
Chef Brigg’s Extraordinary Antelope Dinner
Le Grand Corral, Woodworth Meadow, July 17, 2010 

Les Hors d ’Oeuvre
Asian Seven-Spice Corned Antelope, Smoke-Roasted on Spicy Peanut Noodles*

Antelope Shanks and Neck in Chipotle Sauce and Glazed Onions in Wheat Tortillas*
Le Salade

Chicory Salad with Maple Caramel Apples and Peppered Antelope Bacon
La Pasta

Ragu of Antelope Leg with Toni Sexton’s Famous Gnocchi*
Les Viandes

Antelope Loin, Peppered Bacon, Prunes, Apricots and Apple Stuffing, Prune Jus Lie
Antelope Loin in a Chipotle Barbecue Sauce

Antelope Shoulder Roast, Mushroom Stuffing, Onion, Wild Rice and Force Meat
BBQ Antelope Ribs in a Ginger Rosemary Dry Rub

Le Légume
Haricot Vert with Basil

Le Pain
Garlic Bread*

Les Desserts
Sugarless Peach Pie*

Jody Chritton’s Perfectly Chocolate Chocolate Cake* 

Bon Appetit!
*Contains Gluten Antelope Courtesy of Matthew Teague 


