SPECIAL THAMNKS TO.

AMERICA'S GRAND WINE ESTATE

LARRY STONE. GM & MASTER SOMMELIER

FINE JEWELERS

WRIGHTS

AT THE BILTMORE

THURSDAY-MARCH 4" 2010

~ DINNER ~

fIMUSE BOUCHE

MELON “GAZPACHO”
(rispy Prosciutto, Smoked Salt

FIRST COURSE

~ RECEPTION ~

%’1 Alliance Beverage

= Distributing Company of o

OXTAIL SPRING ROLLS WITH TOMATO & bACON JfiM
SEfl URCHIN fiRANCIN WITH PEPPER SAUCE
LAMD LOLLIPOPS WITH ITALIAN SALSA VERDE

BIG £YE TUNA TARTARE WITH WATERMELON &
MICRO CILANTRO

CURRIED CHICKEN “CANNOLI®

GRILLED SOURDOUGH WITH WHIPPED CHICKPERS &
MARINATED OLIVES

2005 Rubicon Estate Gabemet Franc

We are required to inform patrons that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.
Information on the ingredients of any item served will be provided upon request. Please direct inquiries to the restaurant manager

SEARED MEDAI SAPPER

(hrysanthemum, Meyer Lemon

2007 Rubicon £state Blancaneaux

SECOIND COURSE

“DUCK. DUCK. GOOSE”

Woodland Farms Duck, Gooseberry Vinaigrette
2005 Rubicon Estate Gask (abermet Savvignon

THIRD COURSE

6 HOUR DUCK FAT POACHED PRIME bEEF

Heirloom (arrots, Pomegranate Jus
2005 Rubicon state Rubicon (abernet

DESSERT

FOIE GRAS PANNA COTTA W/ PISTACHIO BRITILE &
COMPRESSED PINEAPPLE

2006 Rubicon Estate dizione Pennino Zinfandel




