ANTIPASTI MEZZE

TAPAS « KEMIA SPRING HORS D’OEUVRES
MEDITERRANEAN
Sous CHEF ¢ HERVE MAHE 2010 EXECUTIVE CHEF ¢ TOM BIVINS

CHEF INSTRUCTOR ¢ DAVE PARSONS

VEGETABLE PLATES

Olives Three Ways ~ roasted, marinated, fried 3.95
Baba Ghanoush ~ Moroccan zathar & nigella seed flatbread 3.95

Roasted Marcona Almonds (Spain) ~ butter & sea salt 2.95
~Suggested Wine ~ Lustau Sherry Amontillado

Gnocchi di Spinaci e Ricotta (Italy) ~ spinach ricotta dumplings, sage 3.95
Vegetables & Romesco Sauce (Spain) ~ fresh seasonal vegetables, baquette slices 3.95
Hummus (Middle East) ~ warm pita, olives, olive oil 3.95

Goat Cheese Gallette (Provence) ~ crispy dough, goat cheese and red onion confiture 2.95
SEAFOOD PLATES

Pulpo con Patatas (Spain) ~ grilled octopus Galician style, potatoes, onion, red pepper 6.95
~Suggested Wine ~ Pinot Grigio, Altanuta ~ Alto-Adige, Italy, 2007

Tortitas de Camorones (Spain) ~ crispy shrimp pancakes, Tunisian pepper tomato relish 6.95

Caldeirada de Lulas a Madeirense ~ curry-ginger Portuguese squid stew 5.95
~Suggested Wine ~ Tempranillo, Campo Reales ~ La Mancha, Spain, 2007

Briouats ~ Moroccan baked phyllo roles, shrimp, scallops, Muhammara (red pepper sauce) 5.95
~Suggested Wine ~ Grenache, Gran Feudo Rosado ~ Navarra, Spain, 2007

Pescado en Amarillo (Spain) ~ grilled swordfish, saffron sauce 3.95
~Suggested Wine ~ Vinho Verde, Pavao ~ Agrela, Portugal, NV

Trucha Truchana (Spain) ~ sautéed trout, Serrano ham hash, garlic 6.95
»Suggested Wine ~ Chardonnay, Louis Latoure Ardeche ~ Burgundy France, 2005

MEAT PLATES

Jamon Serrano, Prosciutto di Parma Manchego ~ fruit moutarde, Parmesan-Reggiano 6.95

Lamb Domas (Lebanon) ~ stuffed grape leaves, pine nuts, currants, tahini sauce 3.50
~Suggested Wine ~ Shiraz, 2-Up ~ South Australia, Australia, 2006

Chicken Fricassee (France)~ wild mushrooms, chicken breast, onions, white wine, garlic 4.95

Chorizo Café San Martin (Spain) ~ baked chorizo sausage, red wine, roasted red pepper 4.95
»Suggested Wine ~ Tempranillo, Campo Reales ~ La Mancha, Spain, 2007

Jawaneh (Middle East) ~ grilled chicken wings, lemon, garlic, yogurt mint sauce 4.95
~Suggested Wine ~ Chardonnay, Cambria Katherine’s Vineyard ~ Santa Maria, California, 2006

Pato y Espinacas con Mole (Spain) ~ duck & spinach empanadillas, red mole sauce 3.50
~Suggested Wine ~ Pinot Noir, Adelsheim ~ Willamette Valley, Oregon, 2006

Please join the students and staff of New England Culinary Institute as we explore the flavors of the Mediterranean over the coming months.
We will change this menu frequently as we discover new foods, flavors, textures, and cooking techniques.
Our menu will be prepared with traditional, seasonal and local ingredients from Vermont, seafood from the
oceans surrounding the United States and breads baked in our student bakery at LaBrioche.

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.
19% gratuity will be added to parties of eight or more.
Recycled paper.



