine:  

White: Willamette Valley Vineyards Chardonnay, Oregon, 2008 10.00 

or 

Couscous Royal 

Braised Lamb, Chicken & House-Made Merguez Sausage 

with Moroccan Spices & Seasonal Vegetables 

Suggested glass of wine:  

Red: Golan Heights, Sion Creek, Israel, 2007 - 9.50 

or 

Steak Frites 

Hanger Steak with House-Cut Fries  

& Maître d'hôtel Butter. Add Béarnaise Sauce: 2.50 

Suggested glass of wine:  

Red: Minervois, L’Enclos des Bories, France, 2007 - 9.50 

Dessert Amusements 

 

Blueberry Clafoutis 

or 

Chocolate Mousse 

or 

Éclair  au Chocolat with Vanilla Pastry Cream 

 

How about Cheese? 

 

Experience the cheese cart 

 

5.00 / cheese 

12.00 / a selection of 3 

Interested in tasting  

multiple wines? 

 

Make your own flight 

 

Pick 3 of any of  

the wines suggested! 

12.00 / flight 

3oz per wine 

Pomme Frites 

Served with Béarnaise Sauce 

7.50 


