
  
 

March’s Buckhead Wine Tasting 
 

 

Poached Quail Egg Tartlets   
Freshly made tartlets served with a Poached Quail Egg, and Foie 

Gras Compound Butter 
 

Colossal Shrimp  
Colossal Shrimp served over Truffled Risotto, in a Zucchini cup 

 

Smoked Salmon Salad 
Smoked Salmon served with Wild Rice and Strawberries 

 
Cocoa Roasted Tenderloin 

Cocoa Roasted Tenderloin Bruschetta with a Roasted Mushroom 
Duxelle sauce and Daikon Sprouts 

 

Smoked Bison Short Ribs 
Smoked Bison Short Ribs served with an Apple Pear Slaw, topped 

with a Whole Grain Mustard Vinaigrette 
 


