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NEW - ECLIPSE CHOCOLATE

NEW

These new hand made chocolates are perfect for Valentine’s
Day. The blend of flavors in each unique bar will tickle your
taste buds and delight your special Valentine. From Créme
fraiche caramels topped with lavender sea salt to Ginger-
bread Crumb chocolate bars, all are made with the finest ingredients. Please
ask for a sample.

NEW Eclipse Chocolate’s
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WINE OF THE
WEEK

JEAN PHILIPPE

2006 BRUT

BLANC DE BLANCS

Aromas of green apple and fennel
seed, this unique Blanc de Blancs is
in a league of it's own. The subtle
hints on apple and citrus fruits meet
to form an elegant balance of
flavors. You cannot go wrong with
this exceptionally priced bottle of
sparkling wine.

“DOIGTS DE CHEVRES/GOAT FINGERS”

$1.99ea.

Reg. $2.49 ea.

Doigts de Chevres are a whimsically small surface ripened goats cheese from the Loire Valley. Similar to
many eponymous cheeses of the region these little logs are packed with bright flavors that are surprisingly
pleasant for a cheese that could appear at first blush to be quite gimmicky. The cheese’s format is great for

a cheese plate for two and pairs beautifully with Sancerre. The perfect starter to a Valentine’s dinner. Great for
celebrating on a
PARMIGIANO REGGIANO RISERVA (36 MONTH) Rleoet!
$26.95/1b. $16.95
(regular price: $28.95 /Ib.)
Reg. $19.95

We are proud to offer this amazing Parmigiano made for us by the Bonati family and aged to &=
perfection for a minimum of 36 months. This cheese starts its life as a top quality Par- i
migiano-Reggiano, and the best wheels of the lot are hand selected to be aged for an addi-

tional year. Only two wheels of this extraordinary cheese are produced a day. This wonder-
ful cheese pairs beautifully with Champagne and is the perfect addition to any dish. Try it in

San Giacomo e

Panettone Giacomo Seagoed

This wonderful little treat comes to us from the .

same maker as some of the worlds finest balsami- Balsamic 240"0{6

cos, Andrea of San Giacomo. For seven days black Chocolate

cherries marry with soffice balsamico, then are 15(y Off 1 Dozen

blended with Madagascar vanilla and the finest 5 0 + _ These heart shaped ravioli are
butter.  They come . ) count erfect for a candle light dinner
together to make this These incredible chocolates are made with the or two. They are filed with
special bread. finest ingredients. From 70% Venezuelan ca- Lobster, crab and scallops. Enjoy with a Ilght tomato sauce
$1 4.95 ea. cao to hand crafted balsamic vinegar jelly. A I:l(r:gg vgtga(;(rjeam and a touch of white wine. Please ask for

divine way to eat chocolate.

@ Reg. $17.95 Sale $22.00 $13.95
Zeg. #2595 Save $2.00

Offers good while supplies last & not to exceed February 23, 2009
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