
CHAÎNE DES RÔTISSEURS
EDMONTON BAILLIAGE

SEPTEMBER 11, 2009

PAPA GEORGE’S 
RESTAURANT

RECEPTION
Marcarini Moscato D'Asti

BLACK OLIVE GNOCCHI, CARAMELIZED 
PUMPKIN AND SAGE BROTH

2006 Pieropan Soave Calvarino

GOOSE CARPACCIO, HERB SALAD, 
ROASTED APPLE, GOLDEN BEET 

EMULSION
 2004 Sottimano Dolcetto Bric del Salto

BOAR TENDERLOIN, ZUCCHINI AGLIO 
OLIO, RISOTTO CARBONARA, GRAPPA 

AND  JUNIPER  GLAZE
2003 Piccolomini Brunello Pianrosso

 
Grilled Pannettone, Sambuca Ice Cream, 
Black Pepper Tuile

2000 Il Poggione Vin Santo

   Maitre de Table                         Professional de Vin
                               Commandeur

  Patrice Fortin                           Hank Gillespie

Executive Chef
Jason Munn

Food Score
1 - 10

Wine Match 
1 -5

Gnocchi
Goose Carpaccio
Boar Tenderloin

Dessert
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