@ AMERICAN Sector

RESTAURANT & BAR

BB’'S STAGE DOOR CANTEEN PRESENTS:
DINNER WITH A CURATOR
TUESDAY, NOVEMBER 5, 2019
KIM GUISE PRESENTS
“TRANSLATING THE TRIALS: INTERPRETERS AT NUREMBERG”

FIRST

FRENCH BREAD-CRUSTED JUMBO LUMP CRAB FRITTERS:
FRENCH TRANSLATION (BEIGNETS DE CRABE GEANT EN CROUTE DE PAIN FRANCAIS)
JUMBO LUMP CRAB, TRINITY, ASIAGO, JALAPENO, SCALLION, PEPPER JELLY
ALCOHOLIC: LA MARCA PROSECCO
NONALCOHOLIC: CRANBERRY GINGER ALE WITH MINT

SECOND

SPICED PEAR SALAD:
AMERICAN (NOUVEAU)

SPICED POACHED PEAR, MIXED GREENS, SHAVED PECORINO,
CANDIED PECANS, DRIED CRANBERRY, CHAMPAGNE VINAIGRETTE
ALCOHOLIC: TOLSTOY LEMONADE
NONALCOHOLIC: HOUSE SQUEEZED LEMONADE

THIRD

SAVORY DUCK CREPE AND ASPARAGUS:
ENGLISH
DUCK CONFIT, CARAMELIZED PEARL ONIONS,

WILD MUSHROOMS, WHITE CHEDDAR MORNAY, SPICED DUCK JUS
ROASTED ASPARAGUS AND OVERNIGHT TOMATO
ALCOHOLIC: LA CREMA PINOT NOIR
NONALCOHOLIC: CARDINALE PUNCH

OR

SCALLOPS AND LOBSTER
RUSSIAN TRANSLATION (GREBESHKI | OMARY)
SEARED SCALLOP AND SAUTEED LOBSTER MEAT
WITH FRESH SAGE AND PECANS, FETTUCCINE, LOBSTER CREAM
ALCOHOLIC: FRANCISCAN CHARDONNAY
NONALCOHOLIC: CARDINALE PUNCH

FOURTH

BERLIN DONUTS:

GERMAN TRANSLATION (BERLINER DONUTS, BROMBEER KONFITURE, PUDERZUCKER)
TRADITIONAL BERLIN DONUTS, BLACKBERRY PRESERVE, POWDERED SUGAR
ALCOHOLIC: RUDESHEIMER COFFEE
NONALCOHOLIC: VIRGIN RUDESHEIMER COFFEE



