Temecula Creek Inn and Leonesse
White VS Red: The Grape Debate

Farmer’s Market Salad of Baby Greens
Clementine Tangerine, Crumbled Chevre Cheese,
Molasses-Pecan Vinaigrette

Melange de Blanc ‘08 & Cinsaut ‘07

Loch Duart Salmon Crudo
Watermelon Radish, Fennel, Chive Gremolata Crostini
Juniper Berry Mandarin Gastrique

Viognier 08 & Melange de Reves ‘07

Trio of Cracked Tellicherry Pepper, Cocoa Nib and Espresso Bean
Crusted Certified Angus Beef Ribeye Medallion

Puff Pastry Lace Fried Spanish Onion, Salted Baked Root Vegetables,
Crushed Fingerling Potato Horseradish Hash,
Natural Pan Jus

Chardonnay Vineyard Select ‘07 & Syrah Cellar Select ‘06

Chocolate Fondant and Passion Fruit Créme Brulee
Fresh Berries

Muscat Canelli ‘08 & Cinsaut Dessert Wine (Port) ‘05

$85 per person, excludes tax and gratuities

For Reservations call 951.587.1465




