
HALIBUT

CORN

ASPARAGUS

LOBSTER

YUBA

vanilla, artichoke, pillow of orange air

coconut, cayenne, apricot

egg yolk drops

coconut, hearts of palm, yuzu

    TOUR     JUNE 29, 2006

MUSKMELON eggplant, orange blossom

BISON gruyère, pumpernickel, ramps

HAPPY BIRTHDAY!
prawn, miso, orange

PEANUT five other flavors

PEAR celery leaf & branch, curry

P INEAPPLE sesame oil, soy, bonito

honeydew, cucumber, lime rocksKOBE BEEF

LAMB summer squashes, lavender aroma

SALS IFY parsley, smoked salmon, steelhead roe

MUSSEL chamomile, cucumber

SWEET POTATO bourbon, cinnamon fragrance

MENTHOL angelica, lemon

caper, lemon, and brown butter powdersSKATE

FOIE GRAS hibiscus, licorice, blueberry soda

HOT POTATO cold potato, black truffle, butter

lemon thyme, beetVERJUS

SQUAB

strawberry, sorrel, long peppercorn

strawberry, sorrel, long peppercorn

APPLEWOOD

CRAB peas, yuzu, eucalyptus

LOBSTER puffed, and seasoned with pollen 

HAPPY ANNIVERSARY!

ham, caramelized dairy, cherryPORCINI

YOGURT juniper, mango

tomato, basil, olive oilMOZZARELLA

DRY CARAMEL salt

BLACK TRUFFLE explosion, broccoli, parmesan

WATERMELON syrah, niçoise olive, cocoa

KOLA NUT

CHOCOLATE

cachaça, plantain, coffee

avocado, lime, licorice

buckwheat, lemongrass, soy milkBLOOD PEACH

CREAM CHEESE

CHOCOLATE

guava, black sesame, tamarind

elderflower, umeboshi, green tea

mint, buckwheat, passionfruitCOFFEE

Toro Albalá “Don PX” 1971 Gran Reserva, Montilla-Moriles 

Château de la Genaiserie Coteaux-du-Layon “Tetuères”, Loire 2003

Kracher Zweigelt Rosé Nr. 1 “Nouvelle Vague”, Neusiedlersee 1998

L ITCHI oyster, horseradish, osetra

LANGOUSTINE plum, lemon, vanilla fragrance

Pol Roger “White Foil” Brut Champagne

Bodega Mustiguillo ‘Finca Terrerazo”, El Terrerazo, Spain 2003

Wieninger Nussberg “Alte Reben”, Vienna 2001
Billecart-Salmon Brut Rosé, Mareuil-sur-Ay

Meursault, Louis Jadot 2002

Yves Cuilleron Condrieu “La Petite Côte”, N. Rhône 2004

Ramos-Pinto 20 year Tawny Port

Roger Groult Calvados “Doyen d’Age”

Domaine Dupont “Vieille Réserve” Calvados du Pays d’Auge

A.E. Dor “#8 Vieille Réserve” Grande Champagne Cognac 

Alvear “Solera 1927” Pedro Ximénez, Montilla-Moriles 

Pascal Doquet Premier Cru Brut Rosé, Vertus

Telmo Rodrigeuz “MR” Moscatel, Málaga, Spain 2004

Phillipe Faury Condrieu, N. Rhône 2004

Ochs Blaufränkisch Eiswein, Weiden-am-See, Austria 2004

Toro Albalá “Don PX” 1971 Gran Reserva, Montilla-Moriles 

Tardieu-Laurent Condrieu, N. Rhône 2004

Yves Cuilleron “Roussillière”, N. Rhône 2002

Albert Mann Pinot Auxerrois, Alsace 2004

Josef Umathum Zweigelt, Burgenland 2003

Dashe Late Harvest Zinfandel, Dry Creek Valley 2005

Lhéraud “Vieux Pineau”, Pineau des Charentes

S. Balbo “Crios” Torrontés, Cafayate, Argentina 2005

Albert Mann Pinot Auxerrois, Alsace 2004

Dagueneau “Les Jardins de Babylone”, Jurançon 2004

Raymond Usseglio “Roussanne Pur” Châteauneuf-du-Pape 2004

Château d’Ampuis Côte-Rôtie, E. Guigal, N. Rhône 2001

Kir Royale

Les Vins de Vienne “Sotanum”, N. Rhône 2001

Corton-Charlemagne Grand Cru, Roux Père & Fils 2002

Château Tirecul La Gravière, Monbazillac 2000

Bilancia “Hawke’s Bay” Syrah, New Zealand 2003

Beaucastel “Roussanne Vieilles Vignes” Châteauneuf-du-Pape 2002Donnafugata Nero d’Avola “Mille e Una Notte”, Sicily 2001

Bruno Paillard Brut Rosé, Reims

Côte-Rôtie “Les Grandes Places”, Jean-Michel Gérin, N. Rhône 2001

Bukkuram Moscato Passito di Pantelleria, Italia 1999

Henriot Brut Rosé, Reims

Domaine Caillot Puligny-Montrachet 1er Cru “Les Folatières” 2000

Domaine de Fenouillet Muscat de Beaumes de Venise 2004

Les Héretiers du Comte Lafon Macon-Milly-Lamartine 2003

J.-M. Pillot Chassagne-Montrachet 1er Cru “Les Vergers-Clos Saint-Marc” 2000

Barberani “Calcaia - Muffa Nobile”, Orvieto Classico Superiore 2003

Alain Gras Saint-Romain 2002

Remo Farina Amarone della Valpolicalla Classico 2000

Dal Fari Schioppettino, Colli Orientali del Friuli 2004

Tommaso Bussola Valpolicella “TB”, Veneto 2001 

Vigneau-Chevreaux Vouvray “Clos de Rougemont”, Loire 2002

Domaine du Closel Savennières “La Jalousie”, Loire 2004

Remo Farina Amarone della Valpolicalla Classico 2000

Huët Vouvray Sec “Clos du Bourg”, Loire 2004

Nicolas Feuillatte Brut Rosé “Palmes d’Or”, Epernay 1997

Quintarelli Bianco Secco “Ca’ del Merlo”, Veneto 2004

Château de Beaucastel Blanc, Châteauneuf-du-Pape 2002

Höpler Zweigelt, Burgenland, Austria 2002

Kracher Zweigelt Rosé TBA Nr. 1 “Nouvelle Vague”, Neusiedlersee 1998

J. Lasalle Premier Cru Brut Rosé, Chigny-les-Roses

Bisson “Marea”, Cinque Terre 2003

Boutari Moschofilero, Mantinia, Greece 2003

François Villard “Terrasses du Palat” Condrieu, N. Rhône 2004

A L I N E A
1723 N Halsted   Chicago IL 60614   p 312.867.0110   f 312.482.8192

www.alinearestaurant.com    info@alinearestaurant.com

BACON butterscotch, savory

SASSAFRAS Blis sherry vinegar


