Tablas Creek Winemaker
Dinner

@
BROOKS

Lavender Marinated Smoked Pork Belly Taco
Shaved Butter Lettuce
Asian Honey Dressing
2006, Grenache Blanc, Paso Robles

Orecchiette
Tito’s Tomato Cream
Pancetta
2007 Esprit De Beaucastel Blanc, Paso Robles

Pan Roasted Pheasant Breast
Grilled Ramps

Cocoa Blackberry Panzanella

2007 Grenache, Paso Robles

Pan Seared Margaret Duck Breast
Foie Gras
Brussels Sprouts
Bacon
2007 Mourvedre, Paso Robles

Vanilla Bean Creme Brulee Tart
Blue Cheese Whipped Cream
Dried Apricot & Toasted Walnut Relish
2006 Vin de Palille, Quintessence



