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CHAMPAGNE SAUVIGNON CHARDONNAY RIESLING MOSCATO PINOT NOIR SYRAH MERLOT MERITAGE CABERNET ZINFANDEL
> BLANC SAUVIGNON
Tall and Sieh Large bowl with a Large bowl with a L Large bowl with a
slender designed dLong stekr)n | Wide bowl and ¢ 'l\:a'f:’r:” alnd Highly tapered !_arge and wide Mld\-;;é: Zt:srg and slightly tapered slightly tapered Mld-s.lée Ztem and slightly tapered
GLASS to concentrate the aln h:\lartrow odw "t slightly tapered at ta V:' ka or:ﬁ bowl and a long with a tapered top Saallerthan athar top. Wider base top. Wider base S \ﬁ' eh ase. h top. Wider base
bubbles on the tip sli9 tz ipere a the top. stem to h?ITPd € stem. and shorter stem. e | than other red than other red mj e'rt aln other than other red
B ooni! e top. wine chilled. red wine glasses. wine glasses. i alheece: red wine glasses. wine glasses.
Parmesan Asi Walnut Chestnut Tosited Pralines
CHEESE Gouda GrSIag:)e Almonds Pecans Macadamia Nuts A eZnSLrl]asr Hazelnuts R:;::os CZ:;: < Hazelnuts Muenster
& NUTS Almonds oruy Brie Pepper Jack Mascarpone 9 P Roquefort Wi Gorgonzola Manchego
Pine Nuts Cheddar Herb Cheese Roquefort
Pecans Sharp Cheddar
MEAT She Chicken Veal Smoked Turkey Charcuterie Lamb Spicy Sausage Grilled Meats Tri-Tip Venison Spicy Sausage
& FOWL MZatys Turkey Roast Chicken Duck Turkey Quail Pork Chops Leg of Lamb Osso Buco Duck Beef
Pork Pork Loin Foie Gras Duck Filet Mignon Game Hens Pancetta Roast Beef Veal Lamb
Lobster Oysters Halibut Sea Bass Crab) Orange Roughy Halibut Grilled Swordfish " Jiina Rare Tuna . £
Trout Tuna Grilled Shark " Cioppino
SEAFOOD Crab Scallops Smoked Trout Oysters Salmon Tuna Swordfish 5 5
Smoked Salmon Smoked Salmon Lobster Poached Fish Sallops Mussels Red Snapper Shrimp Crab Cioppino patiiahi
Cod Oysters Lobster
Mishrodms Citrus Meaos Apricots Chili Pepper Mushrooms Stewed Tomatoes Caramelized Onions Bovsonber Black Cherries Cranberrids
VEGETABLES B Asparagus 9 Chili Peppers Fig Figs Beets Endive 4 y Squash 2
erries A Tangerines Bell Peppers Grilled Peppers
& FRUIT Artichoke Sweet Potato Mango Roasted Currants Black Beans : Plums &
Butternut Squash Bok Choy z 7 Cauliflower . Olives
Melon Bell Peppers Pineapple Tomatoes Cherries Asparagus Broccoli
< Chives Ginger Sage Mint Black Pepper Black Pepper
HERBS Cihnaman Tarragon SCeEi Rosemary Black Pepper Nutmeg Thyme Rosemary Thyme Rosemary Thyme
Sage f Saffron Lemongrass Curry 5 Tarragon
& SPICE N Garlic R Sage Clove Thyme Garlic Thyme Lavender Marioram Bay Leaf
Basil y 9 Cayenne Pepper Y Parsley Nutmeg Garlic ) Garlic
Cream Sauce Citrus Pesto Sweet BBQ Swe:tpzySour Mushroom Reg Si:uce Bolognese Mushroom Mgzz:;c;ck Splcc;/_anQ
SAUCES Smokey BBQ Anchovy Dressing Horseradish Black Bean Salsa B B Lemon Butter kp % B gne Bearnaise i 1 H ) |
Olive Oil Olive Oil Tropical Salsa Honey Mustard I Alfredo Sauce SHELSEEE earnaise Marinara Olive Oi ofala
Sage Sauce Vodka Sauce Red Pepper Cream Chimichurri
Berries Sorbet BEE L e Apple Pie Cheesecake Milk Chocolate Black Forest Berries Bittersweet Spice Cake
Shortbread . . 2 PP Biscotti Vanilla Pudding Cake Berry Cobbler Chocolate Carrot Cake
DESSERTS Key Lime Pie Pecan Pie Caramel Sauce 2 N Chocolate Torte X
Creme Brulee Apricot Torte Potnd Cake Baked Pears Macadamia Strawberries & Chocolate Chocolate Mousse Chocolate Truffle Espresso Bread Pudding
pri 5 Cookies Cream Caramel u Gelato Panna Cotta

Lemon Tart



