Wine Wednesday

Wine Tasting Dinner

Pacific Northwest

Wednesday, April 28, 2010

First Course
2007 LANGE, PINOT GRIS, WILLAMETTE, OREGON

Marinated avocado salad with paprika chips

Second Course
2007 WATERBROOK WINERY, “MELANGE WHITE”, WALLA WALLA, WASHINGTON

Fried fish tacos with spicy aioli, shredded lettuce and tomatoes

Main Course
2005 AUGUST CELLARS, PINOT NOIR, WILLAMETTE, OREGON

Red wine glazed salmon and sweet corn succotash

Cheese Course
2006 CHATEAU STE. MICHELLE, “INDIAN WELLS”, MERLOT, COLUMBIA, WASHINGTON
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)



