
New Orleans Wine and Food Experience Vintner Dinner
Wednesday, May 26, 2010
First Course

Wood Grilled Shrimp
Cucumber mango slaw, avocado, Citrus chili oil
Twomey Savingnon Blanc 2009, Napa Valley
Second Course

Seared Scallop & Crispy Pork Belly
Mache, raspberry, Dijon vinaigrette 
Twomey Pinot Nior  2008, Anderson Valley
Third Course

Braised Alaskan Sablefish
Peking Dumplings, Five Spice Broth, Sea beans, baby Bok Choy
Twomey Merlot 2005,  Napa Valley
Fourth Course

Borsin Stuffed Veal Tenderlion
Morel mushrooms, Yukon Gold potatoes, Chipollini Onion Demi
Silver Oak 2005 Cabernet Savingnon, Alexander Valley
Fifth Course

Cheese Trio
Fig & Goat cheese tart, Camembert & Pear, Honey Lavender Cheesecake
Silver Oak 2005 Cabernet Savingnon, Napa Valley
$125 Inclusive

































