
 

 

Wine Wednesday 
Wine Tasting Dinner 

Seth’s Favorites 
Wednesday, March 31, 2010 

 

First Course 
2005 LANGE, PINOT GRIS, WILLAMETTE, OREGON 

Steamed mussels with white wine, shallots and rouille  

Second Course 
2009 WESTPORT RIVERS, GRÜNER VELTLINER, WESTPORT, MASSACHUSETTS 

Smoked trout on mixed greens with red onion and charred lemons 

Main Course 
2007 CA’DEL MONTE, “CLASSICO”, VALPOLICELLA, ITALY 

Barbecue braised beef brisket with mustard potato salad 

Cheese Course 
2008 L’OUSTAL BLANC, “K8”, VIN DE TABLE FRANÇAIS, FRANCE 

TBD 

Side Dishes 
Rosemary pommes frites (+$6.95) 

Sautéed spinach (+$6.95) 
Truffled macaroni and cheese (+$7.95) 

ADDITIONAL GLASSES OF FEATURED WINES AVAILABLE FOR $10 

Dessert 
TBD (+$7) 


