Hall Wine Dinner
Thursday Sept. 23rd, 2010
1st Course
End of Summer Tomatoes- Basil, Mozzarella, California Olive Oil, Charred Lemon, Mache
Hall Sauvignon Blanc 2009
2nd Course
House Made Cavatelli– Pork Sugo, San Joaquin Gold
Hall Merlot 2006
3rd Course
Wood Grilled Duck Breast- Pomegranate BBQ Sauce, Baked Lentils
Darwin Proprietary Red 2006
4th Course
Pan Roasted Bistro Steak  – Roasted Mushrooms, Farm Potatoes, Sweet Onion Jus   
Hall Cabernet Sauvignon 2006
Dessert

Fresh Fig Tart- Crème Fraiche Custard, Burnt Honey 
Late Harvest Sauvignon Blanc 2005
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