
 

 

Washington Wine Month 
Walla Walla Valley AVA Dinner 

Thursday, March 17th at 6:30pm  

FIRST COURSE 
Passed Hors D’Oeuvres 

Woodward Canyon Estate Sauvignon Blanc . 2009 

SECOND COURSE 
Seared Diver Scallop 

toasted hazelnuts, vanilla butter sauce 
Abeja Chardonnay . 2008 

THIRD COURSE 
Porcini Mushroom Risotto 

parma butter, arugula, 4 year old parmigiano-reggiano 
Leonetti Sangiovese . 2007 

intermezzo 
Meyer Lemon-Coriander Sorbet 

FOURTH COURSE 
Pan Roasted Muscovy Duck Breast 

parsnip, dried cherry gastrique, cocoa nibs 

Kerloo ‘Les Collines’ Syrah . 2008 

FIFTH COURSE 
Braised and Lacquered Beef Short Ribs 

crimini mushroom puree, natural jus, crimini mushroom ‘chips’ 
Pepper Bridge Merlot . 2007 

 


