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Smoked Salmon Blinis with American Caviar 
and Dill Cream

Pan Seared Halibut on Golden Pepper Sauce

Fennel & Arugula Salad with Hazelnut & Raspberry 
Vinaigrette

Roasted Quail
with Fig and Port Wine Sauce

Beef Wellington 
with Cognac & Green Peppercorn Sauce

served with
Celery Root Puree with Parsley, Potato Galette

 

and 
Asparagus

Sauterne soaked Genoese Cake with Candied Kumquats

Coffee and Petits

 

Fours 

$99 per person 

Charles Krug Vineyards

2007

 

Charles Krug Sauvignon Blanc
Vibrant Aromas and Flavors of Guava, 

Grapefruit and Melon.

2006 Charles Krug

 

Carneros

 

Pinot Noir
Lively, Inviting and Well Balance, Scents of Strawberry, 

Ripe Plum and Black Cherry, Toasty Oak and Velvet 
Tannins  Lead to a Long Finish.

Lot xii  Napa Valley  Zinfandel Port
12 vintages create a seductive history

of this port in a glass. 
savory composition of berry preserves,

toffee and spicy oak aromatics. elegant and weighty.
www.charleskrug.com

Barbour Vineyards

2005 Barbour Vineyards Cabernet Sauvignon,
97% cabernet sauvignon and 3% cabernet franc. 

this dense colored cabernet sauvignon offers a terrific 
nose of plums, cherry liqueur, cassis and subtle new 

oak. it is a beautifully pure, with  lots of fruit, low but 
adequate supporting acidity, and plenty of ripe tannin in 

the finish.

2003 Barbour Vineyards Cabernet Sauvignon,
100 % Cabernet Sauvignon, 2003, is still slightly tight but 

with dark chocolate, coffee and dark fruit aromas 
before releasing bright spicy flavors of the same laced 

with fine tannins.

www.barbourvineyards.com
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