\/7
RAY’S AT KILLER CREEK

AN

A Special Evening with
Stag's Leap Wine Cellars
Wednesday, September 28th, 2016

6:30pm

GEORGES BANK SEA SCALLOP TARTARE
Belgian endive, satsuma orange, watermelon radish,
lemongrass-ginger vinaigrette

AVETA Sauvignon Blanc, Napa Valley

BUTTERNUT SQUASH FONDUE
Ellijay apples, local honey, almond biscotti
KARIA Chardonnay, Napa Valley

QUAIL SCHNITZEL
Dark cherry gastrique, brown butter noodles
Hands of Time Red Blend, Napa Valley

CHARCOAL-GRILLED, COFFEE-RUBBED VENISON CHOP
Black currants, toasted Georgia pecans, sweet potatoes
FAY Cabernet Sauvignon, Napa Valley-Stag’s Leap District

BLUEBERRY SWEET BISCUIT
Coca-Cola jam, zabayon

CASK 23 Cabernet Sauvignon Napa Valley-Stag’s Leap District

Executive Chef:

Mike Fuller
Ray’s at Killer Creek

Guest Speaker:
Holly J. Beach

Business Development Manager
Ste. Michelle Wine Estates

$120/ guest

plus
tax &l gratuity

Reservations Required
770.649.0064
Space is Limited!

*please note that a credit card will be
required to secure your reservation

raysrestaurants.com

@ STAG'S LEAP WINE CELLARS




