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CAKEBHREAD
WINE DINNER
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The Cakebread Family, owners of Cakebread Cellars in
Rutherford, Mapa Valley, is among the most creative and
successful winery families in California's famed Mapa Valley.
Since its founding in 1973, the winery has developed a
reputation for producing world-class wines. |ts success is built
on quality, consistency, and continuity applied in equal
measures to the grapes, wines, and people of the winery.

This May we will bring together the
fabulous wine and specially
imported organic foodstuffs of
MNapa Valley and some of the best
artisan style culinary delights =
from Mapa Restaurant, to taste, -
talk, and simply celebrate the
bounty of one of America's
most successful food and
wine producers: Cakebread
Cellars.
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Please join us at Napa for
the 2009 American MNapa
Wine and Food experience

Cak ehmad L Lu ars with your esteemed host, Mr.
Bruce Cakebread, owner of
ﬂ Cakebread Cellars,
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For reservations or enquiries, please contact Ms Sharon Chen of ASC Fine Wines,
Tel: 64453214 - 280 or email: sharonchen@asc-wines.com
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HNAPA VALLEY
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MENU

Lemon Thyme Black Codfish Sous-Vide
on “Fatted Call’ Sicifian al’ Arancia with Cauliffower Puree, Cherry
Tomato, and Chavdonnay Caper Veloute
RHHRATIRERE, RLER, & Fad gt
Napa Valley Sauvignon Blanc 2006
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Five Spice Cured Pork Belly
with Szechuan Grilled Pineapple, Pink Grapefruit, and NAPA Crackling
B Ak 000 Kook ALAL, 3 & 4 Ao dn R K
Napa Valley Chardonnay 2006
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Haﬂnltﬂl Australian Lamb Rump with Braised Lamb Shank

Croustillant &%w
with "Rancho Gordo' Cranberry Beans, Aubergine Caviar, and P
Frites, with Chianti Rosemary Demi G
N Ao R F R, £ R, WA
Napa Valley Cabernet Sauvignon 2008
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An assortment of French

Camembert AOC Gillot, Coeur de Neufchatel, Pi W AOC Grand
Terroir, Crottin de Chavignol AOC Fromi, Fourme d’ Ambert AOC La

Th rmf ition, Reblochon AOC La Tradition, Comte AOC Fort Lucotte

Aid s, HELADCY T, XA LTY, aHFLLETFH, AR K400, dLY
BT R B S T ENT S
Napa Valley Cabernet Sauvignon 2005
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NAPA Lemon Tart

with Citrus Chips and Grand Marnier Sauce
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