Chamberlain’s Fish Market Grill
Chef Richard Chamberlain

Presents a

Mardi Gras Style

Cooking Demonstration and Fine Wine Dinner

Friday, January 29, 2010
6:30 pm

Featuring:
Faming Hurricane Drinks, Caté du Carnival
and Wines from W,J Deutsch

~ Menu ~

Shrimp Stuffed with Duck Sausage with Creole Mustard Sauce
Kunde Estate Chardonnay, Sonoma 2007

Crabmeat Ravioli with Red Pepper Cream and Asparagus
Buena Vista Pinot Noir, Carneros 2006

Creole Dusted Rib Eye Steak with Artichoke Creamed Spinach
Geyser Peak “Walking Tree” Cabernet Sauvignon, Alexander Valley 2005

Chocolate Créme Brulee

Caté du Carnival
Marc Danielle Triple Orange Liqueur, Dark Créme de Coco and Chicory Coffee
Topped with Toasted Meringue

$69.95 per person plus tax and gratuity

Chamberlain’s Fish Market Grill
4525 Belt Line Rd. ~ Addison, TX 75001
Reservations required: 972~-503-3474



