
CURRANT BrASSERIE
   tablas creek wine dinner 
             $65 PER PERSON ++
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No  splitting sharing or substitutions

.Parties of six or more will include 20% gratuity.

chef’s menu 

EXECUTIVE CHEF: MICHAEL RUBINO

CHEF DE CUSIINE : MARGARET NOLAN

first course

Tablas Creek Rose 2007
Tai Snapper Sashimi with pickled pearl onions, jalapeno,  

blood oranges, ponzu

second course

Côtes de Tablas Blanc 2007
Butter poached lobster with Yukon gold potatoes gnocchi, haricot verts,  

oven dried tomatoes, tarragon

third course

Espirit de Beaucastel Blanc 2007
pan roasted quail, butternut squash timbale and madeira sage reduction

fourth course

espirit de beaucastel rouge 2006
Grilled petit filet mignon with parmesan flan, sautéed swiss chard,  

piquillo peppers, house made worcestershire sauce

fifth course

vin de paille 2006
dark chocolate trifle , red wine infused cream,   

organic blackberries, sesame tuille


