CELLAR DINING

FIRST |
Smoked Gulf Octopus  cranberry beans, pine nuts, fennel, goat’s milk yogurt
2009 Estate Roussanne
’ . . . SECOND |
Bern’s Fine Wines & Spirits
‘Tapas Craw!’ pan con tomate, gambas pil pil, cojonudo, jamon iberico
2009 Estate Rosé
and
o I} THIRD |
SideBern'’s
Charred Tuna mangalitsa italian sausage, roman gnocchi

WEICome 2007 Optimus
LAventure Winery ounth |

Vadouvan Duck Breast  crispy eggplant, cherry, muhammara

2007 Estate Céte a Cote
FIFTH |
Torta del Casar deep creek ranch lamb, chanterelles, quince paste, chorizo
2007 Estate Cuvée
SIXTH |
Pot au Feu local grass fed beef, traditional garnishes
2007 Cabernet Sauvignon
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