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Sonoma Coast Vineyards

A Celebration of True Sonoma Coast Food and Wine
Friday July 16th 2010

==

Introductions with Hors d’oeuvres beginning at 6:30 p.m.

Pink Peppercorn Crusted Tuna with Organic Pixie Tangerine Reduction Cumin Wafer

2009 "Laguna Vista Vineyards" Sauvignon Blanc

Heirloom Tomatoes, Lemon Gastrique, Buffalo Mozzarella, Mache

Sonoma Coast Vineyards 2008 “Gold Ridge Hills” Chardonnay

Roasted Duck, Braised Fennel, Arugula Pesto, Cherry Ginger Drizzle

Sonoma Coast Vineyards 2006 “Petersen Vineyard” Pinot Noir

Grass Fed Beef Sirloin, Porcini Sauce, Chioggia Radicchio, Blue Cheese
2007 "Balistreri Family Vineyard- Freestone View Block" Pinot Noir

2008 "Salmon Creek Block" Pinot Noir

California Olive Oil Cake, Dry Creek Peaches

2007 Blanc de Noirs, Sonoma Coast

Subject to change with the inspiration of the Chef
Reservations Recommended. Cost: $85 per person. Special Room Rates Available.



