
Aperitifs 
 

Seared Foie Gras 
  hazelnut brioche, Meyer lemon - onion marmalade  

 
Aged Gouda Tartlet 

green apple - apricot chutney, chervile  
 

Schramsberg Blanc de Blanc, 2005, Calistoga 

216 11th Avenue South, Jacksonville Beach, Florida 32250, tel: 904-241-1112, Fax: 904-241-1109 
www.elevensouth.com 

Best of Napa Wine Dinner 
 

January 26th, 2009 

First Course 
 

 Chicken & Sweetbreads Roulade 
wild hedgehog mushrooms, grilled peaches, organic citrus maché salad 

 
Pine Ridge “Epitome” Chardonnay, 2005, Napa Carneros 

Second Course 
 

Macadamia Nut Crusted Norwegian Halibut 
vanilla date puree, dried black cherry gastrique, micro greens 

 
Gundlach Bundschu Pinot Noir, 2006, Napa Carneros 

Third Course 
 

Szechwaun - Coffee Dusted Sika Venison 
 sweet potato risotto, rainbow carrot, truffle cream reduction 

 
Groth Cabernet Sauvignon, 2005, Oakville 

Dessert 
 

Lavender Honey Pot de Cremé 
brûléed fresh apricot 

 
Rombauer “Joy” Late Harvest Chardonnay, 2005, St. Helena  


