MARDI GRAS FooDb & WINE PAIRING MENU
SATURDAY FEBRUARY 18TH, 2012 - 7PM

APPETIZER

SECOND COURSE
Field green salad
Wene Paining: Pinot Hoir

MAIN COURSE
Commonly bunowa as duck confit~ tracsed and dlow noasted duck leg
baked in a creole sauce and served over nice.

Wene Pacving: Tuscan Red

DESERT
Bread Pudding
Spiced bread pudding baked with fruit and topped with a warm rum ylaze.
Wene Paiving: Demi Sec Sparkling

GUEST CHEF & SOMMELIER: ILISA MCFADDEN
Lisa is a 2" Level Sommelier and has trained at the Cordon Bleu school in Paris France.

PRICE: 865 PER PERSON
SPACE IS LIMITED AND BY RESERVATION ONLY PRIOR TO FEB 15", 2012

% Email Kevin@Brizos.net to reserve your seats. *ﬁ

www.Brizos.net
3404 American Drive, Lago Vista, Texas 78645 ~ 512-519-9429




