\/intagc Wine & Cogec Bar
Frescnts a Six Course Wine Dinner
f:eaturing the Wine of the Concarmon \/incgard

First Coursc
Fondue [Fountains with [Truits and Preads

Comcannon Chardonnag

Second Course

FPears Antoinette

Bakcd Pears stuffed with Brie and Walnuts wrappcc{ in Prosciutto
Served over a Salad of Seven Babg (ireens with Palsamic

Concannon Finot Noir

T hird Course
Sauccissions a s Piere
Spicy Alsace Sausages cooked in PBeer with Onions
With New Potatoes stuffed with Pay | eaf

Concarmon Sfjraln

Four‘tl—n Coursc
The ]ﬂtcrmczzo Champagnc and Strawljerrg Sorbet

[Fifth Course

Osso Bucco a NaPo]éon
Bone-in Pork Shank with Coriander
Served with Risotto and Flums cooked in Branclg

Concannon Cabemet Sauvignon

Sixtl’x Coursc
Tcn ]ncl‘x Cl’locolate Tor’ce

Served with Berr9 Sauce and (reme [Traiche
(_oncannon [etite Syralﬂ

J




