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NEW ORLEANS WINE AND FOOD EXPERIENCE

Vintner’s Dinner
Wednesday, May 21, 2008, 7:00 p.m.

Featuring the wines of
Alexander Valley Vineyards

MENU

Pan Seared Foie Gras with Poached Pears

Petite Crab Cake Salad with Baby Greens
dressed with Green Onion Aioli

Seared Diver Scallops with Cranberry Risotto
finished with Citrus Buerre Blanc

Sorbet

Colorado Lamb Chop served with
Roasted Garlic Potato Puree and finished with Wild Berry Pepper Jelly

Assorted Cheese Plate

Chocolate Ganache Cake with Raspberry Marmalade

Executive Chef Chad Penedo
Maitre d’ Michael Lacopo



