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Justin Winery Dinner Menu

Reception

Kumomoto Oysters, Saffron-Onion Marmalade
Nectarine-Almond Gazpacho, Green Banana, Mint

Smoked Trout Panna Cotta, Pickled Apple Relish, Thyme

Sanvignon Blanc 2009

Tasting
Feoie Gras Terrine, Banana Briilée, Pineapple, Cinnamon Pecans

Reserve Chardonnay 2008

Florida Pempane, Pork Cheek, Artichoke, Smoked Bacon, Currant
Reserve Tempranillo 2007

Lamb .oin and Sausage, Roasted Fennel, “Liver & Onions” Gravy
Lsosceles 2007

Cormbread Pudding, White Peaches, Nutmeg, Tamarind Caramel
Deboraly’s Delight 2008

Daniel Zeal
Chef de Cuisine

Georgian Room



