
Raylen Wine Dinnner 

Friday, May 8, 2009 

6:30 pm 

NOMA Urban Bar and Grill 

Featuring Winemaker Steve Shepard 

 

Hors d’Œuvres 

Wine: Raylen Sparkling 

 

1st Course 

Grilled Calamari on Spinach, Mango, Grape Tomatoes, Grilled Onion; 
Dressed with a Chardonnay Vinaigrette 

Wines:Raylen Un-Oaked Chardonnay 

Raylen South Mountain Vnyd.Chardonnay 

 

2nd Course 

Duck Confit served with Parmesan Risotto and Mission Figs; 

Drizzled with Fig/Shiraz Reduction 

Wine: Raylen Shiraz 

 

Main Course 

Hickory-smoked Saku Tuna;  

with a Dried Currant/Category 5 Demi-Glace 

Accompanied by Saffron Israeli Couscous and Sugar Snap Peas 

Wine: Raylen Category 5 

 

Dessert 

Riesling-poached Pear and Goat Cheese en croute; 

Drizzled with NC Honey 

Wine: Raylen Riesling 

 

Cost - $50/person (tax and gratuity not included) 


