FEBRUARY 24, 2011

FIRST |
Fluke a la Grecque sunchokes, green olives, sudachi, aleppo pepper
2009 St. Supéry Sauvignon Blanc
SECOND |
Crispy Snails sweet onion puree, goat cheese, chorizo, celery, mustard
2009 St. Supéry Rosé
. J
SideBern'’s
THIRD
and |
Bernls F| ne Wi nes & Spi ritS Duck Breast au Poivre  duck heart, ?araway, elderber.ryjus
2005 St. Supéry Cabernet Sauvignon
Welcome
St. Supéry and Winemaker,
FOURTH |
M. h I S h I Hen of the Woods beef cheek ragout, coolea cheese, walnuts
IChae cholz Mushrooms 2005 St. Supéry Elu
FIFTH |
Fennel Roasted Lamb  creamy black barley, black truffle, violet mustard
T-Bone 2005 St. Supéry Dollarhide Cabernet Sauvignon
SIXTH |
Almond Financier apricot, mango, iberico ham créme fraiche, lemon basil

2009 St. Supéry Moscato



