February 7th 6:30pm
Max Fish, Glastonbury, CT

MENU

Connecticut Scallop Carpaccio
Meyer lemon, jalapeno, watercress
Frog's Leap Sauvignon
Blanc Napa Valley

Long Island Oyster Tempura
Seaweed, Yuzu aloli

Frog's Leap Chardonnay
Napa Valley
. . : Duck Fegato Ravioli
BAUI\*'[‘LI“{DN BLANC Huckleberries, grilled Oyster
RUTHERFOR D mushroom, Cato Corner’s Hooligan
NAPA VALLEY Frog's Leap Merlot Napa Valley

Braised Rabbit Risotto
Bacon wrapped rabbit lain,
Saba vinegar jus
Frog’s Leap Cabernet
Sauvignon Napa Valley
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Mestled in the hills of Rutherford, California, Frog's Leap has been
producing fabulous wines for many years from their historic winery
that was built in the 1880's. This event pairs these fine wines with
the creative culsine from Executive Chef David Sellers. This is a rare
opportunity to taste a full line-up from one of Napa Valley's premier Roasted Apple and Pear Crepe
boutique wineries. Almond infused mascarpone
Frog’s Leap (Late Harvest) Riesling
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$95.00 per person MlAX
(plus tax and grawuity) ¥ :
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Please call Max Fish at (860) 652-3474 —1 |
and make your reservations todayl = '




