
Assorted Canapés
Krug NV

Poached Seafood Salad
Lobstre, Scallop, Cockles, Wild Shrimp, Stracciatella, Eggplant, Basil

Château Smith Haut Lafitte, Blanc Bordeaux, Graves, Pessac-Léognan 2021
Château Smith Haut Lafitte, Blanc Bordeaux, Graves, Pessac-Léognan 2020 

Ora King Salmon Confit
Spring Vegetables, Blanquette Sauce

Château Smith Haut Lafitte, Blanc Bordeaux, Graves, Pessac-Léognan 2010
Château Smith Haut Lafitte, Blanc Bordeaux, Graves, Pessac-Léognan  2009

Lamb Loin & Chop
Aromatic Eggplant, Heirloom Beans, Harissa

Château Lafite Rothschild Premier Cru Classe, Pauillac 1975
Château Lafite Rothschild 1er Grand Cru Classe, Pauillac 1985

Milk Fed Veal
Morel Mushrooms, Spinach, Potato Churro, Red Cow Parmesan, Jus de Pieds De Veau

Château Lafite Rothschild, 1er Grand Cru Classe, Pauillac 1996 
Château Lafite Rothschild, 1er Grand Cru Classe, Pauillac 2000 

Ricotta Cheesecake
Toffee Cloud, Lemon-Verbena Tahitian Vanilla Ice Cream

Château d'Yquem, Sauternes, 1er Grand Cru Classe 1990

Food & Wine Pairing
Thursday, May 9, 2024

7:00 PM
$1,500 per person

taxes & gratuities included; prepayment required

Executive Chef  Juan José Cuevas            General Manager  Bryan Solino

Menu items are subject to change without previous notice. Not all ingredients are listed. Please alert your server if you have 
any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions.

Wine Event Series
Presents:

BORDEAUX WINE DINNER

Assorted Canapes
Ballarin, Brut, Cremant De Bordeaux, Bordeaux, France, NV

 
Sea Scallop

Shellfish, Calamary, Ocean Herb Broth
Chateau Carbonnieux, Grand Cru Classe De Graves, Pes-

sac-Leognan, Bordeaux, France, 2018

Seared Swordfish
Local Cabbage, Gnocchetti, Tripe, Parmesan

Chateau Clarke By Rothschild, Listrac-Medoc, Bordeaux, 
France, 2015

"Secreto Ibérico"
Roasted "Fideos", Mushrooms, "Morcilla", "Sofrito"

Chateau Carbonnieux, Grand Cru Classe De Graves, Pes-
sac-Leognan, Bordeaux, France, 2016

Prime Beef Deckle 
Red Wine Braised Lentils, Short Ribs Jus

Chateau Ormes De Pez, Saint-Estephe, Bordeaux, France, 2017

Prune-Aged Rum Brioche Bread Pudding
Candied Walnut, Crème Fraîche Ice Cream

Chateau De Rayne Vigneau, Premier Grand Cru, Sauternes, 
Graves, Bordeaux, France, 2009

Food & Wine Pairing

Friday, Mar. 25, 2022
Starting at 7:00pm
$269 per person

+ applicable taxes & gratuities

Executive Chef  Juan José Cuevas
General Manager  Luis Pomales

Menu items are subject to change without previous notice.

BORDEAUX WINE DINNER


