MENU
June 4, 2003
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Helena View Johnston Vineyards
Napa Valley Wine Auction Dinner
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First Course
Seared Scallops over Shaved Fennel & Red Onion Salad with Citrus
. Vanilla
1992 & 1993 Napa Valley Cabernet Franc
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Second Course
Roasted Organic Beets with Aged Goat Cheese & Fennel Crackers

1994 & 1995 Estate Cabernet Franc
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Third Course
"Niman Ranch” Pork Cheeks with Yukon Potatoes, Hobb's Bacon,
Organic White Carrots, & Estate-Grown Fava Beans

1994 & 1995 Napa Valley Cabernet Sauvignon
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Fourth Course
Halibut over Creamy Polenta, Heirloom Tomatoes & Sweet Bell
Peppers
1996 Estate Tradition Cabernet Sauvignon
&

1996 Cabernet Sauvignon Estate Reserve
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Dessert
Dark Chocolate Marquise with Vanilla Anglaise & Toasted Hazelnuts

1997 Cabernet Franc

Executive Chef: Tom Gray




