
 
 

$50 per person includes five course meal with a pour of each wine.  For an additional $10 per person, 
enjoy several pours of wine.  This wine tasting is by reservation only.  Seating is limited. 

 

AmuseAmuseAmuseAmuse    
Canapes with smoked trout and lox with a horseradish crème. 

Gruet Brut Rose, New Mexico 
 

Cold AppetizerCold AppetizerCold AppetizerCold Appetizer    
Tomato Tart Tatin, with herb Haystack goat cheese,spring greens and Pistou sauce. 

14 Hands, Riesling, Washington State, 2008 
 

Warm AppetizerWarm AppetizerWarm AppetizerWarm Appetizer    
Poached Pear with a Leek and Roquefort mousse and aWatercress cream. 

Muirwood, Pinot Noir, Monterey, 2008 
 

EntréeEntréeEntréeEntrée    
Medallion of Beef Tenderloin with a Wild Mushroom,Morel crust miniature potato strudel, 

served with a red wine, Truffle demi-glace. 
BR Cohn, Silver label, Cabernet Sauvignon 2007, 

North Coast 
 

DessertDessertDessertDessert    
Strawberry Lavender Napoleon 

Arizona Lighting Ridge, Dessert wine 2007 
 

 


