
One
Hebi Sashimi

Yuzu, Cucumber, White Soy

Cabernet Franc Rose, 2007

Two
Pan Seared Scallop

Endive, Grape, Champagne

Pinot Blanc, 2006

Three
Lobster “Croquette”

Edamame, Carrot

Cuvee Chardonnay, 2006

Four
Roast Barramundi

Peekytoe Crab-Marscapone Ravioli, Zucchini, Mustard

Sangiacomo Pinot Noir, 2006

Five
Olive Oil Poached Lamb Loin

Tomato, Fromage Blanc, Basil

Stymie Syrah, 2003

Six
Crisp Seared Duck Breast

Morel Risotto

Red Hills Cabernet, 2005

Seven
Chocolate Torte

Marcona Almonds, Raspberry

Stymie Merlot, 2005

Reservations Required, Limited Seating, 828.295.4463

$99 Plus Tax and Service

Seven Courses with Jed Steele Wines
Friday, April 17th at 7:00pm


