S cvening with Frank and Julie Husie
“ OF HUSIC VINEYARDS

nSN  Thursday April 20th, 2017 | 7pm - 10pm

*150 PER TICKET not including tax and gratuity

RECEPTION COURSE

Assorted cheese and dried fruit served wi
Palm Terrace Rose of Pinet | 1§

1ST COURSE
Salmon Meatball, Verbena Geurre blane, Local Arugula Puree,

(rispy Lapers se¢ Th husic Vineyards (hardonnay 2015

2ND COURSE

Mallard Prosciutto, Local Pea Shoots, Sunfiower Sprouts, Pomegranate,
Garlic and Pancella Vinatorelle served with
awsie Vineyards Fiioi Noir 2015

3hl) COURSE
Jone Marrow And Wajjies, Black cherry Chuiney
served with Yalin Terrace (abernet Sauvignon 2015

>TH COURSE
Ancno-fo[fee braised Short b, Rulabaga and blue (heese Puree
Pickled Shallols served with N
Husie Vineyards (abernet Sauvignon 2009

DESSERT COURSE _ ,#L
Vanilla bean Panna Cotta, Dark Chocolate Tuzle Aprlcot belee),.
Prickly Pear Coulis served with ="+ i@* ﬁ T =,
Husie Vmeyards Late Harvest Semlllon 2013 ’

J-fq




