
 
 Nomine  Renard  Brut  

 Champagne  &  International  Cheese  Display
 
 

DINNER on the  Verandah
1st  COURSE

     Butter  Poached Maine  Lobster  Ta i l ,  Grapefru i t ,  P ick led  Red
Onions ,  Avocado Mousse ,  As iago Bread Cr isp  & Micro  Arugula

Maddalena Chardonnay Monterey 2018
 

2nd COURSE
Conf i t  Boneless  Duck Leg ,  Fo ie  Gras ,  Oyster  Mushroom,  

Sweet  Potato  Chip  & Aged Ba lsamic  Caramel  Sauce
Opaque  Zinfande l  2017

 
 

3rd COURSE 
Grass-Fed F i let  Mignon dr izz led  with  Vea l  Stock  Reduct ion ,

Horseradish  Whipped Potatoes ,  Baby  Spinach and Leek  Sauté  &
Roquefort  Cheese  Croquette   

San Simeon Paso  Robles  Stormwatch 2016
 

                                  CRESCENDO                                       
White  Chocolate  &  Macadamia  Cookie  Crust  Layered with  

Chocolate  Cheesecake ,  Ye l low Sponge Cake & Chocolate  Ganache
Ste l la  Rosa  Imperia le  Brachet to  D ’Acqui

 
 

 

*GENTLEMEN:  COLLARED SHIRTS &  SLACKS*  
*LIMITED SEATING* 

*RESERVATIONS 239-592-77 10*
*48HR CANCELLATION FOR THIS  EVENT*

$95+++$95+++

 
Wine Dinner Series

FRIDAY, January 21st
5:30 PM  Verandah

R I B O L I  F A M I L Y  o fR I B O L I  F A M I L Y  o f   
S a n  A n t o n i o  W i n e r yS a n  A n t o n i o  W i n e r y   


