
K I R B Y ’ S  S T E A K H O U S E  &  S P A N N  V I N E Y A R D S

Wine Dinner
   featuring the creations of

Executive Chef Daniel Nemec
Monday, July 20 at 6pm

$60 Per Person | Tax, Gratuity Not Included
Reservations: Contact Rick Shew (469)348-4694   r.shew@KirbysSteakhouse.com

Amuse Bouche

Totten Inlet Oyster
W i th  a  Saturn  Pe a c h  Mi g n on e tte

Nor thco a st  Cha rd onn ay  -  Vi o g ni e r  2 0 0 7

 

second course

Grilled Diver Sea Scallop
W i th  a  Fire  R o a ste d  Swe e t  C orn  Sa l s a
B ets y’s  B a ck a che r  “ B o ttl e  B l on d”  2 0 0 7

 

third course
 

 Classic French Duck Confit
W i th  a  Dark  Ch err y  Ba l s am i c  R e du c ti on

S onom a  Co unt y  Sy rah  2 0 0 3
 

 
fourth course

 
 Pink Peppercorn Crusted Beef Filet

W i th  a  Fre s h  Her b  Cro qu e tte ,  Caram e l i z e d  R e d  On i ons  &  a  Ve a l  Sto c k  R e du c tin
Maya c a m a s  R a ng e  “ Tw e nt y  S i x  B a r rel s”  2 0 0 5

 

dessert

Frozen Grand Marnier Soufflé
W i th  L aven d er  Bri tt l e

Mu s c at  d’  Aphro dite


