BRI

WINE ENTHUSIAST

Five Course Dinner
with Northstar Winery
uesday, March 23, 2010, 6:00pm

First Course
Pan Seared Jumbo Day Boat Scallop
Stilton Bleu Polenta
Roasted Red Pepper and Basil Oils

2008 Stella Blanca Semillon

Second Course
Kona Crusted Beef Sirloin
With Chasseur Sauce and Served With a Creamy Horseradish Mashed Potato

2005 Stella Maris

Third Course
Apple Wood, Cold Smoked Pork Medallion
With a Fuji Apple Confit

2005 Columbia Valley Cabernet Sauvignon

Fourth Course
Curried Rib Lamb Chop

Served With a Warm Red Onion Marmalade
2006 Columbia Valley Merlot

Fifth Course

Chocolate Mascarpone Torte
2006 Walla Walla Merlot

75

(Does not include tax and gratuity.)
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