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Yorkville Cellars Organic Wine Dinner

Monday June 19th  ~ 7pm
Amusé
~Semillion 2003~
butter poached bay scallop, heirloom tomato gazpacho, cavier crème fraiche
Fish Course
~Eleanor of Aquitaine, White Blend, 2004~
Hawaiian blue prawns, lobster citrus court bouillon, micro herb salad

Main Course

~Cabernet Franc, 2002~
grilled ostrich medallion, organic cauliflower pureé, wilted bitter greens, tart cherry jus

Intermezzo

Petit Verdot sorbet, peeled ice grapes

Cheese Course

~Malbec, 2002~
Around the World Bleus
California ~ point reyes, fig hazelnut chutney

Australia ~ roaring 40’s, spiced candied walnuts

England ~ long crawson stilton, organic blueberry & honey compote  
Dessert
~Richard the Lion-Heart, Red Blend, 2001~
chocolate phyllo, espresso mousse & morello cherry napoleon
$65 per person + tax & gratuity
limited seating please reserve by Friday June 16th
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