
 
 
                                                                                                                                     

  
Heartland Welcomes Open Arms of Minnesota 

& the John Frey Party 
Thursday, May 15, 2008  

 
 
 

Amuse-Bouche 
Missouri River paddlefish caviar 

with walleye crudo, watermelon radish and red onion-tomato dressing 
Joseph Drouhin Saint-Véran, Burgundy, France 2006 

 
 
 

First Course 
Pan-fried Bullfrog Farm rainbow trout 

with Au Bon Canard foie gras, grilled asparagus and golden raisin chutney 
Joseph Drouhin Saint-Véran, Burgundy, France 2006 

 
 
 

Second Course 
Fisher Farm Yorkshire pork loin roast 

with wild leeks, fiddlehead ferns, morel mushrooms and summer savory glace de viande 
J.K. Carriere Wines Pinot Noir, Willamette Valley, Oregon 2004 

 
 
 
 

 Serving a nightly changing dinner menu from 5:30 PM Tuesday through Sunday 
1806  St. Clair Avenue,  St. Paul, Minnesota  651.699.3536  Reservations suggested 

18% gratuity will be added to all parties of 6 or more 
www.heartlandrestaurant.com 


