Eat out more and live to the fulles

LiveToEz: ytNOLA.com

“The people of New Orleans embrace culture and diversity and have a reverence for the spice
of life. One of the things that brings us together as a family and as a community is the great
food of our city. The people of New Orleans truly, Live to Eat!!” -Chef Tory McPhail

WE LIVE TO EAT DINNER DATE: AUGUST 26, 2010

COMMANDER’S PALACE

Hosted by Commander’s Palace Wine Guy Dan Davis
and
Lynn Fritz, Owner of Lynmar Estate

Hors d’Oeuvres
Mussels on the Half-Shell with Saffron Rouille
andGoat Cheese Canapes on Parmesean Tuilles with Aged Cherry Balsamic Vinaigrette

Summer Peach Champagne Cocktail

First Course
Roasted Louisiana White Shrimp and Steamed Lobster Rissotto
with Preserved Lemon and Shaved Romano Cheese

2007 Lynmar Estate Russian River Valley Chardonnay
Double Gold Medal — San Francisco International Wine Competition

Second Course
Oven Roasted Farm Raised Quail Stuffed
with Venison and Black Currant Dirty Rice and Rye Whiskey Choucroute

2007 Lynmar Estate Russian River Valley Pinot Noir
Silver Medal — San Francisco International Wine Competition & Los Angeles International
Wine and Spirits Competition

Third Course



Louisiana Fig, Boysenberry, Bacon, and Brillat-Savarin Triple-Cream Cheese Gallette with
Bruleed Figs and a Reduction of Maury Vin Doux Naturel du Grenache

2007 Lynmar Estate Sonoma Coast Reserve Syrah

Cocktails will be served at 6:30pm on the Open Patio
Dinner will be served at 7:00pm.

$65 per person
plus tax and gratuity

Reservations required.

Commander’s Palace
1403 Washington Avenue
New Orleans, LA 70130
504-899-8221



