
CHÂTEAU GABY & CHÂTEAU AUGUSTE 
WINE DINNER

SEPTEMBER 19  |  6:00PM

notice: the consumption of raw or undercooked eggs, meat, poultry, seafood
or shellfish may increase your risk of food-borne illness.

MANY ITEMS ARE, OR CAN BE MADE GLUTEN FREE UPON REQUEST.
PLEASE ASK YOUR SERVER.

notice: the consumption of raw or undercooked eggs, meat, poultry, seafood
or shellfish may increase your risk of food-borne illness.

MANY ITEMS ARE, OR CAN BE MADE GLUTEN FREE UPON REQUEST.
PLEASE ASK YOUR SERVER.

CHÂTEAU GABY & CHÂTEAU AUGUSTE 
WINE DINNER

SEPTEMBER 19  |  6:00PM

Pan Seared Diver Scallop 
strawberry, dill

wine pairing: Château Auguste Grand Rosé 

Marcona Almond Crusted Pear
poached, grilled peach puree

wine pairing: ChâteauAuguste Bordeaux Blanc 

Linz Heritage Dry Aged Filet
blackberry reduction

wine pairing: Château Gaby Silver Canon-Fronsac 2014 

Blackberry Tartlet 
wine pairing: Château Gaby 

Princess Gaby Canon-Fronsac 2015 
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