
 

 
 

Dressler’s Restaurant 

& 

Schug Carneros Estate 

Walter Schug 
 

 

 

Reception 

Veuve Clicquot Yellow Label, NV 

 

1st    

Pan Seared Diver Scallop, Roulade of Foie Gras, Citrus Micro Green Salad 

 

2007 Chardonnay, Carneros 

 

2nd 

Herb Grilled Corvina, Olive Oil Smashed New Potatoes, Tomato Caponata 

 

2007 Pinot Noir, Sonoma Coast 

 

 

3rd  

Spice Crusted Australian Lamb Loin, Sea Salt Roasted Fingerling Potatoes, 

Blackberry Demi Glace 

 

2006 Merlot, Sonoma Valley 

 

 

4th  

Cabernet Marinated Shortrib, Caramelized Cippolini Onions 

 

2006 Cabernet Sauvignon, Sonoma Valley 

 

5th  

Dark Chocolate Torte, Raspberry Cabernet Reduction 

2005 Cabernet Franc Sonoma Valley 

 


