
 
 

            
 
 
 

 

 

   
Wine Tasting Dinner 

 

 The Simon Chen 
Jumbo Scallop served over Polenta with Parmesan Cheese Foam  

Miramar Torres Chardonnay “Acer” Don Miguel Vineyard 2006 
 

The Chuck & Betty 
Mixed greens with grapes goat cheese walnut balsamic vinaigrette 

L.A. Cato petite Sirah valle de Guadalupe 2007 
 

The Jerry Murphy  
Pot Roast Soleil style  

Gemtree Tatty Road” Cabernet blend 2007 
 

Donna’s sweet 
Banana Flambée served over Chocolate Tuile 

Royal Oporto 
 

March 11th – 7:00pm 
Reservation Required 

$49.95 plus tax plus service 
310-441-5384 

 

Bon Appetit 


