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Exclusive Valentine’s Day Winemaker Dinner
Stag’s Leap Wine Cellars

Hosted by winemaker Nicki Pruss

tuesday, february 14, 2012 6:30 pm

1st course
Baked Oysters
Charred Lemon and Jalapefio Butter
Stag’s Leap Wine Cellars, Sauvignon Blanc, Napa Valley, 2008
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2nd course
Waialua Asparagus Salad
Morel Mushroom, Parmigiano Reggiano, Shallot Vinaigrette
Karia, Chardonnay, Napa Valley, 2009
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3rd course
10 oz Filet, Glazed Cippolini, Whipped Potato, Sauce Bearnaise
A dual pairing of...
Stag’s Leap Wine Cellars "Fay” Cabernet Sauvignon, Estate Napa Valley, 2008
Stag’s Leap Wine Cellars, “Artemis” Cabernet Sauvignon, Napa Valley, 2009

XXX

4th course:
Chocolate Decadence
Strawberry Gelato, Macadamia Nut “Dust”

$125 per person plus tax and gratuity

Over the years, Stag’s Leap Wine Cellars wines have become some of the most highly regarded and
collected worldwide. They are fashioned to express classic elegance, structure, and ageability, with a true
sense of place.

Seating is limited.
For reservations or more information, please call Anthony Torres at (808) 923-2817 or via e-mail at
anthony.torres@westin.com

Presented in partnership with Southern Wine and Spirits



