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August 3rd, 2009 
 

menu 
 

 

 
 

Crab Agnolotti 
Maryland blue crab stuffed fresh pasta, zucchini and sun dried tomatoes with 

a tarragon & mascarpone cream sauce   
 

2007 Chardonnay, Carneros
 
 

 

Duck Two Ways 
duck confit on top of a  baby arugula salad with a  warm seared foie gras 

dressing and dried blueberries  
 

2004 Reserve Pinot Noir, Carneros
 

 
 

Spice Rubbed Ribeye 
cocoa mashed potatoes with a black cherry butter 

 

2005 Georges De Latour Private Reserve Cabernet Sauvignon, Napa Valley
 

 
 

Raisin Bread Cobbler 
stewed apricots and honey ice cream  

 

N/V Muscat de Beaulieu, California


