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FirsT COURSE grilled swordfish chop

mangalista gnocchi, summer squash puree,
blue mussel & summer corn emulsion, michro chervil

2009 terlato chardonnay, russian river

FIrRsT COURSE 2009 terlato chardonnay, russian river

SECOND COURSE ~ 19th century style TSN

chatham bay lobster sherry & cocoa
lobster cappuccino, eart & eats spinach,
bacon madeleines, green mango

ECOND RSE 011 ch ier belleruche bl
2011 chapoutier belleruche blanc o e belleruche blyfic

SLOCode : 523300

THIRD COURSE four story hill farm blow torched THIRD COURSE
& 18 hr roasted prime rib

idiazabal potato fritters, heirloom carrots, australian truffle ketchup

2007 terlato cabernet sauvignon,
stag’s leap district

. L : 4
2007 terlato cabernet sauvignon, 0BT Colghon g

stag’s leap district
FOURTH COURSE 2011 two hands,
brilliant disguise moscato

FourTH COURSE vanilla panna cotta SLO Code : 518014

red currant gelee, peach marmalade, almond japonaise

2011 two hands, brilliant disguise moscato

see reverse for more product info
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