
DeLoach Wine Pairing Dinner
Tuesday, September 17: 

Seared Scallops-Pea Purée-Pancetta-Quail Egg
with DeLoach Heritage Reserve Chardonnay 

Housemade Squid Ink Pasta-Shrimp-Calabrian
Chili & Blistered Cherry Tomato Sauce  

 with DeLoach Organic Mendocino Chardonnay

Duck Two Ways: Smoked Duck Breast-Duck Leg
Confit-Cherry Gastrique-Couscous

with DeLoach Organic Mendocino Pinot Noir 

Filet Mignon-Herbed Butter-Fondant Potatoes-
Asparagus

With DeLoach Organic Mendocino Cabernet
Sauvignon

Chocolate Mousse-Blackberry Jasmine Tea
Infused Whipped Cream-Blackberries 

With DeLoach Heritage Reserve Zinfandel 


