
Mussel, Abalone, Artichoke Ceviche

Butternut Squash Soup

King Crab Salmon Cake

Peking Duck

Micro Spinach, 

Five Spice Hoisen Vinaigrette, 

Crispy Leeks Plum Compote, 

Moo Shoo Chips

Seared Veal Medallion

Chanterelle Ragout

Roasted Cipolini

Lobster Demi Glace

Grilled Lamb Chops

Sun Dried Tomato Polenta

Roasted Garlic Raab

Green Olive Lamb Jus

Basil Crisps

Kumquat ConfitThyme 

Scented Quark Cake

Ginger Honey Crisp

Boutique

Schramsburg Blanc de Noirs '06

Carpe Diem Chardonnay '06

Belle Glos Pinot Noir '07

Morgan Pinot Noir '07

Ten Mile The Broken Road '06

St. Supery Muscato '08

For Reservations Call (419) 343-1288

For Reservations Call (419) 343-1288

Fresh  Anchovy Escabeche of Pickled Shallots

Pine Nuts and Currants

Finca La Linda Viognier 08 (Argentina)

Miguel Torres Rose of Cabernet (Chile)

Welcome Reception

Mon Ami Brut Reserve Champagne (America)

Ceviche of Scallop, Avocado and Lime

Los Vascos Sauvignon Blanc 09 (Chile)

Empanada of Tuna and Roasted Red Peppers

Los Vascos Chardonnay 08 (Chile)

Puerto Madryn Saffron Rice Porridge of

Mussels and Baby Octopus

Veal Sweet Breads over 

Ensalata of Micro Arugula, 

Corn and Black Beans

Miguel Torres Santa Dinga Carmenere 08 (Chile)

Asado of Buffalo Heart, 

Sweet Potato Crisp and Cilantro

Lime, Chili Chimichuri

Terra Rose Old Vine Malbec 07 (Argentina)

Purchero of Quince, 

Lemon Thyme Scented Goat Cheese,

Yucca Pearls

Mon Ami Vidal Blanc Ice Wine (America)

Mon Ami Presents the California Boutique Wine Tasting Dinner
Wednesday December 16th 2009 5:30 PM

Fresh  Anchovy Escabeche of Pickled Shallots

Pine Nuts and Currants

Finca La Linda Viognier 08 (Argentina)

Miguel Torres Rose of Cabernet (Chile)

Welcome Reception

Mon Ami Brut Reserve Champagne (America)

Ceviche of Scallop, Avocado and Lime

Los Vascos Sauvignon Blanc 09 (Chile)

Empanada of Tuna and Roasted Red Peppers

Los Vascos Chardonnay 08 (Chile)

Puerto Madryn Saffron Rice Porridge of

Mussels and Baby Octopus

Veal Sweet Breads over 

Ensalata of Micro Arugula, 

Corn and Black Beans

Miguel Torres Santa Dinga Carmenere 08 (Chile)

Asado of Buffalo Heart, 

Sweet Potato Crisp and Cilantro

Lime, Chili Chimichuri

Terra Rose Old Vine Malbec 07 (Argentina)

Purchero of Quince, 

Lemon Thyme Scented Goat Cheese,

Yucca Pearls

Mon Ami Vidal Blanc Ice Wine (America)

For Reservations Call (419) 960-4208

Mon Ami Presents the  Wines of South America Tasting Dinner
Wednesday May 26th, 2010 5:30 PM

Chile & Argentina
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