
WINEMAKER DINNER

SUNDAY, MARCH 12, 2017   |  6 P.M.

First Course

Second  Course

Dessert

6 p.m.
POTATO GRATIN

& WARM LOBSTER SALAD

2007 J. SCHRAM 

707.224.0800  •  1001 SECOND STREET  
CARPEDIEMWINEBAR.COM

 $ PP

Third  Course

ATLANTIC SEA TROUT WITH SAFFRON BROTH, 
TOMATOES, FENNEL & MARBLE POTATOES

2012 BLANC DE NOIRS

SMOKED DUCK BREAST WITH A 
FLAGEOLET BEAN RAGÚ, BROCCOLINI, HARICOT 

VERTS & CHARRED CITRUS DUCK SAUCE

2014 BRUT ROSÉ

BELGIAN CHOCOLATE CHEESECAKE 
TART CHERRIES, TOASTED ALMONDS, 

MASCARPONE WHIP

2013 J. DAVIES DIAMOND MOUNTAIN CABERNET


