SIGNORELLO

E S T A T E

Tuesday, November 4% 2008

Hors d’ Oeuvres
Smoked, Curried Chicken & Almonds on Brioche
Braised Short Rib Terrine with Foie Gras Butter & Fig Compote

Moroccan Marinated Tuna & Picholine Olives on Flat Bread

~ 2007 Seta ~
~ 2006 Vieilles Vignes Estate Chardonnay ~

1° Course

Kabocha Squash & Roasted Garlic Soup
with Pumpkin Seed Pesto

~ 2006 Las Amigas Vineyard Pinot Noir ~
Entrée

Pan-Roasted Bay Leaf & Peppercorn-Crusted Beef Tenderloin
Yukon Gold Potatoes Puree, Wild Mushrooms
Caramelized Onion & Black Peppercorn-Bayleaf Sauce

~ 2003 Estate Cabernet Sauvignon ~ 2004 Estate Cabernet Sauvignon ~
~ 2005 Estate Cabernet Sauvignon ~

Dessert

Espresso Pot De Creme
with Chevre Cream

~ 2005 Padrone ~

Prepared by Chef Rodger Babel



