
 

Chef Jared Potter Presents 

“Americana” 
Celebrating LI Artist Ted Asnis of Romany Kramoris Gallery  

with wine from Bedell Cellars 

 
 
 
 
 
 
 
 

 
 

R E S E R V A T I O N S  &  I N F O R M A T I O N  6 3 1. 6 6 8. 3100 

Salad 
Boston Bibb Lettuce with Fresh Tomato, Grilled Corn,  

Caramelized Balsamic Onions and Virginia Ham Vinaigrette 

Bedell Cellars Taste White, 2007 

Dessert 
Warm Bourbon Peach Cobbler  

with Vanilla Bean Ice Cream 

Entrée 
Grilled Fillet Mignon and Stone Crab Claw  

with Bing Cherry Jus,  

Twice Baked Potatoes and Summer Vegetable Medley 

Bedell Cellars Gallery White, 2006 

Bedell Cellars Musee, 2005 

Passed 
Crisp Apple Fritters Dusted with Cinnamon Sugar  

Braised Beef Short Ribs on a Cornbread Biscuit 

Bedell Cellars First Crush White, 2007 

Intermezzo 
 

Champagne with California Pomegranates 

Appetizer 
Seared Jumber Lump Crab Cake  

with Smoked Salmon Mousse 

Domaines CC Rose, 2007 

THURSDAY, July 31st 
Art & Champagne Reception 6:30pm 
5-Course Paired Wine Dinner 7:15pm 
$80 per person + Tax & Service 
$180 Room Rate  for Wine Dinner Guests night of event 
Special 80th Anniversary Pricing 

M O N T A U K  Y A C H T  C L U B ‘ S 

A R T I S T S   W I N E  D I N N E R  S E R I E S 
   32 Star Island Road  Montauk,  NY  11954  


