VALENTINE’S DAY 2016

COURSE 1
CHOOSE ONE:
LAMB LOLLIPOP
Josh Cellars Red Blend, California

GRILLED SHRIMP
Two Arrowheads Viognier Blend, Paso Robles

FALAFEL
Le Jade Picpoul De Pinet, France

COURSE 2

DiIP TRIO
MIRZA GHASEMI, HUMMUS, SPINACH YOGURT

St. Gabriel Riesling, Germany

COURSE 3

CHOOSE ONE:
SPINACH AND DATE SALAD
Villa Maria Sauvignon Blanc, NZ

CARROT CUMIN SOUP
Brancaia “tre” Blend, Tuscany, Italy

COURSE 4
CHOOSE ONE.:

ROOT VEGETABLE STEW
Manos Negras Malbec, Argentina
CHICKEN BARG
Meiomi Pinot Noir, California
SOLTANI
Duckhorn Cabernet Sauvignon, Napa Valley

LAMB KABOB
Alexander Valley Vineyards Merlot, Sonoma County

SEA BASs
Mount Eden Chardonnay, Santa Maria Valley

ROASTED SALMON
Erath Pinot Grigio, Oregon

COURSE 5
CHOOSE ONE:

CHOCOLATE TART
Taylor Fladgate 10 yr Tawny Porto

BAKLAVA
Scharffenberger Brut Rose, Mendocino County

PERSIAN ICE CREAM SANDWICH
Col de Salici Extra Dry Prosecco Superiore, Italy

$68/GUEST
OPTIONAL WINE PAIRING $30/GUEST
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