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Wine Pairing Dinner
Appetizer

Lump Crab Meat Timbal
Avocado and Roasted Corn

Accompanied by
Reserve Perrin Cotes Du Rhone, 2008

~~~~
Braised Short Ribs

Roasted Sweet Potato, Demi-Glace
Accompanied by

Cable Bay Pinot Noir, 2005
~~~~

Salad
Roasted Pear Salad

Field Greens, Goat Cheese, Mustard Vinaigrette, Crispy Onions
Accompanied by

Nobilo Sauvignon Blanc, 2010
~~~~~

Entrée
Fire Grilled Ribeye 

Mushroom Ragout, Truffl e Mashed, Creamed Spinach
Accompanied by

Silver Palm Cabernet Sauvignon, 2008
~~~~~ 

Dessert
Fresh Sliced Peaches

Apple cinnamon Crisp, Almond Cream
Accompanied by

J.Lohr Riesling, 200

This is a sample menu.  We will gladly customize any item to suit your needs.


