THE HERITAGE HOUSE RESORT
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RESTAURANT & LOUNGE N b B I
Farm-to-Fork Cuisine NOVEMBER 15 . .
Mushroom Tasting Menu

Culinary Artistry By Executive Chef Fabrice Dubuc
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Wlld Mushroom Consomné

5@(:0/70/ C ourse

California Quail f
Swiss Chard, Pancetta, [Hen OF The:-\/\/oocls

E ntrée ~(hoice OF

Prime Filet O{: Bcc{:
Loca”y [:oragcd Mushroom Strudel, Broccoli Rabbe,
Yukon Au Ciratin, Flry Noir [~ ssence

WiH Mushroom Bérlcg Risotto
Asparagus, Swiss Chard, White T ruffle Ol

Salmon Coulibiac

Mushroom Duxelles, Baby Spinach, Puff Pastry, Ma-
deira Wine Sauce, Praised Pelgian [ ndives, Pea
Shoots

50/122%//75 Sweet

Candg Caps Brioche Bread Fuc]ding
Sa[ted Caramei & MaPIe Reduction

Wine Pairing Selections by Goldeneye Winemaker Michael Fay
$105 Per Person

Wine Fairing
2012 Migration
Russian River Valley Chardonnay

L

2011 Goldeneye
Anderson Valley Pinot Noir, Sp/it Rail Vineyard
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2011 Goldeneye
Anderson Valley Pinot Noir, Gowan Creek Vineyard

2011 Goldeneye
Anderson Valley Pinot Noir

2013 Goldeneye

Anderson Valley Gewurztraminer, Confluence Vine-
yard




