
 

First Course 

Fume Blanc 

Scallop, Shrimp &             

Fish Ceviche  

avocado, grapefruit and chile 

Second course  

Chardonnay 

Soupe de Poisson  

branzino, Rhode Island mussels and saffron 

Third Course 

Tre Terre Chardonnay 

Homemade Lobster       

Ravioli  

black truffle butter and mascarpone  

Fourth Course 

Alexander Valley Cabernet Sauvignon 

Braised Beef  

Short Rib  

tarragon spaetzle, Dijon mustard and red cabbage 

Fifth course 

Prevail West Face Cabernet / Syrah Blend 

Grilled Elk                          

Tenderloin 

black pepper, pomegranate, roasted acorn squash 

Dessert 

To Be Determined  

Tuesday January 25th and Wednesday January 26th 

79.95  per person plus tax & gratuity 

6 pm reception  

http://www.ferrari-carano.com/

