Tablas Creek Wine Dinner
Wednesday, Oct. 15 at 6:30 p.m.

Passed Hors D’oeuvres
Famille Perrin Réserve Cotes du Rhone Blanc 2012, France
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Coconut Chowder with crab, shrimp, little neck clams and
vermouth
Tablas Creek "Patelin de Tablas" Blanc 2012, Paso Robles
(52% Grenache Blanc, 27% Viognier, 16% Roussanne, 5% Marsanne)
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Duck Breast with potato cake, green beans and dark cherry
sauce
Tablas Creek " Cotes de Tablas" 2010, Paso Robles
(46% Grenache, 39% Syrah, 10% Mourvedre, 5% Counoise)
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Philly Style New York Strip with pommes frites and José's
ketchup
Tablas Creek "Esprit de Beaucastel" 2010, Paso Robles
(45% Mourvedre, 30% Grenache, 21% Syrah, 4% Counoise)
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Homemade Hazelnut Ice Cream with dark chocolate ganache
Special Guest: Joe Ancona with Vineyard Brands

$75 per person, plus tax and gratuity
For reservations: (901) 683-9305




