GALLERY

restaurant MARIMAR ESTATE

TORRES FAMILY VINEYARDS

Guest Vintner: Marimar Torres

Reception
Veuve Clicquot Yellow Label
“Acero” Chardonnay Don Miguel Vineyard, 2007, Russian River Valley

Spiced Crawfish Gazpacho
Traditional Garnish

Chilled Cucumber Shooter
Black Mustard Seed Creme Fraiche

First course
“La Masia” Chardonnay Don Miguel Vineyard, 2007, Russian River Valley

Mediterranean Seafood Terrine
(recipe from Marimar Torres)

Second course
Pinot Noir, Don Miguel Vineyard, 2006, Russian River Valley

Seared Sea Scallop, Pearl Onion English Pea and Confit Tomato Ragout
Chive and Saffron Sauces

Entrée
Pinot Noir, Dona Margarita Vineyard, 2006, Russian River Valley
Pinot Noir, Earthquake Block Don Miguel Vineyard, 2006, Russian River Valley

Petfit Filet of Beef and Red Wine Braised Short Rib Galette
Roasted Fingerling Potatoes, Bacon Braised Brussel Sprouts, Red Wine Reduction

Dessert
Caramel Poached Bosc Pear, Chocolate Sorbet, Pinot Reduction



