Moroccan Wine Dinner
March 27, 2009

Fresh Vegetable Couscous

Butternut Squash, Fennel, Spring Onions, Golden Raisins 

and Fresh Mint cooked with tender Couscous.
Wine Selection
Black Sea Bass with Preserved Lemon
Tender Sea Bass served in a Broth of Fresh Herbs 

and Preserved Lemon over Zucchini Noodles.
Wine Selection
Intermezzo
Pomegranate Sorbet.
Moroccan Lamb Tajine

Spring Lamb stewed with Quince Honey and Spices 

with Lentils and Chakchouka.
Wine Selection
Gazelle Horns

Served with Orange Ice Cream.
Wine Selection
$65 per person

Tax and Gratuity not included.

