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2013 Lewis Vineyard Riesling 
Passed Hors d' Oeuvres 

Tuna Tartare 
Crab Stuffed Endive 

Caviar Blini 
Steak Tartare 

 
~~~~~~~~ 

2013 Columbia Valley Chardonnay 
Day Boat Scallop  

Seared and finished with fresh fruit and mint salsa. 
 

~~~~~~~~ 
2011 “Trutina” 

Veal Rollatini 
Thin veal rolled and stuffed with prosciutto, Manchego cheese  

and pine nuts.  Served with a roasted shallot 
and wine reduction. 

 
~~~~~~~~ 

 
Sorbetto 

 
~~~~~~~~ 

2011 Columbia Valley Syrah 
2011 Lewis Vineyard Syrah 

Elk Tenderloin 
Seared rare and sliced with a red wine, huckleberry  

gastrique sauce.  Accompanied with potato, leek  
and fennel au gratin. 

 
~~~~~~~~ 

2012 Late Harvest Riesling 
Poached Pear 

Anjou pears poached in red wine with Roquefort cheese and pistachios. 


