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WINEMAKER DINNER

Ferrantes Bay View featuring the wines of A Taste of Monterey
Saturday, November 10 « 7:00PM

Cocktail Hour
Mission Trail Vineyards Friar’s Reserve Chardonnay
Figge Cellars Syrah
Mission Trail Vineyards Grenache

First Course
SmokK’in Tiger Shrimp and Diver Scallops
Trio of dips to include: Roasted Jalapefio & Red Pepper, Beet Horseradish, Mango Cholula
Mission Trial Vineyards White Merlot

Second Course
Pan seared breast of Cornish Game Hen
Sliver of Scottish White Pudding, Sourdough Herb Dumpling, Chardonnay Veloute, Hungarian Infused Paprika Oil
Graff Family Pinot Blanc

Third Course
Roasted Wild Mushrooms, Asian Pear, Hearts of Palm
Strawberry Tomatoes, Dried Cranberries, Salinas Mixed Field Greens, Opal Basil Champagne Vinaigrette
Figge Cellars Pinot Noir

Fourth course
Lamb Tournedos sautéed w/ Maui onions
Goat Cheese Crouton, Blackberry Zinfandel Reduction, Sweet Potato Hash Browns, Fall Vegetable Ragout
Ronan Cellars Cabernet Sauvignon
Ronan Cellars Zinfandel

Fifth Course
Chefs Secret Dessert
Graff Family July Muscat

Breads, Butters, Oils, Coffee, Tea
from Chefs Kitchen

831.375.9400 ¢« WWW.MONTEREYWINES.ORG



