DUCKHORN

Midsummer Magnum Dinner
Saturday, July 21, 2018
at Duckhorn Vineyards
6:30 — 10:00 p.m.

Dinner Menu

HORS D’ OEUVRES
ENGLISH PEA CANAPE
Rice Cracker
MINI FISH TACOS
Lime Crema
Paired with 2017 Duckhorn Vineyards Napa Valley Sauvignon Blanc 750ml

FIRST COURSE
RODRIGUEZ FARMS STRAWBERRY SALAD
Crispy Duck
Paired with 2013 Goldeneye Anderson Valley Pinot Noir The Narrows Vineyard 1.5L Magnum

SECOND COURSE
BLACK PEPPER PORK BELLY
Summer Corn with Mascarpone
Paired with 2013 Paraduxx Proprietary Napa Valley Red Wine 6.0L

MAIN COURSE
LIGHTLY SMOKED VENISON
Vanilla Cherries
Paired with 2015 Duckhorn Vineyards Napa Valley Merlot Three Palms Vineyard 1.51. Magnum

CHEESE COURSE
MUSHROOM ‘PATE’
Sottocenere Truffle Cheese
Parmesan Tuilles
Paired with 2004 Duckhorn Vineyards Napa Valley Cabernet Sauvignon Patzimaro Vineyard 9.0L

Menu by Chefs Natalie and Jonathan Niksa of La Saison, Napa Valley
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