WHIST AT THE VICEROY

FEATURED BOTTLE SELECTION

$30

JOEL GOTT <+ riesling =+ saint helena

CASTLE ROCK WINERY <« chardonnay °* ca

TAZ + pinot noir =+ santa barbara

HAHN ESTATES <« grenache syrah mourvedre

ca

$45

MEDITRINA ¢ zinfandel/pinot/syrah -

oregon
J. WILKES =+ pinot blanc =+ Dbien
nacido

SWANSON + merlot =+ oakville

BURGESS CELLARS <+ grenache =+ saint
helena

MISSION ESTATE ¢ sauvignon blanc -
nz

$60

NEYERS couvee d’hounneur =« syrah -
napa

THE PRISIONER ¢ bordeaux blend -

napa

EXECTUIVE CHEF

NTANATIIN

TONY

PRESENTS A SPECIAL EVENING WITH

WILD GAME TASTING MENU

FIRST COURSE

ROASTED RABBIT
carrot panna cotta * thai spicese
peanut lime

SECOND COURSE

VENISON NECK & LOIN
coffee * huckleberry mustard
crispy shallot ¢ forest herbs

THIRD COURSE
BOAR BELLY

root vegetable cassoulet -
* apple ephemere

truffle

FOURTH COURSE
ANTELOPE OSSO BUCO
pearled barley ¢ acacia honey ¢
gremolata goji berry
FIFTH COURSE
DUCK EGG FLAN

wild turkey ¢ cardamom crumble
cajeta ice cream

TASTING MENU IS $60 PER PERSON

CHRI

S CRARY anp JO STOUGAARD

WINES BY THE GLASS

SPARKLING

PRIMATERRA ¢ prosecco * italy 13

PIPER SONOMA + blanc de blancs * sonoma county 15
LOUIS DE GRENELLE ¢ rose ¢ loire 16

HENRIOT e« brut ¢ reims 30

WHITE

2009 LUNA e+ pinot grigio °* napa 12

2010 SANTA BARBARA WINERYe sauvignon blanc 15

2009 SUPERNATURAL ¢ sauvignon blanc ¢ hawkes bay 16
2009 MORGAN e+ chardonnay °* santa lucia 16

2010 CLOS LA CHANCE ¢ chardonnay °* monterey 13

RED

2010 CHARLES SMITH ¢ merlot °* washington 12

2007 CLOS LA CHANCE ¢ cabernet sauvignon * ca 13
2009 ACCURO ¢ malbec °* mendoza 14

2007 LE CORTI ¢ chianti classico ¢ tuscany 14

2007 MEDITRINA e+ zinfandel/pinot/syrah ¢ oregon 15
2010 GROCHAU CELLARS -+ pinot noir ¢ oregon 16

2008 MANTRA e+ cabernet sauvignon ¢ sonoma county 17
2009 STOLPMAN VINEYARDS e« syrah ¢ santa ynez 16

(NOT INCLUDING TAX & 20% GRATUITY)

CHEF DE CUISINE

ADADV

CHRIS



