ChicaGourmets/
harvest [hahr-vest]
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CHEF MYK BANAS’ MENU
Served with Wines
540 nocth michigon avenue Monetvina Pinot Gris
- R A T S RN TIRE Edna Valley Cabernet Sauvignon
chicago marriolt downiown on the Soup and Salad Combination
magniicent mile Watercress with horseradish citrus cream
Fried Green Tomato, pea tendril, prosciutto,
green goddess dressing
Pasta
Orchiette, fava beans, dandelion greens,

SPRING harvest [hahr-vest] DINNER morels, parmesan-mushroom broth

Entree
Filet of Beef, creamed artichoke,
house-made steak sauce, tarragon butter

THURSDAY MAY 6, 2010 AT 7 P.M.

harvest [hahr-vest], known for its fresh, Warm nut Ees,stﬁ“ toh odd

. arm noney walinut cake witn goat cheese semiireaao
_S|mple_ fOQd, .chef—crafted frorr_1 local served with raspberry honey compote
ingredients, is delighted to partner with Great Domaine Berrien Cellars Cabernet Franc 2007 Ice Wine
American Collection to create a celebration of Cheese
spring flavors. Executive chef Myk Banas and Great American Cheese Collection

Paired with Kissel's spiced Jams

his team will utilize farm-fresh ingredients,
artisan cheeses and premium wines, as well as
share the harvest [hahr-vest] cooking
philosophy, in this one-of-a-kind interactive
experience.

Chicaourmets! Hosts Don Newcomb & Jim Price

Join ChicaGourmets! Membership is $45 per year per household.

Please reserve online at www.ChicaGourmets.org Discover, MasterCard and Visa accepted.
Prepaid reservations must be received by 5/2/10; no refunds after that date.
Reservations are secured with receipt of payment on a first-come basis. Events often sell out early!
NEW E-mail: DonaldNewcomb@att.net Tel: 708-383-7543

For non-internet reservations mail to: ChicaGourmets! Premier Bank, 1210 Central Ave, Wilmette, IL 60091

HARVEST Reserve at $60 per person, inclusive = $ enclosed.

05/06/10 Membership/Renewal payment ($45) enclosed. See expiration (exp) date on mailing label.
Name(s)

Address Email:

City/State Zip Phone #



