DUCKHORN
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An Evening with Dan Duckhorn and Jim Noble
For Mr. and Mrs. Larry Beasley and Guests

Auction Dinner to Benefit The King’s Kitchen
Thursday, May 13, 2010

Moullard Duck Ham, Rooster’s Smoked Scottish Salmon,
New Town Farms Ossabaw Lonzino, Roostet’s House Black Mustard
2009 Duckborn Vineyards Napa Valley Sanvignon Blanc
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Skillet Seared Scallops
Local English Pea Purée, Garden Carrots
2008 Migration Russian River Valley Chardonnay

Pan Roasted Alaskan Halibut
Mousserons, Black Trumpets, Parsnip Purée
2007 Goldeneye Anderson Valley Pinot Noir Confluence Vineyard

Tolenas Farms Valley Quail
Mustard’s Mizuna, Cherry Tomato, Model Bakery Panzanella,
Sherry Vinaigrette, Quail Fumné
2007 Duckborn Vingyards Napa Valley Merlot Three Palms Vingyard

Rooster’s Duck Confit
Grilled Baby Favas, Mustard’s Spinach Greens, Tangelos, Duck Jus
2006 Duckhorn Vineyards Estate Grown Napa Valley Cabernet Sauvignon

Grilled Kennedy Ranch Nilgai Tendetloin Firenze
Mustard’s Arugula, Ovid Olio di Oliva, Lemon
2006 Duckborn Vineyards The Discussion Napa V' alley Red Wine

Bellwether Carmody Reserve, Foggy Morning Round,
Franklin’s Teleme Goat’s Leap Eclipse, Cow Gitl Sir Francis Drake,
Bellwether St. Andreas, Local Cherry Compote,

Gipson’s Otganic Honey Comb, Strawberries
2007 Paraduxx Napa Valley Red Wine



