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Poached Prawns	 tomato, squash, zucchini blossom, mustard yogurt
	 2007 Sauvignon Blanc Napa Valley

|  B E R N ’ S  W I N E F E S T  |

|  F I R S T  |

Prosciutto Wrapped	 pea shoots, pineapple, saffron lobster sauce	
Halibut	 2007 Chardonnay Napa Valley

|  S E C O N D  |

Bigeye Tuna	 braised duck, morels, ramps, black truffle tea
	 2006 Pinot Noir Anderson Valley

|  T H I R D  |

Dry Aged Delmonico	 chorizo, arugula, chocolate almond puree
	 2005 Cabernet Sauvignon Napa Valley

|  F O U R T H  |

Anderson Ranch Lamb	 roasted chop, braised shank, fava beans, eggplant, moroccan spice
	 2004 Dancing Bear Ranch Cabernet Sauvignon Napa Valley

|  F I F T H  |

Fourme de Ambert	 cherry anise tart, whipped lavender, honey
Blue Cheese	 2006 Zinfandel Red Hills Lake County

|  S I X T H  |
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Chad Johnson & Courtney Orwig

Wine Director:
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AJ Jones & Troy Heinzman

Managers:
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