Wine Wednesday

Wine Tasting Dinner

The French ABC’s:

Alsace, Burgundy, Bordeaux and Champagne

Wednesday, March 17, 2010

First Course
2006 SCHOENHEITZ, “LINDSENBERG”, RIESLING, ALSACE

Paté de Campagne with whole grain mustard, brioche and pickled cabbage

Second Course
2007 OLIVIER LEFLAIVE, “LES SETILLES”, BOURGOGNE, BURGUNDY

Arugula salad with spiced walnuts and grapefruit

Main Course
2006 CHATEAU ROBIN, COTES DE CASTILLON, BORDEAUX

Provencal braised short ribs with pearl onions and watercress

Cheese Course
DUVAL LEROY, BRUT, CHAMPAGNE
TBD

Side Dishes

Rosemary pommes frites (+$6.95)
Sautéed spinach (+$6.95)
Truffled macaroni and cheese (+$7.95)

ADDITIONAL GLASSES OF FEATURED WINES AVAILABLE FOR $10

Dessert
TBD (+%$7)



