FAFOOD - STEAK |

§Fneala’e

WINE DINNER

Thursday, Feb 23rd 7:00PM

APPETIZER

Crab Stuffed Avocado
Half an avocado stuffed with blue lump crab, craw-
fish, shrimp and Andouille sausage

Becker Moscato, Texas

SALAD

inach Salad

andarin orange, pecan nut and
Italian dressing

La Nole Chiyrdonnay, France

ENTREES
Choice of
Chilean Seabass
Pine nut and Japanese bread |crumbles crusted seabass,
Baked and served with a mon caper beurre blanc
Snoqualmie Sauvignon blanc, Washington

Angus /Ribeye

Black Angus center cutf, charred grilled with a
pepper co cognac sauce

obert Mondavi P.S. Cabernet Sauvignon, North Coast

DESSERT

Chocolate Decadence Cake
Zinfatuation Zinfandel, Amador County



