EASONAL MARKET CUISINE

7

Harvest Welcomes Jeff Mosher of Robert Mondavi Winery
November 9, 2009

TLJARVEST!

Reception

Passed Appetizers
Robert Mondavi Winery Chardonnay

First Course

Fuyu Persimmon Salad
Mixed greens, Candied Pecans, Crispy Goat Cheese Quenelle, Pomegranate Vinaigrette
Robert Mondavi Winery Fumé Blanc

Second Course

Pan Roasted Alaskan Halibut
Parsnip Puree, Wild Mushrooms, Braised Chard, Red Wine Reduction
Robert Mondavi Winery Pinot Noir

Third Course

Roasted Berkshire Pork Loin
Butternut Squash, Roasted Brussels Sprouts, House-Made Bacon, Cabernet Mustard Jus
Robert Mondavi Winery Napa Valley Cabernet Sauvignon

Dessert

Moscato Poached Pear and Frangipane Tart
Huckleberries and Ginger Ice Cream
Robert Mondavi Winery Moscato D’Oro

6:30 Reception  7:15 Dinner  $60 per person, exclusive of tax and gratuity



