%wif )
February Wine Dinner
Monday, Feoruary 1<, 2010, 6:450m

First Course

Sea Bass Poéle
Fresh chilean Sea Bass Sautéed, finished in the oven and garnished
with mixed mushrooms.
Sarborough Sauvignon Blanc, New Zealand

Second Course
Shrimp Fricassee
Shrimp lightly sautéed, served with Cream L obster Sauce and Chef’ s Choice V egetables.
Falesco Vitiano Rose, Italy

Third Course

Grilled Salmon
Fresh Salmon served with Basil Sauce and dried tomatoes.
MacMurray Pinot Noir, Central Coast, CA

Fourth Course

Rack of Lamb
Roasted Rack of Lamb served Au Jus
Clayhouse Adobe Red, Paso Robles, CA

Fifth Course

Trio of Tatsu's New Desserts
Lemon Souffle, Fresh Pineapple Sorbet and Raspberry Millefeville
Domaine Se. Michelle Brut, WA
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$70.00 PEer PErson (exclusive of tax & gratuity)

Reservations Recommended
For reservations please call (913) 383-9801
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