CHARLES SMITH WINES

PRESENTS Walla Walla Washington USA

An Evening Of Food & Wine Featurmg
Chefs Matthew Tait, Adam Mackay & The Wines OF Walla Walla

Deconstructed Seafood Chowder
- Seared Scallop, Crispy Potato, Braised Celery, Crispy Bacon

Kung-Fu Girl Riesling

Duck Fat Fried Gnocchi
- Sage, Aged Goats Cheese

Eve Chardonnay

DEVIL - Pickled Mushrooms, Daikon Salad

THE Szechwan Style Braised Pork Belly
Velvet Devil Merlot

- Plum Jam, Stilton Cheese

FOOMB(X)M! Pry Aged Ribeye

Boom Boom Syrah

Chatean Smoked Lamb Rack
gm[tb - Black Cherry Risotto, Glazed Garrots

Chateau Smith Gabernet Sauvignon

Thursday March 1, 2012 7pm

S80 per person  Gall For Reservations
WWW, restaurant.com




