
PASSED
Chicken Alfredo Fondue

Deviled Quail Egg
Bacon Wrapped Bay Scallop

Rombauer Sauvignon Blanc, Napa Valley 2018

COURSE ONE
King Crab Salad

Orzo Pasta, Lemon
Rombauer Chardonnay, Carneros 2018

COURSE TWO
Black Tea Braised Pork Cheek

Polenta, Pimento Cheese Croquette, Pork Jus, Kale
Rombauer Merlot, Napa Valley 2016

COURSE THREE
Beef Wellington

Red Skin "Smash", Demi Glace, Broccolini, Kale
Rombauer Cabernet Sauvignon, Napa Valley 2017

Rombauer 'Diamond Selection' Cabernet Sauvignon
Napa Valley 2015

DESSERT
Ruby Chocolate Sou�e

Rombauer Zinfandel 2017

PRESENTS

November 20, 2019

Special Guest: Head Winemaker Richie Allen

Sommelier Marc Sauter
Chef de Cuisine Michael Koch

ROMBAUER WINE DINNER


