Dickie Brennan's Steakhouse
$125 inclusive (5 courses, 6 wines)
504-521-8310 For Reservations

For fans of fine wine, Duckhorn’s own Fran O’Mara will lead an exploration of her company’s
vineyards at Dickie Brennan’s Steakhouse on October 21, 6:30pm. Duckhorn Vineyards has
consistently been one of Napa Valley’s star producers, and to complement their award-winning
wines, Dickie Brennan’s Steakhouse has created a 5-course dinner complete with scallops, duck
and lamb. The $125 ticket price includes tax, tip and six wines from the Paraduxx, Golden-eye
and namesake Duckhorm collections.

Seared Jumbo Scallops
over grilled toast points finished with honey-grapefruit sauce
Duckhorn Napa Valley Sauvignon Blanc 2008

Duck Confit Salad
peppery arugula with citrus glazed beets,
crumbled chévre and blood orange vinaigrette
Golden Eye Pinot Noir 2006

Game Duo
Grilled Colorado Lamb Chop with Pecorino Romano pomme frites & marchands de vin
Housemade Venison Sausage with Creole mustard cream & garlic
and herb stone ground grits
Duckhorn Napa Merlot 2006 &
Duckhorn Three Pabms Vineyard 2005

Boursin Stuffed Prime 6oz Filet
over savory pumpkin bread pudding, finished with red wine reduction
Duckhorn Vineyards Napa Valley Cabernet Sauvignon 2006

Mixed Berry Cobbler
served with Creole cream cheese ice cream
Duckhorn Paraduxx 2006



