CELLAR DINING

FIRST |
Brioche Crusted Halibut ginger apple puree, pursalane, mustard vinaigrette
2006 King Estate Domaine Pinot Gris
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Bern’s Fine Wine & Spirits
SECOND |
We I CO m ES Moroccan Duck spiced breast, confit bisteeya, whipped pomegranate tea
2007 King Estate Signature Pinot Noir
[ ]
King Estate
d THIRD |
Tortellini Bologna pistachio, egg yolk, mushroom glace
P B o d 2006 King Estate Domaine Pinot Noir
FOURTH |
Sottocenere fennel, tuscan herbs, smoked pork belly
Cow’s Milk Cheese 2006 NxNW Cabernet Sauvignon
FIFTH |
Degustation of Beef vanilla, carrot, espresso red wine
2005 Pepper Bridge Cabernet Sauvignon, Walla Walla Valley
SIXTH |
Thursday Poppy Seed Bread honey, candied lemon, king estate strawberry jam

March, 26 2009 2006 King Estate ‘Vin Glace’ Pinot Gris



