
 

 

Rober t Fole y Vine yards Winemak er Dinner 
 
 
 
 
 

F i r s t  C o u r s e  
 

Chilled Carrot Soup 
Crab Salad, Apple, Lime    

Wine Pairing:   2006 Robert Foley Vineyards Pinot Blanc, Napa Valley 
 
 
 

S e c o n d  C o u r s e   
 

Seared Foie Gras 
Lentils de Puy, Bacon         

Wine Pairing:   2005 Robert Foley Vineyards Charbono, Napa Valley 
 
 
 

T h i r d  C o u r s e   
 

Smoked and Roasted Squab Breast 
Apricot, Heirloom Carrot          

Wine Pairing:   2004 Robert Foley Vineyards Claret, Napa Valley 
 
 
 

M a i n  C o u r s e   
 

Braised Short Rib  
Tellegio Whipped Potato, Wild Mushrooms          

Wine Pairing:   2004 Robert Foley Vineyards Petite Sirah, Napa Valley 
 
 
 

D e s s e r t  
 

Artisan and Farmhouse Cheese and Chocolates 
Accompaniments and Walnut-Raisin Bread 

 Wine Pairing:   2003 Engel Family Vineyards “Rock Mountain Vineyard” Merlot, Napa Valley 
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Chef de Cuisine Christopher Dettmer 


