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Reception
2008 Amavi Rose

Black Mission Fig, Prosciutto

1st course
2008 Amavi Semillon

Seared Mano D’Leon Sea Scallops
sunny side up “silky” egg, summer bounty salad, 
heirloom tomato-saffron vinaigrette, fleur d’sel

2nd course
2006 Pepper Bridge Merlot

Skate Wing 
  salt cod polenta fritters, fontina val d’Aosta

3rd course
2006 Pepper Bridge Vineyards Red Wine

Chocolate
roast quail, dark chocolate dry rub

2006 Seven Hills Vineyards Red Wine
Cherries

roast squab, confit leg, cherry-maple glace, 
raineer cherry relish

Intermezzo
heirloom tomato-basil sorbet

4th course
2006 Amavi Les Collines Vineyards Syrah 

Cervina Vennison
cinnamon dusted vennison loin, nicoise olive 

tapenade, orange-honey peach demi-glace 

5th course
2008 Amavi Late Harvest Semillon

Apricot Almond Tart
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