Valentine’s Dag 2012

First Course ((Choice of)

-(Crostini, orange blossom honeg, whipped brown butter ricotta, fried sage. Wine
Fairin 209 Windsor Sonoma Charclonna Kussian Kiver Va//e , Ca//forn/a
S 9 Y

OR

Fumpkin ginger soup, a”spice, toasted Pumpkin seeds.
Wine Fairing: ’09 Jabou[et ‘Fara”e] 45’ Cotes Du Rhone Syrah K/k)nc, [rance

Sccond Coursc (Cl’]oice oF)

oasted beets, lemon e]ee, whipped cream Fraiche, watercress.
) PP

Wine Fairing: 10 GROONTIE R Gruner Veltliner Austria
OR

braised brussel sprouts, cherrg tomatoes, Pancctta, goat cheese.

Wine Fairing: ’08 ]bericosTemPrani“o Kioja, 5pa/n
OR

Arugu]a , Persimmons, fresh Figs, pecans, s]'xerrg drizzle.

Wine Fairing: 10 CaPasa]do Finot Grigio Veneto, /ta[g
T hird Course ((Choice of)

Gri”cd Ribeﬁe, browned crushed red potatoes, roasted garlic brown butter.

Wine Fairing: ’09 Craggﬂ Range Te Kahu’ Mer]ot~Cabemet Hawkc%[iay, New
Jealand

OR

Roast 5quab, creamy orzo, sour cherrg clﬂu’mcy.

Wine Fairing: ’09 Cloud]ine Finot Noir [/l////am@tte \/a//eﬂ, Oregon
OR

Seared Halmon, red quinoa, cast iron wild mushrooms fyjus.

Wine Fairing: ’09 Mic}'\e] Torino Don David’ Malbec Mcnaloza,Afgenf/ha
OR

\/egetable quinoa, roasted cau]hqower, dried cranbcrries, curried lemon yogurt.

Wine Fairing: 10 Kim CrawForcl Sauvignon Blanc Mar/boroug/@ Nchca/anc/
f:ourth Coursc (Choice 09

Mascarpone Pound cake with blueberrg érizzlc, toasted almond butter.
Wine Fairing: Lamber‘ti Frosecco VVeneto, /ta{y

OR

~Ra5pbcrr5 chocolate triffle
Wine Fairing: 10 Chiar]o ‘Nivole’ Moscato F/'cc/mont, /ta/y






