
Welcome to Libby’s
Saturday | January 28th | 2012

reception
KARUBI BEEF SKEWERS

SMOKED SALMON SESAME CONES w/ MOTE CAVIAR

MINI QUINOA LENTIL CAKES w/ COCONUT CURRY AIOLI

• Lancaster Estate Vineyards Samantha’s Sauvignon Blanc.- Alexander Valley

first course 
BLUEFIN TUNA CARPACCIO
Lemon Caper Aioli | Crushed Garlic Croutons

• Hook & Ladder Chardonnay- Russian River Valley

Secod course 
SWEET N SOUR BBQ DUCK EGGROLL
Pinot Blood Orange - Balsamic Glaze

• Roth Vineyards Pinot Noir- Alexander Valley

third course 
PETITE CEDAR WRAPPED SALMON
Hook & Ladder Syrup

• Hook & Ladder Tillerman Red- Russian River Valley

forth course 
BONELESS SHORT RIB
Cabernet Braise | Gorgonzola-Cauliflower Mash

• Lancaster Estate Cabernet Sauvignon -Alexander Valley

dessert 
CRISPY FIG & MANCHEGO “POT STICKER”

• Hook & Ladder Zinfandel - Russian River Valley

featuring:
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