Chef Richard Chamberlain

Presents a

Yucatan Peninsula Cooking Demonstration

and Fine Wine Dinner
Fridag March 26, 2010
6:30 pm

Featuring

Market Maug o Margan‘ tas, XO, Loco Dessert Drink and Fabulous Wines from Spaiu

Menu

Yucatan Style Shrimp and Crabmeat Cocktail
Legac]o Del Conde Albarino, 5paiu 2008

Tostadas Salbutes with Smoked Chicken and Pickled Onions
Almira Los Dos” Cam jolo} de Boz_’]'a, Spaiu 2008

Garlic Braised Beef with Tomatoes and Poblano
Marc[ues de Murrietta Reserva, RJ'oja, Spain 2005

Guava Apple Crisp

XO, Loco
Patron XO Café Liqueur, Coconut Rum, Cream de Cocoa, Chocolate Syrup and Cream

$69.95 per person plus tax and service charse
Seating is limited

Reservations required

~O72-503-5474~



