: 4th Annual
Winemakers

Tasting Series

Introduces Layer Cake
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LAYER CAKE 1 January 21, 2012, Saturday 7pm
Ej $44.95 per person + tax/tip
& oot Sit back, listen, and learn as we take you on an
VIRGIN CHARDONNAY adventure of tastes. Perfect for date night,
Central Coast ~ California celebrations, a chance to meet your neighbors, or
L | Jjust because.
s - )
Five Courses of Wines and Tapas-style Dishes Paired to Please

1st Course

2009 Central Coast “Virgin” Chardonnay - California
Blackened Ahi Tataki with Yuzu Ponzu and Avocado

2nd Course

2008 Layer Cake Malbec - Argentina
Braised Short Rib “Tostada” with Black Bean Mash and Ancho Crema

3rd Course

2008 Layer Cake Shiraz - South Australia
Spiced Lamb Meatballs in a Tomato Almond Sauce

4th Course

2007 Layer Cake Napa Valley Cabernet Sauvignon - California
Wagyu Beef Sliders with Cambozola Cheese, Fig Jam and Arugula

5th Course

2007 Layer Cake Primitivo aka Zinfandel - Puglia, Italy
Three Cheese and Portobello Arancini with Smoked Paprika Aioli

Sip & Save

As our special guest, you're invited to purchase your favorite Layer Cake wine
at specially reduced prices. Bottles will be available to take home at the end of
the tasting.

Call for Reservations 310.417.TRUX (8789)
www.lruxtonsAmericanBistro.com



