
 

 

 
 

 
 

    WINTER WINE DINNER 
 

  Featuring Squeek Steele at the Piano 
March 2,  2012 at 7:00pm 
$80.00 plus tax and tip 

Hors d’oeuvres 
Oysters on the Half Shell 

Prawn and Lobster Cocktail with Avocado, Grapefruit, Lime, and Cilantro 
Petite Gourgeres   

Beef Carpaccio with Pecorino Cheese and Rustic Foccaccia 
Chandon Brut, Napa 

 
Appetizer 

Pan Seared Chilean Sea Bass “Valparaiso” with a Cilantro Lime 
Marinade and Chorizo 

Santa Cristina Antinori Pinot Grigio 2010, Sicily  
 

Intermezzo 
Pinot Noir Granite 

 
Entrée 

Roasted Rack of Lamb Provencal with a Thyme Demi-Glace 
Garlic Mashed Potatoes, and Rustic Vegetables 

Chateau Souverain Merlot 2007, Alexander Valley 
 

Salad 
Butter Lettuce with Stilton, Caramelized Pecans, Poached Pear 

Drizzled with a Light Champagne Vinaigrette 
Francis Coppola Directors Cabernet Sauvignon 2009, Sonoma County 

 
Dessert  

Warm Banana Chocolate Pudding with Plantain Chips 
 Topped with a Cinnamon Crème Analaise 
10 year Cockburns Tawny Port, Portugal 

 
Prepared by Executive Chef Serge Marchale 

For Reservations Call 775-847-0111 


