Deerfield Ranch Winery
Winemaker Lunch
Friday, September 2, 2011

Appetizers
Caviar, lemon créme fraiche, guafrette
Beef capriccio, toasted brioche, shaved parmesan
Corn soup, chive oil, micro crouton
Foie gras moussee, prawn chutney
2010 Pinot Gris, Nelson Vineyard
2010 Checkerbloom Rose

First Course
Heirloom beet salad
Hearts of palm, almonds, grapefruit, goat cheese mousse
2009 Sauvignon Blanc, Windsor Oaks

Second Course
Mediterranean sea bass
Sofrito, nicoise sauce
2009 Sauvignon Blanc, Peterson

Entree
Lamb duo
Rack of lamb, shoulder, shelling beans, piquillo pepper,
Zucchini, torpedo onion, lemon rosemary jus
2001 DRX

Dessert
Vanilla créeme brulee
Fresh berries, shortbread cookie
2005 Gold
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