California Dreamin’
Amsterdam Café, Auburn Al.

Featuring Elizabeth Spencer Wines

Tuesday, May 25th, 2010

roasted macadamia crusted belle chevre, candied beets, micro lemon basil
Sauvignon Blanc Special Cuvee, Mendocino 07

crispy lobster stuffed zucchini blossom, white peppercorn-sauce verte,
meyer lemon supremes, grilled local peach
Wente Clone Chardonnay, Sonoma Coast ‘07

cedar smoked duck breast & foie gras terrine, pomegranate pickled cherries,
micro celery, buttered ciabatta toasts
E x § Block Seven Pinot Noir, Sonoma Coast ‘06

lavender roasted tasmanian king salmon, pancetta lardons,

roasted hen of the woods, emulsion of macerated mulberries
Cabernet Franc, Oakville ‘06

chargrilled ribeye “spinalis”, truffled fingerling potatoes, asher bleu cheese,
telicherry-cabernet “glace de viande”
Caberneft Sauvignon, Mount Veeder 06

“plaisir sucre”
hazelnut dacquoise, praline buttercream, chocolate ganache,
cardomon-chocolate whipped cream
Grenache, Mendocino 07

We would like extend a special thanks to our host Spencer
Graham for his beautifully crafted wines!



