
Featuring De Maison Selections	


special guest Founder/Importer, Andre Tamers	



MENU 

1st ~  Assortment of Crudo and Razor Clam Ceviche  
 Paired with  Ameztoi Txakolina Getariako 2008 

2nd ~ Grilled Carolina Shrimp with Tomato and  
 Heart of Palm Salad 
 Paired with Do Ferreiro Albarino Rias Baixas 2007 

3rd ~  Rabbit Ravioli  
 Paired with D. Ventura Ribeira Sacra Vina Caneiro 
 2007 

4th ~   Wild Boar Loin with Braised Local Mushrooms  
 Paired with Vina Sastre Ribera del Duero Crianza 2005 

5th ~  Valdeon with VincoLo and Pinenut Tuile  
 Paired with GuFerrez Colosia Oloroso Sangre y 
 Trabajadero 

August 6, 2009 
$75 per individual plus tax and gratuity. 

Please call 704‐333‐3396 for reservaBons 


