
 
 

INNOVATIVE • CLASSIC • CUISINE

®

Sample Chef’s Tasting Menu 

 
 

Amuse Bouche

 
Chilled Potato Vichyssoise
Potato Crisps and Maine Lobster 

 Roasted Baby Beets, Hawaiian Heart of Palm  
and Petite Sorrel

Château Ducla, Entre-deux-Mers, 2005

“Mini Breakfast”
“Swannanoa Mimosa”

Pan Seared North Carolina Tile Fish
Carrot Fennel Puree, Wild Mushrooms and Truffle Emulsion

Domaine Abelanet, Pouilly-Fuisse, Les Fourneaux, Chardonnay, 2007

Roasted Jumbo Prawn
Pommery Mustard Polenta, Gulf Oysters and Pancetta Ragoût
Gabriel Billard, Milliane, Bourgogne, Burgundian Pinot Noir, 2007

Intermezzo

 
Crispy Maitake Mushrooms

Root Vegetable Quinoa, Miners Lettuce and Cardamom Tomato Jam 
Truchard Vineyards, Carneros, Merlot 2000

Chocolate Tasting

Menu Prepared by Chef Duane Fernandes & Staff
Pairings by Todd Phillips 
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