Bern’s Fine Wine & Spirits
Welcomes
Terra Valentine
and
Winemaker
Sam Baxter

February 26, 2009

CELLAR DINING

FIRST |
Day Boat Scallop powdered foie gras, apricot, honey verjus
2007 Viognier
|SECOND|
Arctic Char almond veloute, grapes, mesquite foam
2006 Pinot Noir
THIRD |
Berkshire Pork Cheek  fried snails, chorizo, tomato
2007 Amore
| FOURTH |
Dry Aged Delmonico chickpea panisse, arugula, chermoula sauce
2005 'Yverdon Vineyard’ Cabernet Sauvignon
FIFTH |
Braised Short Rib king trumpet mushroom, licorice herbs, clove brown butter
2005 ‘Wurtele Vineyard’ Cabernet Sauvignon
SIXTH |

Barely Buzzed

cow'’s milk cheese, warm chocolate, lavender fig jam
2005 Cabernet Sauvignon, Spring Mountain District



