
Hillside Supper Club 
 

One-Year Anniversary Menu 
January 20, 2014 

 
 

Endive Salad 
watercress, radish, pine nuts, uni vinaigrette 

Riesling, Trocken, Eva Fricke, Rheingau, GR ‘12 
 
 

Dungeness Crab Cannelloni 
squid ink, avocado, meyer lemon, taro chips, caviar 
Chardonnay, Jean-Paul Brun, Beaujolais, FR ‘11 

 
 

Liberty Duck Breast 
black truffle polenta, braised chard, maitake, blood orange 

Pinot Noir, ‘Les Frionnes’, 1er Cru, Prudhon, Burgundy, FR ‘07 
 
 

TCHO Chocolate Pudding 
brioche crouton, smoked cream, salted caramel 

Zinfandel, Late Harvest, Dashe Cellars, Dry Creek Valley, CA ‘09 

 
 
 
 

food       sixty eight dollars 
wine pairing        thirty two  dollars 

	
  


