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Fish Course 
Chesapeake Bay Soft Shell crab/ Israeli couscous ‘salad’/ carrot & ginger puree 

 
 Larkmead Sauvignon Blanc ‘07 

 
Pasta Course 

Braised Niman Ranch pork cheek ragout/ lemon/ tomato/ olives/ bucatini  
 

Larkmead Firebelle ‘07 
 

Meat Course 
Foxhollow Farms duck leg quarter/ roasted corn spoonbread/ seared chard/ 

 duck broth/foie gras ‘crotons’ 
 

Larkmead Cabernet Sauvignon ‘07 
 

Finale 
Goat cheese tart/ thyme/ black pepper/ macerated local strawberries 

 
Larkmead LMV Salon ‘07 

 
 
 
 
 


