MENU

Saturday March 7, 2015

featuring the wines of
WILDHURST VINEYARDS
and food prepared by Chef
MARE LINBACK

~ STARTER ~
Seared Sea Scallops
on Potato Pancales with Tart Apple Relich
Pairing, 2015 Heserve Ghardonnay

~ ENTREE ~

Roast Leg of Lamb
with Dried Fig Stuffing, Blue Cheese Bread
Pudding and Fig Au Jus

Pairing: 2011 Home Ranch Einfandel

~ DESSERT ~
Choocolate-Pistachio Terrine

with Blueberries
Pairing 201 FPeiif Sirah
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