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Passed Hors d'œuvres

Summer buschetta

Goat cheese canapé

Paired with Trentadue Grand Cuvee Sparkling Wine 

Appetizer

Sautéed jump lump crabmeat in delicate Thai sesame butter over​​​ glass noodles, summer roll garnie served with Asian dipping sauce

Paired with 2009 Trentadue Chardonnay 
Salad

Smoked duck mélange over mesclun greens with toasted wild hickory nuts tossed in a champagne grapefruit vinaigrette 

Paired with 2005 La Stori Cuvee 32, Alexander Valley 

Sorbet

Lemon Blueberry Sorbet

Paired with Trentadue Grand Cuvee Sparkling Wine 

Entrée 

Bouche partie tournedos with a mushroom duxelle, French cut lamb chops, guava and roasted shallot glace’, and Gulf Prawns with a sauce Lorenzo accompanied by grilled zucchini and herb roasted potatoes

Paired with 2006 La Storia Zinfandel, Alexander Valley Estate 

Desert

White Chocolate Raspberry Walnut Torte 

Paired with a Trentadue Chocolate Amore 

$90 inclusive
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