*SAMPLE MENU*
Bistro 5 Jazz Week Menu

April 23 – May 2, 2010

3 Course Dinner for $34 per person
Add 3 Course Wine Pairings for $16 per person
Appetizers

Calamari 
Semolina Coated Fried Squid with Sweet and Spicy Tomato Chutney
2009 Montes, Sauvignon Blanc, Chile

Warm Golden Beets
Herbed Goat Cheese, Black Truffle Coulis and Honey
2008 Larochette Manciat, Mâcon Les Morizottes
Entrees

Sea Scallop Risotto 
Organic Spring Pea and Grapefruit Risotto with Baby Arugula
2008 Five Rivers, Pinot Noir, Central Coast
Veal Milanese
Pistachio Crusted Veal Scaloppini, Parmigiano, Sage-Garlic Mashed Potatoes,

Shaved Nebrodini Mushrooms, Zucchini Ribbons and Fava Beans
2005 Sacha Lichine, Rhône-Bordeaux, Cabardès
Dessert

The Chocolate Quartet

Spicy Chocolate Ravioli, Hickory Smoked Almond Bar,

Lemongrass Gelée with White Chocolate Mousse,

and Flourless Chocolate Cake
2009 Banfi 'Rosa Regale', Brachetto d'Aqui

Vanilla Bean Crème Brûlée
2006 Domaine Nigri, Jurançon
*The menu is subject to change, contingent upon product quality and availability.*
