NOE

WP
Mreemark Abbeg Winemaker Dinner

Februarg 29,2012

First Course
Ye”ow Tai] Carpaccio with (ni Flan and Ka]amansi Gelee
Freemark Abbeg, Sauvignon Blanc, NaPa, 2009, Calhcornia

5ccond Cour‘sc
Strcss Free SnaPPcr with Swect Fotato Furee and Forcini Cream
Mreemark Abbeg, Chardonnag, NapaJ 2010, Calhcomia

Third Coursc
Natural Raised BCC]C 1 TiP with Kumquat FPreserve
Mreemark Abbeg, (abernet Sauvignon, Napa, 2008, Ca]hcomia

Fourth Coursc
Forest Mushroom (Crusted Venison with \Winter Black T ruffle and FPotato

Furee

Freemark Abbcg, Cabernct Sauvignon, Bosc]ﬁe, NaPa, 2005, Calhcornia

]:lﬁzh Course
(aramelized Apple with Marscapone Jce Creamand T CHQO Chocolate
Fudding
Mreemark AH:JCHJ I~ delwein, Riesling, NaPa, 2009, Calhcornia

$ 75.00 per person
excludes bevcragcs, tax and gratuity

20% gratuitg will be added to Par’cies 6 or more

6:OOPm ~ Reception, Meet & Greet the Winemaker
6:§OPm —~ Winemaker's |ntroduction
6:45 pm — Dinner Bcgins

Y:or reservations call 2.1 3-%56-4100

Noé Restaurant and bar at Omnf Los Angeles f”]otel, 251 South Olive Street, Los Ange|es, CA 90012



