OYSTER BAR
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Join Livs Oyster Bar & Paradise Wine (& Spirits for a

DUCKHORN VINEYARDS
W I Nt DINNZER

Thursday, March 9" at 6:30

$ 125 per person

PLUS TAX & GRATUITY

RSVP to Liv’s Oyster Bar at860.395.5577
A 1asting Menu of Duck featuring Duckhorn Vineyards

First

Duck Charcuterie
house made duck prosciutto, duck confit rillette, F()lll'ﬂl
watercress & blood orange salad

_ Crispy Duck Breast
Duckhorn Napa Valley Sauvignon Blanc 2015

roasted baby turnips, thumbalina carrots,

Second creamy farrc_;, Merlot reduction
Buck Fat Poached Halibut Duckhorn Three Palms Vineyard Napa Valley Merlot 2012
crispy silver dollar potatoes, leeks, shiitake mushrooms, Dessert
Meyer lemon & broccoli rabe sauce, cracklins Petite Paris-Brest
Duckhorn Napa Valley Chardonnay 2014 duck egg pate & choux, praline mousseline,
Third Meyer lemon confit, honey caramel sauce, toasted almonds

e Duckhorn Knights Valley Late Harvest Sauvignon Blanc 2012
Butternut Squash Tortellini

house made duck sausage, sage, duck jus, grana padano
Goldeneye Anderson Valley Pinot Noir 2013

Liv’s Oyster Bar Paradise Wine & Spirits

166 Main Street, Old Saybrook, CT 105-2 Elm Street, Old Saybrook, CT
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