
Seven Sisters proudly presents  

 

Per Sip 6:30 Dinner 7:00 PM 
1997 Champagne Brut 

Roasted Heirloom Tomato Crostini and Roasted Eggplant Crostini  

with shaved Asiago and Tempura Farmers Vegetables  

& Aioli Dipping Sauces 

 

           2007 Carneros “Lewis Vineyard” Chardonnay 
Tasmanian King Salmon Gravlax on House-made Crackers with preserved  

Lemon–dill Crème Fraiche and Grilled Curly Endive with Buerre Blanc 

  2006 Napa Zinfandel 
House-made Sausage and Chicken Creole Gumbo 

Intermezzo 
Raspberry-Mango Champagne Sorbet 

2005 Napa Cabernet Sauvignon 
Roasted Pork Tenderloin with a Sun-dried Cherry Demi-Glace 

accompanied by a Wild Mushroom Rice Pilaf and Roasted Vegetable Medley 
  

Dessert 
NV Zinfandel Port 

 Pear and Chocolate Vol au Vent with Port Zabaglione   

All inclusive / $75.00 per person  

Black Oak Casino-19400 Tuolumne Road North -Tuolumne, CA 95379 

For Reservations: (209) 928-9363 www.sevensistersdining.com 


