
Wine Dinner
Wednesday, November 2, 2011 – 6:30 p.m.

Hors d’Oeuvres

Huitres Nature
California oysters on the half shell, pear mignonette,

shaved Asian pear, wasabi tobiko

2010 Monterey Sauvignon Blanc

Appetizer

Tortellone
Pecan and mascarpone stuffed tortellone,

spiced Autumn squash cream

2009 Highland Chardonnay

Principaux

Daube Provençal
Traditional Provençal stew of Kobe beef cheeks in red wine

2009 Twelve Clones Pinot Noir

Dessert

Petit Assiette
Chambord mousse, Valrhona chocolate covered

anise cookie, caramel nest

2008 Syrah

$47 per person
plus tax and gratuity

Sous Chef
Derrick Sand

Chef Partner
Shane McMahon

Pastry Chef
Sandra France
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