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OYSTERETTE

WINE DINMER

featuring

ORIN SWIFT

THURSDAY, SEPT 23 - SATURDAY, SEPT 25
THURSDAY, SEPT 30 - SATURDAY, OCT 02

CALL FOR RESERVATIONS

Dinner Service Only

1st Course
CHILEAN SEA BASS CARPACCIO .
cucumber, meyer lemon coulis, salmon roe, micro cilantro,.
finger lime
paired with
Orin Swift “Mannequin” Chardonnay

2nd Course
DUCK BREAST
grilled radicchio, arugula, fresh plum, parmesan, candied
almonds, white balsamic blackberry vinaigrette
paired with

Orin Swift “Slander” Pinot Noir

3rd Course
JAPANESE A5 WAGYU STRIP
ginger braised bok choy, miso, agave
paired with

Orin Swift “Abstract?” Red Blend

4th Course
PROFITEROLES ‘
cinnamon and clove pastry cream, dark chocolate
raspberry ganache
paired with

Orin Swift “8 Years in the Desert” Zinfandel' Blend

4 COURSES $175 }

MEMORIAL RIVER OAKS
963 BUNKER HILL RD. 4224 SAN FELIPE ST.
(713) 468-3745 (713) 622-1010

LIBERTYHITCHENOYSTERETTE.COM



