
Mountain House “Collector” 

Burgundy Wine Dinner

IIII

Maine Lobster &  Braised Sweetbread Vol Au Vant
Sweet Peas | Spring Carrots | Sauce Américaine

Maine Lobster &  Braised Sweetbread Vol Au Vant
Sweet Peas | Spring Carrots | Sauce Américaine

2021 Coche Dury Puligny Montrachet Les Enseigneres  
//  

2021 Domaine De Montille Puligny Montrachet 1’er Cru Cailleret

2021 Coche Dury Puligny Montrachet Les Enseigneres  
//  

2021 Domaine De Montille Puligny Montrachet 1’er Cru Cailleret

II

Crispy Rouget
Roasted Garlic | Parsley | Vin Blanc

Crispy Rouget
Roasted Garlic | Parsley | Vin Blanc

2023 Domaine Leflaive Macon Verze  //  2020 Albert Bichot  1er Cru Vaillons2023 Domaine Leflaive Macon Verze  //  2020 Albert Bichot  1er Cru Vaillons

IIIIII

Roasted California Squab
Confit Leg | Seasame | Rhubarb
Roasted California Squab

Confit Leg | Seasame | Rhubarb

1999 Jadot Gevrey Chambertin Clos de Beze Grand Cru
//

(Complimentary Surprise Wine Pairing)

1999 Jadot Gevrey Chambertin Clos de Beze Grand Cru
//

(Complimentary Surprise Wine Pairing)

IVIV

Grilled Rack of Spring Lamb
Crushed Fava Beans | Morel Mushrooms | Pommes Fondant 

Grilled Rack of Spring Lamb
Crushed Fava Beans | Morel Mushrooms | Pommes Fondant 

2005 Domaine Louis Remy Chambertin Grand Cru
//

(Complimentary Surprise Wine Pairing)

2005 Domaine Louis Remy Chambertin Grand Cru
//

(Complimentary Surprise Wine Pairing)

2014 Bollinger Grand Anee 2014 Bollinger Grand Anee 

WelcomeWelcome

Canapes & CocktailsCanapes & Cocktails

IVIV

Grand Marnier Creme Brulee // Artisan CheeseGrand Marnier Creme Brulee // Artisan Cheese

2020 Klein Constantia vin de Constance2020 Klein Constantia vin de Constance

Dinner:$920 +
$280 Tax & Tip

Tuesday
April 21  st

 5:30pm

Call 650-851-8541
for Tickets


