“Mustard Seed Bistro Presents:

Sean /Vinor-
L Bears WWine Dinner

Passed Hors d oeuvres
Peruvian Sea{ood Stew with [olrs’ter, S]ﬂimp, Mussels, & Clams

Burra‘ta & Englisln Pea Sa]atl— Creamg Mozzare"a, CFHS]’[GC] Peas,

Caramelize(l Onion, & Parmesan Vinaigrejcjte

Gri"e(l ]apanese Eggp]an‘c WHI]’[ Carame]ize(l Musllrooms, Slow Roas’te(l
Toma‘toes, Min‘tetl Pesjto, & Warm Goa‘c Clleese

Pan Searetl Ca]i{ornia Halibut with Smol(e(l Cau]iﬂower Puree, Swee]t
Vidilia Onion Rings, & CLerrg BB—Q Sauce

WOO(J Gl‘ille(l Spinalas W“fl’l Honeg RO&S{GC] Pears, & Herl)e(l Polen{a

Clloco]ajcg Ice Cream & Pomegrana‘te Santlwicln



