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WINEMAKER DINNER

The Covey at Quail Lodge featuring the wines of Pelerin Vineyards
Saturday, November 10 « 7:00PM

Amuse Bouche
Quail Egg & Caviar
russian sevruga caviar, chive creme fraiche

First Course
Monterey Bay Abalone
saffron risotto, manilla clam, bouchon mussel, oven~dried tomato

Second Course
Sonoma Duck
pan seared, hudson valley foie gras, parsnip purée,
brussels sprout leaf, truffle jus

Entrée
Dry Aged New York
caramelized cipollini, seared local porcini, potato ancienne,
red wine jus

Dessert
Huckleberry Tartlet
vanilla flan, oregon huckelberry, créme chantilly
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