
 
 
 
 
 

 
 
 
 
 
 

 MAY 22nd, 2007 
  

1st course - Baby scallop bilinis with fried cauliflower in a 
white wine reduction. 

Blanc de Noirs  
 

2nd course – Mango duck salad served on a bed of arugula and 
tossed with fresh citrus dressing. 

Chardonnay’05 
 

3rd course – Rigatoni, spinach, and raisins tossed in an olive 
oil And garlic sauce. 
Rutherford Sangiovese ‘05 

 
4th course - Osso Buco style short ribs served with asparagus, 

red pepper risotto and sauteed broccolini.   
Cabernet Sauvignon ‘03 

 
5th course – Warm Apple tartan served with vanilla ice cream.   

Zinfandel Port 
 
 

 
 

818-761-4243  
 

10151 Riverside Dr. 
Toluca Lake, CA 91602 


