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FIRST COLONY VALENTINE’S DINNER 2012
Saturday, February 11, 2012 6:30PM
Passed Appetizers
Zephyr 2010
Mango & Brie Quesadillas
with avocado cream
Lobster Bisque Shooters
First Course

Rosé 2010
Cantaloupe and Pancetta Salad
shaved cantaloupe, arugula, spinach, goat cheese, crispy pancetta,
and a Rosé vinaigrette
Second Course
Chardonnay Reserve 2009
Pecan Crusted Halibut 

on creamy orzo, with Beurre Blanc
Third Course

Cabernet Franc 2010
Bacon-wrapped Boneless Quail
in a nest of wild rice, with dried cherry reduction sauce
Fourth Course
Cabernet Sauvignon 2010
Smoked Bistro Tenderloin
with garlic mashed potatoes and leeks, mushroom demi-glace and grilled asparagus
Fifth Course
1607 “Port” Red Dessert Wine 2007
Bittersweet Walnut Chocolate-Chambord Cake
with raspberry sauce and Créme Anglaise
$80.00/person, all inclusive.  Reservations required.  Please call the winery at 434-979-7105 for more information or to make a reservation.
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