@@\m&\ otags’ logap
Gourmet Wing Pinner

with Eric Caspers Food & Wine Scholarship Presentations
Wykagyl Country Club
Novgmber 7, 2013

SmoRed Breast of Puck
with €ggplant Caviar, Méche, Raisin~-Walnat Crisp
and Pomgegranate Vinaigrette
Chardonnay, Stags’ Leap, Napa Valley 2012

Miso Black Cod
with Parsnip Flan and Sweet Pea Tendrils
Pete Sirah, Stags’ Leap “Ne Cede Malis”,
Napa Valley 2010

Tourngdo of Veal Tendgrloin
with bocal Ogster Mushrooms and Chanterglles,
Spaghetti Squash, White {sparagus
and Black Trufflg-Veal Reduction
Cabernet Sauvignon, Stags’ Leap “The Leap”,
Napa Valley 2010

Poached Bose Pear
filled with Cinnamon Mascarpone,
Chocolatg Ganachg and Toasted dlmonds
Late Harvest Chardonnay & Viognier Blend, Stags’ Leap,
Napa Valley 2010
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dmoked Breast of Puck
with €ggplant Caviar, Méchg, Raisin-Walnaut Crisp
and Pomggranatg Vinaigrette
Chardonnay, Stags’ Leap, Napa Valley 2012

Miso Black Cod
with Parsnip Flan and Sweget Pea Tendrils
Pette Sirah, Stags’ Leap “Ne Cede Malis”,
Napa Valley 2010

Tourngdo of Veal Tenderioin
with lbocal Ogster Mushrooms and Chanterelles,
Spaghetti Squash, White dsparagus
and Black Truffle-Veal Reduction
Cabernet Sauvignon, Stags’ Leap “The Leap”,
Napa Valley 2010

Poached Bose Pear
filled with Cinnamon Mascarpong,

Chocolatg Ganachg and Toasted dlmonds
Late Harvest Chardonnay & Viognier Blend, Stags’ Leap,

Napa Valley 2010




