Valentine’s Day ,February 14th, 2017
The Best of Taste of Romeo’s Euro Café

Spicy Lamb Potatoes

Gyros meat and potatoes with herbs and spices. Hand-formed and deep fried.

2012 Chalk Hill Estate Chardonnay Russian River
The Chalk Hill 2012 Estate Chardonnay captures the vibrant, complex and classic character of their estate-grown grapes.
It exhibits beguiling aromas of limes, orange blossoms, peaches and toasted almonds with a bit of spice from the barrels.
Flavors of red apples, pears and cream follow. This Chardonnay is known for its long, rich and elegant finish.

Balsamic Steak Salad

Grilled steak tossed in EVOO, balsamic vinegar with roasted red peppers, scallions,
tomatoes, mushrooms, red cabbage, artichoke hearts and sunflower seeds with mixed greens

2013 Conn Creek Cabernet Franc Napa Valley
Raspberry dusted with cocoa opens to floral cedar and a hint of mocha. The raspberry cocoa core continues on the palate
with notes of toasted spice. Large framed for Cabernet Franc but well-balanced and typical of the powerful 2013 vintage.

Goat Shrimp

Bacon wrapped jumbo shrimp, with feta, sun-dried tomato stuffing.
Served with sautéed vegetables, garlic and lemon and herbs
OR

Pork Molise

Grilled pork tenderloin, wrapped in bacon, roasted garlic, horseradish mashed potatoes,
honey caramelized onions and apricot - dark cherry sauce

2014 Mollydooker Blue Eyed Boy Shiraz Australia
Wine Spectator 93 pts- "Starts off with a plush mix of dried cherry, blueberry and mocha flavors, building momentum just
as the tannins gain traction. Finishes with a mouthful of velvety spice, cedar, smoke and black tea details."

Intoxicated Love

Dark chocolate, Grand Marnier, milk chocolate and Kahlua, white and milk chocolate layers kissed by Jack Daniels

2013 Charles Krug Cabernet Sauvignon Howell Mountain Napa
Aromas of warm brown sugar and caramel complement blackberry, violet and dried cherry flavors. This full-bodied wine is firm in
texture, yet supple, with toasted oak and a long finish. Wine Spectator -94 "Rich and potent, driven by a core of extracted dark berry,
loamy earth, cedary oak and tobacco. Veers toward chewy tannins on the finish.

Time 6.30 PM Price $ 75.00 plus Tax & Gratuity

2011 Brandlin Vineyard Henry's Keep 1.50 L
Brandlin is Cuvaison’s Mount Veeder-situated property devoted
to Bordeaux grapes. This particular bottling is a blend of 81%
Cabernet Sauvignon with 15% Malbec, 2% Petit Verdot and 2%
Cabernet Franc. Juicy and woody, it opens with a rich, Cabernet
Franc-like nose of herb and cassis and is balanced on the palate,
with a ripeness of oak at the end.
Henry’s Keep is Brandlin’s flagship wine, a proprietary red blend
comprised of the highest quality grapes from the Brandlin
Vineyard. “Henry’s Keep” pays homage to the family patriarch,
Henry Brandlin, who would “keep” from each vintage a selection
of the estates’ most exceptional grapes for his family’s own bottled
wine. Continuing that tradition, the Cabernet Sauvignon is
sourced from a small, western-facing block that consistently
produces rich and intensely concentrated fruit. The 2011 is 81%
Cabernet Sauvignon, 15% Malbec, 2% Petit Verdot and 2%
Cabernet Franc. Perched on an aerie, well above the fog line our
steep, free draining mountain soils work to wick away moisture
from our vines. In a dramatic vintage like 2011 this worked
perfectly to our advantage as our late-ripening Vineyard easily
weathered the early October storm, allowing our fruit ample
hang-time to fully ripen. A richly nuanced wine, rife with violets,
rose petals, black currants and cassis. Ample, yet well-knit tannins
support the dark, plummy, black cherry and blackberry fruit
accented with notes of vanilla, sandalwood, mocha and black tea.
– Steven Rogstad, Winemaker

$ 179. Value

