
As the event draws 
near we may end up 

making some alterations 
to this menu to serve 
you the best meal we 

possibly can.

Appetizers
Stuffed Grape Leaves

Borekas (Cheese Pastry)

Mzythra & Honey

Bread
Semolina-Olive Bread

Chioas Mastiha

Soup
Egg-Lemon-Rice Soup

Salad
Huevos Haminados (Long Cooked Eggs) 

with Gigantes, Vinegar & Olive oil

Entrées
Roasted Lamb & Fideikos (Macaroni & Feta)

or

Karistirma (Zucchini & Feta Pie) with Orzo & Mint

Desserts
Sponge, Ameretti, Spoon Sweets & Nuts
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Dessert
A selection of desserts from Madeira

Toucunho do Ceu (Bacon from Heaven)

Madeira Cake (English Cake)

Papos de Anjo (Angel’s Chins)

Bolo d Mel (Honey Cake)

Starter
Yuzu Squid Terrine  

Soup
Açorda 

Garlic bread soup served with poached eggs

Bread
Crispy Bolo de Cacao  

Fried flat bread

Fish
Bolinos de Bacalhau 

Salt cod cakes

Meat
Carne Vinho e Alhos´

Slow-braised pork in a vinegar sauce with deep fried cornmeal

MadeirA PaRty

Dinner Menu

Seats Fill Fast -  
Make Your Reservations Now! 

734.663.FOOD(3663)

The Portuguese island of Madeira has a long winemaking history spanning back to the Age of 
Exploration when it was a well-known port for ships heading to the New World or East Indies. 
To prevent wine from spoiling during these travels, it was fortified with neutral grape spirits. On 
long sea voyages, the wine’s exposure to excessive heat and movement resulted in the velvety, 

flavorful intensity for which it’s known.

In the U.S., Madeira became the wine of choice for affluent Americans.  
Glasses of Madeira were raised by the founding fathers to toast such monu-
mental occasions as George Washington’s inauguration and the signing of the 

Declaration of Independence.

Wine expert and James Beard Award finalist 
Mannie Berk of the Rare Wine Company joins 
Zingerman’s Roadhouse for this celebration of 
Madeira featuring recipes specially selected by 
James Beard-nominated Chef Alex Young.
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MadeirA 
PaRty

Celebrating the World’s Longest-lived Wines 
& Their Place in our Nation’s History 

Monday, May 11 at 7pm

dinner$45

• Family-Style Seating 
• Beverages a la carte
   (including Madeira bottled in 1863!)


