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GLAZED ATLANTIC SALMON&CRISPY PORK BELLY
butternut squash, cranberries, baby onions, blackberry &
pinot noir gastrique
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ORGANIC LEEK AND PARSNIP BISQUE
shaved trufiles, brown butter emulsion, marinated mushroom,
smoked duck and croutons
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Canapé

CRAB CROQUETTE

smoked bacon, truffle hollandaise,
caramelized onion
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OLIVE OIL POACHED LANGOUSTINE
green apple purée, celery vinaigrette, riesling jelly
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Chehalem Pinot Gris 2007

St. Innocent Pinot Gris 2007

Chehalem Dry Riesling 2006

St. Innocent Chardonnay Anden Vineyard 2006
St. Innocent Pinot Noir Momtazi Vineyard 2007
Chehalem Ribbon Ridge Pinot Noir 2006
Francis Tannahill Gewurztraminer Passito 2005
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TRIO OF SPRING LAMB
roasted lamb chop, confit of lamb croquette, pinot braised lamb
barley “risotto”, hazelnut and dried fruit vinaigrette
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CREME FRAICHE PANNA COTTA
marinated berries, caramel popcorn,
dark chocolate and pinot noir sauce
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