WINE DINNER AUGUST 27 2009
FEATURING QUAD CITY ORGANIC HEIRLOOM VEGETABLES

AMUSE BOICHE

APPETIZER
TUNA WATERMELON TARTAR

PIPER HEIDSIECK DEMI-SEC
CHAMPAGNE, FRANCE

ZUPPE & INSALATA
CHILLED CUCUMBER SOUP, PICKLED CUCUMBER SALAD

BENTON LANE PINOT GRIS 2008
WILLAMETTE VALLEY, OREGON

OCEAN
FRESH SEASONAL CATCH, HERBED SUMMER TOMATOES, CHILE OIL

STONELEIGH SAUVIGNON BLANC 2008
MARLBOROUGH, NEW ZEALAND

PROTEIN
TABLESIDE BEEF TENDERLOIN, COGNAC MUSHROOM BUTTER, WHITE
CHEDDAR POTATO GRATIN, TRUFFLE OIL

FAIVELEY NUTES-SAINT-GEORGES 2003
BURGUNDY, FRANCE

FINALE
PRIME STEAKHOUSE “CINNAMON ROLL”, DESSERT SAUCE TRIO

SELECTED DESSERT WINES
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