DUCKHORN

VINEYARDS

DEL FRISCO’S DOUBLE EAGLE STEAKHOUSE - HOUSTON, TEXAS
FRIDAY, SEPTEMBER 27, 2013

PASSED APPETIZERS
Peruvian Style Ceviche
Leche De Tigre, Pickled Fresno, Jicama Slaw
Goat Cheese Croquette
Kumgquat Relish, Micro Amaranth
Sweet Potato Nests
Roasted Black Garlic Boursin, Sevruga Caviar

2012 Duckhorn Vineyards Napa Valley Sauvignon Blanc

COURSE 1
Herbed Dijon King Salmon
Baby Arugula, Cranberry Dressing, Pink Beans

2010 Goldeneye Anderson Valley Pinor Noir

COURSE 2- DUO

Rosemary Infused Bone Marrow
Sweetheart Cherry Laquer, Grilled Crostini

Duck Confit Torteloni
Roasted Baby Fennel, Fried Brussel Sprouts

2010 Duckhorn Vineyards Napa Valley Cabernet Sauvignon
2010 Duckhorn Vineyards Napa Valley Merlot

COURSE 3
Dry Aged Prime Spinela
Mole Poblano, Candied Sesame Seeds, Choron Fall Vegetables

2009 Duckhorn Vineyards “The Discussion” Estate Grown Napa Valley Red Wine

Course 4

“Smoked” White Chocolate Smore
House Graham, Tetilla Cheese, Pistachio Raspberry Glass

2009 Paraduxx Z Blend Napa Valley Red Wine




