LUXUS 101 BISTRO
& WIENS FAMILY

CELLALRS

WINE MAKER DINNER
WEDNESDAY, OCTOBER &%, 2008 Fpm
£g0 Per Person Al nclusive
Pre-Paid Reservations Required
COURSE ONE
WIENS ARMOUR DE L'ORANGE SPARKLING WINE

SAUTEED ZUCCHINI BLOSSOM STUFFED W/ BUFFALO
MOZZARELLA AND FRESH CHEVRIER CHEESE

COURSE TWO
WIENS DULLCE MARIA
SEAFOOD RISOTTO W/ SHRIMP, SCALLOPS AND CRAB MEAT

COURSE THREE
WIENS ARTIST SERIES “REFLECTIONS” SUPER TUSCAN
OSSO BUCO AGNOLOTTL IN A LIGHT TOMATO SAGE SAUCE

COURSE FOUR
WIENS ARTIST SERIES ‘“CROWDED” BLEND
PRIME MEDALLION OF FILET MIGNON W/ WILD PORCINI
MUSHROOMS AND PANCETTA RAGU SERVED W/ POTATO
AND ARTICHOKE PATE

COURSE FIVE
WIENS RUBY PORT
CHOCOLATE TART SERVED W/ AMERICAN COFFEE

FEATURING TEMECULA VINEYARD OWNER JEFF WIENS

FOR RESERVATIONS CALL (F60) 943-7180

1044 SOUTH COAST HGHWAY 101, ENCINITAS, CA 9024
WWW.LUXUSL01.COM



