
Chef  Brigg’s Famous  Mystery Meat  Dinner
Bar K S, Woodworth Meadow, July 15 2011 

Les Hors d ’Oeuvre
Tuscan Melon Enrobed with Prosciutto di Parma, Balsamic Glaze Drizzle

Smoke-Roasted Bitter Orange Baby Back Ribs
Le Salade

Crisphead Lettuce Wedges bathed in Creamy Blue Cheese Dressing with Bacon Bits  
Tomato Concasse and Chunky Blue Cheese

La Pasta
Elk Shank and Shoulder with Toni Sexton’s Famous Gnocchi

Les Viandes
Mystery-Spice Smoked Shoulder of Pork

Huckleberry-Crusted Roast Elk Loin
Cherry-Mesquite Glazed Elk Ribs

Le Légume
Grilled Asparagus with Orange-Balsamic Vinaigrette

Le Pain
Roasted Garlic Rosemary Focaccia

Les Desserts
Peach Pie

Tony and Beth’s Dessert Extraordinaire 

Bon Appetit!

Elk Courtesy of Matthew Teague 


