


Week of Sterling Wines at Belga Café  

Monday, March 23rd – Sunday, March 29th 
Spring salad of 25 vegetables and herbs 

with a light beer sabayon and balsamic jelly  
STERLING ORGANIC SAUVIGNON BLANC, 2007

Open ravioli with a pan seared scallops
 melted leeks and a lobster verbena foam 
STERLING NAPA CHARDONNAY, 2006
Grilled halibut with green vegetables
 snails with garlic and a deep red merlot reduction sauce

STERLING NAPA MERLOT, 2005
Soup of smoked and poached Foie Gras 

with smoked duck breast and shitake mushrooms
STERLING “SVR” BORDEAUX BLEND, 2005
Herb crusted venison loin with caramelized endives 
couscous waffle with a sweet and sour cherry sauce 

STERLING RESERVE CABERNET, 2005
$69/person +tax and gratuity

