Chocolate and Cordial Weekend in the mountains

Saturday February 22
We have invited Gary Scarborough as our guest pastry chef this weekend.  He is one of Atlanta’s top 10 pastry chefs (February issue of “Atlanta homes and life style”).  He will pamper you with some of his finest confectionary artwork.

Pecan Smoked Trout Salad

Butter Lettuce, a nest of Chiffonade of Napa Cabbage

 and Basil tossed with Baby Red Oak Lettuce.

Pecan and Apple-wood smoked Trout,

Sweet and tangy Apple Vinaigrette

Garnished with Fresh Berries
***

Jicama and Melon Salad
Mild yet refreshing

***

Classic Beef and Chicken Wellington

With Sauce Perigueux, Vin Blanc sautéed Spinach,

 Red and Golden Tear Drop Tomatoes
***

Chef Gary’s Chocolate surprise

***

Cognac, Cordials and St Ives flavored Coffee are served with Pastry Chef Scarborough’s Truffles and Petite Pastries
