APRIL 22, 2017 $80 PER PERSON
6:30PM - 1O0PM RESERVATIONS REQUIRED

WITH HOWARD O’BRIEN & WAYNE HALLERAN OF EPIC SMOKEHOUSE

YOU ARE INVITED TO JOIN US FOR A SPECIAL 4-COURSE MEAL PREPARED BY CHEF WAYNE HALLERAN
OF EPIC SMOKEHOUSE. EACH DELICIOUS COURSE WILL BE PAIRED WITH A HAND SELECTED CHATEAU

O’BRIEN WINE CHOSEN BY OUR VERY OWN HOWARD O’BRIEN.

WINE PAIRING DINNER MENU

MAIN COURSE DESSERT COURSE
PETIT MANSENG PETIT VERDOT 2012 ICE APPLE WINE
ROASTED BEET SALAD WITH WHIPPED CHOICE OF: GUINNESS CHEESE CAKE WITH A
TRUFFLED GOAT CHEESE & GLASSY SMOKED DUCK BREAST WITH GUINNESS REDUCTION SAUCE
WALNUTS GNOCCHI & ROASTED SHALLOT CREAM

OR
SECOND COURSE SEARED STRIP BASS WITH GRATUITY NOT INCLUDED.
MALBEC 2012 PORTABELLAS & MISO BROTH

WHEN MAKING YOUR

SEARED DUROC PORK BELLY, PERSIAN RESERVATION, LET US KNOW
CUCUMBER & PLUM SAUCE YOUR CHOICE OF MAIN COURSE.

CALL 571.238.0033 | EMAIL HOWARD@CHATEAUOBRIEN.COM | WWW.CHATEAUOBRIEN.COM

3238 RAILSTOP ROAD MARKHAM, VA 22643




