V/;‘ffffffﬁ Dae
A N D RE T T | g

WINERY

SAN VALENTINO DINNER
YOU ARE INVITED

SATURDAY FEBRUARY 11TH, 2012 6:00 TO 10:30PM

Passed Hors d’oeuvres

Heart-Shaped Asiago Cheese Puffs

Andretti Sauvignon Blanc, Napa Valley DINNER PREPARED BY
Andretti Cabernet Sauvignon, Napa Valley
First Course

“Heart Beet” Salad of Organic Field Greens Tossed with a White Wine Ver Jus
Composed with “Heart” Shaped Beets,
Layered with Fresh Herbs and Local Goat Cheese Hearts

Andretti Chardonnay, Napa Valley

Entrée

Saffron Pasta Roses with Shitake Mushrooms, Pine Nuts and Dungeness crab
Served with a Tomato Roasted Red Pepper Cream Sauce
Or
Seared and Roasted New York Strip Sliced and served
with a Veal Reduction Sauce
Topped with Sautéed Wild Mushrooms with a Sexy Truffled Polenta

Surrounded By Winter Veggtrables Sautéed A La Minute LIVE MUSIC PREFORMED BY

Vegetable Tian: A Kaleidoscope of Carrots, Zucchini, Eggplant
Filled with a Season Vegetable Ragout with a Hint of Curry, Potatoes
Served with a Roasted Tomato and Red Pepper Cream Sauce
with Grilled Winter Vegetables

Andretti Merlot, Napa Valley
Dessert

Molten Mocha “Heart” Cake with Raspberry Swirls and Whipped Cream

Andretti Zinfandel Port

Please contact Tenaya at 888-460-8463 ext. 229 , tenaya@andrettiwinery.com
or Ruth at ext. 225, ruth@andrettiwinery.com for more details or to make your reservations.

Space is limited so call today.
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