
CMAA Wine Dinner
Tuesday, April 21, 2026

Foie Gras Crème Brule

Saffron Mussel and Chorizo Soup
Vegetable Flan, Crispy Leeks, Tulie
Rombauer Sauvignon Blanc

Winter Vegetable Green Salad
Wild Mushrooms, Asparagus, Pickled Red Onions,
Parmesan Reggiano, Fried Quail Eggs
Warm Pancetta Vinaigrette
Rombauer Chardonnay

Blood Orange Sorbet
Orange Rind Marmalade,
Toasted Fennel Seeds, Olive Oil, Pop Rocks

Juniper Espresso Scented Pekin Duck Breast
Duck Tortellini, Confit,
Roasted Carrot Sunchoke Puree,
Chestnut Pomegranate Duck Jus Lie
Rombauer Cabernet Sauvignon

Dark Cherry Entremet
Kirche Espresso Chocolate Ganache Tart,
Cherry Compote, Hibiscus Mousse,
Hazelnut Florentine,
Zinfandel Blackberry Sorbet
Rombauer Zinfandel
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