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FEB 2012

MENU INGREDIENTSTO PLAY WITH
FROM OREGON, MONTANA & MAINE

Maine Seafood
Oregon Truffles
New England Duck & Goose

Montana Antelope

Specialty Coffee from Bard Coffee

Wines from Oregon







CULINARY APPROACH FOR JANUARY’S P.I.G.S

OREGON, MONTANA & MAINE

Menu

Starters

Maine Shrimp “Cocktails”
Maine Goose Pate En Croute
Reubens on Sticks

Courses

“Buffalo Style” Peaks Island Oysters, Rogue River Blue
Maine Wild Duck Ballontine

Lobster & Kelp Risotto

Pinot Noir Braised Antelope with Cellar Vegetables
Chocolate Stuffed Marshmallow “Smores”

Wines & Beverages
Pinot Gris, Chardonnay, Syrah, Suavignon Blanc, and Pinot Noir
Water Avenue Coffee and Oregon Micro-Distillery Whiskies




FEB 11,2012

DETAILS
LIMITED TO FOURTEEN

Two Professional Waitstaff Will Join Us

Standup Appetizers
Five Course Plated & Served Dinner

RSVP

jeff@digitalcoco.com

$100 pp in advance

RSVP for the next three events, recieve the fourth gratis.
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P [ I [ G Q S [ MENU VALENTINES 2012

Peaks Island Gastro Society (P.I.G.S.), launched Dec. 10 2011, is a private dining
experience at the home of Jeff Kingman, former executive chef.

Seating less than fourteen people, in a residential dining room with two-story
floor to ceiling views of five lighthouses on the southeast shorefront of Peaks
Island, Maine.

Ingredients, sourced locally and from abroad from excellent purveyors, prepared
casually and with experience.

Great conversation, over good food. Will you spot other diners on the ferry
coming over?




