
 
Wine Dinner 

Thursday, May 27, 2010 – 6:30 p.m. 
 
 

Reception 
1997 Signature Brut 

 
First Course 

Croquettes de Saumon Fumé à la Maison 
House-smoked wild king salmon and arborio rice croquette, Ossau Iraty 

sheep’s milk cheese, frisée, garlic vinaigrette 
2008 Chardonnay – Napa Valley 

 
Second Course 

Saucisse de Sanglier 
House-made wild boar sausage, pommes lyonnaise, 

French mousseron mushrooms 
2006 Zinfandel- Napa Valley 

 
Third Course 

Pâté en Croûte Fumé de Canard et Champignons Porcini 
Smoked duck and porcini mushrooms in puff pastry  

with fresh raspberries and demi-glace  
2007 Cabernet Sauvignon – Napa Valley 

 
Dessert 

Tarte aux Pommes et au Fromage 
Gravenstein apple and cambozola cheese tart 

Zinfandel Port – Napa Valley 
 
 

$43 per person (or 2 for $79) 
plus tax and gratuity 

 
 
 

 

Sous Chef 
Derrick Sand 

Chef Partner 
Shane McMahon 

Pastry Chef 
Sandra France 

*5-11-10 


