Vintage Wine and Goffee SBar-A Wnique Cezas SBistro
Rresents a Obiz Gourse O ine Dinner

Qbundgy, August 27, 2005

Flrst Course

Mushroom and Taleggio Tarts
cape (ndaba Chardonnay—South Africa
Second Course
Butternut squash Soup topped with sherry
Trimbach Gewlrztraminer—Alsace

Thivd Course

Mixed Greewms with Fresh Figs, Dried Cranberries

Topped With Yellow-Fin Ahl Tuna Steak

Awnd Balsamic Dressing
Solaris Plnot Nolr—Carneros
Fourth Course the ntermezzo

Mawngo Sorbet

Fifth Course
Bone-ln Port Shank with Caramelized Onlons
Skin-on Mashed Potatoes and Plums in Sherry Demd Glace
campus oaks old vine Zinfandel—CLodl

Sixth Course

Autumn Pudding with Chocolate Mousse

Cockburn’s Ruby Port—Portugal




