Whitney & Andrew Gabet _
Helena View Johnston Vineyards /O/Mﬂég/

Calistoga, CA
May 17, 2003

Hors d’oeuvres Reception
Rabbit Rillette, Gaufrette, Tart Cherry
Cucumber Cups with Crab & Sweet Pepper Saly
Peak of the Season Oysters with Osetra Caviar & (¥
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First Course
Asparagus Soup with Black Trumpet Cream
Second Course
House Cured Salmon, Roasted Beet Tartare, Salad of Fresh Herbs, Caviar Créme Fraiche
1992 Hzerena View Jounston Vineyarps Estare Caserner Franc
Intermezzo
Tomato Basil Sorbet
Main Course
Rack of Lamb, Morel Mushroom Jus, Potato Rosti, Fresh English Peas & Nante Carrots
1996 Herena View Jornston Vinevarps Estate "Trapition” Caserner Sauvienon
Cheese Course
Selection of Cheeses with Toasted Walnut Bread Points, & Spring Berry Compote
Pierre Robert
Sotto Cenere
Des Causses of France
Grand Old Man
2000 Herena View Jornston Vinevarps Laura #33
Dessert
Wedding Cake

Charlie Johnston-Winemaker
Catering Chef Dominic Orsini - Roux Restaurant & Catering, St. Helena, California



