The Tasting Room

WINE CAFE'

TTR RIVER OAKS
FALL 2010

SMALLL PLATES

Slow Baked Brie 8
Portabello Mushrooms, Toasted Pinenuts, Baguette Toasts, Truffle Oil

Red Pepper Hummus 7
Warm Pita Bread

Bruscetta Rustica 7
Mushrooms, Chery Tomatoes, Basil, Parmesan Reggiano

Morroccan Meatballs 7
Cumin Scented Tomato Sauce

Marinated Olives 6
Picholine, Kalamata, Nicoise, Rosemary and Thyme

Seared Rare Tuna 14
Ponzu, Wasabi, Sesame Seeds, Micro Greens

Garlic Marinated Shrimp 12
Arbol Chiles, Sea Salt, Lemon Infused Olive Oil

PIZZA

Margherita 12
Roma Tomatoes, Ovaline Mozzarella, Olive QOil, Basil, Sea Salt

Truffle Mushroom Pizza 12
Roasted Portabellos, Mozzarella Cheese, White Truffle Oil, Fleur de Sel

Suprema 14
[talian Sausage, Pepperoni, Olives, Onions, Peppers, Mozzarella Cheese

Italian Sausage 13
[talian Sausage, Mozzarella Cheese, Pepperoncini, Dried Oregano

Rustico 14
Lomo Ham, Mozzarella, Arugula, Truffle Vinaigrette
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ARTISAN CHEESE 18
Marcona Almonds, Spanish Membrillo, Baguette Toasts
Choice of 5

Sweetgrass Dariy “Green Hill”
Cow’s Milk, Pasteurized, soft ripened, Thomasville Georgia

Veldheuzen “Paragon”
Raw Cow’s Milk, Semi-Firm, Dublin Texas

Pure Luck “Hopelessley Blue”
Goat’s Milk, Pasteurized Blue, Dripping Springs Texas

Cabot “Clothbound” Cheddar
Cow’s Milk, Pasteurized, Vermont

Barely Buzzed
Cow’s Milk, Semi-Firm, Utah

Marieke Gouda
Raw Cow’s Milk, Semi-Firm, Wisconsin

Ossau Iraty
Raw Sheep’s Milk, Semi-Firm, France

Podda Clasico
Sheep’s Milk, Semi-Firm, Italy

Garoxta
Goat’s Milk, Semi-Firm, Spain

Baby Belletoile
Cow’s Milk, Soft Ripened, France
DESSERTS

Brioche Bread Pudding 6
Vanilla Ice Cream, White Chocolate Sauce

Vanilla Bean Panna Cotta with Pear Gelee 6

Dark Chocolate Pots de Creme 5



