Affare’s Thursday
Tasting Menu

Eins
Wild boar paté
Grainy dijon mustard
Lollo Rosso, radishes, truffle vinaigrette

ROCO, Pinot Noir
Willamette Valley
or
Unibroue, Fin du Monde
Red Ale, Quebec

Zwei
Chilled tomato-passionfruit soup
Saffron, salpicon from cucumbers, watermelon
Anaheim peppers

Belondrade, Quinta Apolonia
Castilla y Léon
or
Kénig Ludwig, Hefeweizen
Munich

Drei
Tafelspitz
Slow cooked beef, horseradish
Julienne vegetables
Yukon potatoes

Brunn, Blauer Zweigelt
Niederésterreich
or
Reissdorf, Kélsch
Cologne

Vier
Cherry-Quark cheesecake

Vanilla ice cream, cherry-lime compote

Dinner & wine or beer pairing $44



