
What Happens at Supper Club Stays at Supper Club 
 

MENU FOR A PERFORMANCE DINING EXPERIENCE 

    July 26, 2008 
 

ACCEPTING THE CHALLENGE TO SPAR 
Fearlessness is crucial for positive results when apprehensive 

 in facing an opponent to which once you have lost. 
 

Sweet Potato & Mission Fig Cappuccino, Vietnamese Cinnamon 
Duck Confit & Black Cherry Crisp 

Forget-Brimont “Brut Rose” 1er Cru, Champagne, France NV 
 

TAKING YOUR SKILLS TO THE FIGHT 
Moving in a quick, smooth and skillful manner is the 

 sign of a great & deft warrior. 
 

Lump Crab and Black Truffle Gratin,  
Crunchy Chervil & Shaved Summer Truffles 

Louis Jadot Chassagne-Montrachet, Burgundy 2002 
 

FACING THE UNKNOWN OPPONENT 
No great challenge results in victory without the  

expectation of the highly unexpected. 
 

Procuitto Wrapped Maine Lobster & Pork Tenderloin Sausage, 
Warm Tarragon Shellfish Broth 

Roessler “La Brisa” Pinot Noir, Sonoma Coast 2004 
 

NOURISH THE BODY & FIGHT WITH THE SOUL 
If not the empty stomach filled, 

 The soul cannot confront the lions in the den. 
 

COFFEE, STEAK & EGGS 
Coffee & Chicory Crusted Beef Tenderloin, Fried Quail Egg, 

Purple Potato Battonet, Sauce Foie Gras 
Tikal “Patriota” Bonarda/Malbec, Mendoza, Argentina 2005 

 
CELEBRATING THE VICTORY OF BATTLE 
The acquisitions of the dominant are the great spoils  

that come from being on the winning side. 
 

 Soufflé of Banana Essence with Sauce Bananas Foster 
Chateau Coutet 1er Cru Classe, Sauternes-Barsac, France 2003 

 
Performed by: Chef Superdave Gordon & Sunny Fraser 


