
 Jan 30, 2012 
 

CELEBRITY CHEF RUTH KELLY 
 
MENU 
 
Ruth`s Deconstructed Poutine, Duck confit, pomme Anna, Fresh cheese curds 
 
Monmousseau Cuvee - Sparkling Chenin Blanc (French) 
 
French Green Salad: Artisan greens, Pomeroy Dijon vinaigrette, Haricot vert, 
candied walnuts 
 
Gerard Decombes Saint Amour 2009 (France) 
  
Braised Lamb Shank, Squash puree, gnocchi, Caponata, tagine sauce, braising jus 
 
Chateau d’ANGLES, La Clape - blend of Syrah, Mourvedre, Grenache (France) 
 
Madagascar Vanilla Crème brulee 
 
du Gouverneur RIVESALTES AMBRE - blend of juices from Grenache Noir & 

Bistro LaPersaud team led by:  
Executive Chef Emmanuel David & Chef Andrew Hess 


