
1st Course 
  

Potato and Eggplant Salad with arugula, onion seed vinaigrette 
  

2008 Modus Operandi, Sauvignon Blanc, Napa Valley California 
  

2nd Course  
  

Red Lentil Soup with apples, fresh cheese  
  

2006 Brooks Winery, “Ara”, Willamette Valley Oregon  
  

Entrée  
  

Green Curry Prawns with caramelized salsify,  
smoked collard greens and coconut aged basmati  

  
2007 Beckmen Vineyards, Grenache, Santa Ynez California  

  
Dessert  

  
Pumkin Pie Tart & Pear Tarte Tatin  

  
NV Thibaut-Janisson, Brut   

 


