
 

 
 

NERUDA PRESENTS 
 

BIG RED II 
 

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, CRÈME ANGLAISE 
 

 
 

Reception at 6:30 – Dinner at 7:00 
$90~ per person plus tax and gratuity 

 

 
 

Rich Counts, Executive Chef 
 

 
 

www.neruda2dine.com 
 


