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RECEPTION | AMUSE - BOUCHE
“MayPort S ﬁrimj) Shu Mai | Lemongmss—crusteaf Pork Belly on Be[gian Endive
"NV Veuve Clicquot Ponsardin,

FIRST COURSE

RICE CRACKER CRUSTED MAINE DRY SCALLOP

Caﬁfornia m’gam’c watercress, lotus root, [obster sauce.
2011 Ewald Gruber, Weinviertel Reserve, Gruner Veltliner

SECOND COURSE

PLANTATION FARM QUALL

conﬁt Thai eggplants, ﬁiea( [eeks.
2010 fMerry Edwards Sonoma Coast Pinot Noir

THIRD COURSE

COLORADO LAMB CHOPS
Peruvian gnnjo[é potatoes, morel mushroom, Amarena cherr

rainbow carrots, Thai basil with e B e
2007 Ch. La Nerthe, Cﬁareauneuf du- -Pape | 2011 Ac aval Ferrer, Malbec

FOURTH COURSE

"MASAMI RANCH WAGYU BEEF SHORT R1B

Thai s]ncec{ baby green 5q uash, Mun uree wcf shallots.
2011 Achaval Ferrer, Malbec | 2007 Ch £a N Cﬁateauneu cfu-ﬁPa}JeJ

FIFTH COURSE

Coconut Flan_
2005 Ch. Doisy—\/enﬁnes, Sauternes



