
AMUSE BOUCHE

HIMALAYAN VANILLA SEA SALT CURED 
HAWAIIAN BUTTERFISH

Yellow Beet-Watermelon Radish Carpaccio, Tatsoi, 
Lilikoi Viniagrette

Bouchaine Vineyards Estate Chardonnay, 
Carneros, California 2008

BRAISED VEAL CHEEKS WITH CRISP YUCCA CROQUETTES
Pear & Fennel Confit, Vanilla Spiked Acorn Squash Emulsion

Bouchaine Vineyards Pinot Noir, 
Carneros, California 2007

INTERMEZZO

BERKSHIRE PORK LOIN CHOP & HOUSE SMOKED BACON
Pomegranate-Pistachio Relish, Shaved Brussels Sprouts, 

Tahitian Vanilla-Cider Gastrique

Bouchaine Vineyards Rockin’ H Vineyard Syrah, 
Sonoma Coast, California 2008

VANILLA & MILK CHOCOLATE PRALINE BAR
Macadamia Nut Mousse, Yuzu Crème Fraiche Gelato, 

Grand Marnier Caramel

Bouchaine Vineyards Bouche d’Or Late Harvest Chardonnay, 
Carneros, California 2008
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