
Robertson Winery Dinner Series

Six Tables - Tampa

 August 28th and August 31st 

First Course
Grilled baby Octopus with black Olive chutney and black Rice

R o b e r t s o n  S a u vi g n o n  B l a n c , R e t r e at , 2005

 Second Course
Roasted Pepper samoosa with Chive coulis 

over Lime-Savoy Cabbage slaw
R o b e r t s o n  C a b e r n e t  S a u vi g n o n , 2006

 

Third Course
Charred Tomato braised Goat over a sweet Potato torte

R o b e r t s o n  P i n ot a g e , 2006

Fourth Course
Grilled Buffalo ribeye with candied Ginger hard sauce

 and Millet fritters
R o b e r t s o n  C o n s tituti o n  R o a d , S hi ra z , 2004

Fifth Course



Apricot Genoise with Demerara syrup and Buttercream

 R o b e r t s o n  G e w urtztra min e r, S p e c i al L at e  H ar v e s t , 2006

$90.00 pl u s  ta x  a n d  g r atuity

Johann Meissenheimer, Robertson Winery
Jerry Stephan, Indigo Wine Group
Adam Hudock, Johnson Brothers

Richard Bottini, Six Tables - Tampa


