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Sunday, July 29%, 2012
Dinner with Trey Busch, Winemaker & Pearl Jam Fan!

Welcome

2010 The Spellbinder, Columbia Valley
36% Gabernet Sauvignon, 33% Cabernet Franc, 20% Merlot 5% Sangiovese, 4% Syrah, 2% Petit Verdot

First Course
Seared Jumbo Prawns with Strawberry, Rhubarb & Red Wine Vinaigrette

2010 The Magician’s Assistant. Columbia Valley
Chelle den Mille & Blackrock Vineyard, 100% Cabernet Franc Rosé

Second Course
Dungeness Crab and Prawn Tostada with Tomatoes, Radishes & Salsa Verde ~
Avocado, Tomatillo, Onion, Cilantro, Jalapefio & Squeeze of Fresh Lime

2010 The Enchantress, Yakima Valley
French Creek Vineyard, 100% Chardonnay

Third Course

Toasted Ciabatta Crostini with Chicken Truffle Mousse P3té, Spicy Brown Mustard,
Sweet Hot Pickles & Peppers, Mission Fig with Fig Preserves,

Toasted Hazelnuts & Mesquite Honey

2009 The lllusionist Columbia Valley
Lewis, Red & Blue Mountain Vineyards, 65% Cabernet Sauvignon / 27% Syrah / 8% Cabernet Franc

Intermezzo
Sorbet Duet ~ Pear, Meyer Lemon & Verbena / Italian Plum, Blueberry & Lavender

Entrée
Grilled Pork Tenderloin with Red Wine, Bing Cherry Demi-Glace & Cacao Nibs

Saffron Risotto w/ Tomatoes, Organic English Peas, Parmesan, Green Beans & Carrots

2009 The Archimage, Columbia Valley
Seven Hills, Chelle den Mifle Red & Blue Mountain Vineyards, 50% Merlot / 50% Cabernet Franc

Dessert
Apple, Peach and Apricot Galette A L3 Mode

2010 The Funkadelic Syrah, Walla Walla Valley
The Funk Vineyard, 100% Syrah - SOLD OUT!
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Martin Estrada-Perez, Chel/Owner ~ Steven W. Van Matre, Proprietor/General Manager
Our SfF - Olga, Rebecca, Rejoice, Ashley & Otoniel / Special Thanks to Susanne Marckx, Cordon

$125 per person, includes tax & gratuity

Washington State Department of Health Notice
Consuming raw or undercooked meats, poultry, seafood, shellfish or eqgs
may increase your risk of food borne illness, especially if you have certain medical conditions.



