NERUDA PRESENTS

BI1G RED 11

A COLLECTION OF RED WINES
RATED 93 AND ABOVE

WITH CHRIS RUTTER

OF KOERNER DISTRIBUTORS

THURSDAY, MARCH 22, 2007

&

COURSE 1

2003 CALLISTOGA CELLARS ZINFANDEL
MUSHROOM & PROSCUITTO FETTUCINE
FRESH TOMATOES, CALVADOS VINAIGRETTE

COURSE 2

2003 DUCKHORN PARADUXX
GRILLED SALMON ON SAUTEED SPINACH
SWEET POTATO PUREE, BALSAMIC GLAZE

COURSE 3

2003 SiLVER OAK CABERNET SAUVIGNON
ROSMARY & GARLIC ROASTED PHEASANT
ISRAILI COUSCOUS AND SELECTED VEGETABLES

COURSE 4

2003 DEISEN SHIRAZ, AUSTRALIA
LIGHTLY PEPPERED VENISON
MUSHROOM PEPERCORN SAUCE

BASIL PESTO POTATOES AND SELECTED VEGETABLES

COURSE 5

NV WARRE'S 20 YEAR PORT
“NUTTY -NUTTY “ ICE CREAM
ON PUFF PAsTY
CHOCOLATE SAUCE, CREME ANGLAISE

¢

RECEPTION AT 6:30 — DINNER AT 7:00
$90~ PER PERSON PLUS TAX AND GRATUITY

&
RICH COUNTS, EXECUTIVE CHEF

¢

WWW.NERUDAZ2DINE.COM




