SBerstt 2009 Pbmemalker Linmer

FEATURING THE CHARLES KRUG WINERY

HOSTED BY PETER MONDAVI
A true proneer winery with an iconic host

Reception: 7:00pm at Red’s Steakhouse, Dinner: 7:30pm at The Arizona Kitchen
$95 per person, plus tax & gratuity. $85 for Wine Society Members

Reservations can be made through Dushyant Singh
at 623.764.1142

MENU
Freshly Shucked Penn Cove Oysters, Shallots, Cucumber Marmalade

Hearts of Palm, Green Pea Foam

Braised Pork Belly, Pickled Vegetable
Charles Krug Sauvignon Blanc 2007

1SsT COURSE:

Warm Corn Tamale Pie, Jumbo Lump Crab, Chile Cream
Chardonnay Carneros 2006

2ND COURSE:
House Cured Duck Pastrami, Arizona Organic Greens

Blood Orange Drizzle
Pinot Noir Carneros 2006

3RD COURSE:
Local Cedar Riwver Beef Tenderloin, Shallot Dijon Demi,
Roasted Red Peppers and Potato Puree
Cabernet Yountville Napa Valley 2006

4TH COURSE:
Humboldt Fog Cheesecake, Razz Cherry Syrup
Warm Chocolate Chipotle Truffle
larte Tatin
Generations Napa Valley 2007
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