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BRIARWCOD

Wine and Spirits Wine & Foob ParinGg Guipe

Pinot Syrah MNerlot Cabernet  Zinfandel

Noir Sauvignon

56““8”0” (hardonnay
Blanc

Pi?s|ing

Asiago Havarti
(IZ2Z 0 Goat Cheese Havarti Gouds Manchego | Sharp Cheddar|  Parmesan |strongBlue Cheese| ;¢ gig
: Brie Roquefort Romano Sharp Firm Cheese
Pine Nuts Almonds Port Salut I I h Walnut Aged Cheese
Pistachio Candied Walnuts | Walnuts Hazelnuts Chestnuts alnuts
7 . Lamb . i Pork
/'\eat/row| Chicken theal Smoked Sausage Sausage R';)ast Game | Grijled Meats \ge_rglson Spicy Sausage
Turkey easant Duck Quail “epperon Steak ioeye Beef
Pork Loin Duck Spicy Sausage Beef Stew Duck
Sole Halibut Salmon i Tilapi
ilalpi Grilled Swordfish . llapia
Seatood STcllaﬁIglpas Shrimp S?F?Oiiss Smoked Fish ?Eilcrglr;r: MahiMahi | Grilled Tuna | Blackened Fish
Mussels Crab Tuna BBQ Shrimp
Veagie/frui Citrus PAota}g Apricots Mus*;?:om_s Currants Tomatoes Black Cherries | Cranberries
?SSI? (U1 Green Apple SqFl)sth Chili Peppers Dn?:i S’U'( Stewed Tomatoes | Blueberries Brocolli Grilled Peppers
Asparagus Mango Pears Chemies Beets Plums Tomatoes Eggplant
Light Sauces Cream Sweet Light-Medium |  Heavy Red Brown Spicy
BBQ Bolognese
Sauces Browned Butter Pesto Spicy Asian Red Sauce BBQ Bearnaise Tomato C BQ
Citrus-Based Thai Marsala Cajun Hollandaise ajun
D ¢ Sorbet Banana Bread Apple Pie Creme Brulee | Black Forest Cake | Dark Chocolate|  Bittersweet Gingerbread
AERLAEN Key Lime Pie | Vanilla Pudding] Caramel Sauce | White Chocolate Fudge p?fr:gﬁse C'rllr?ft’cf>lleaste Carrot Cake
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