
Wine Dinner August 27th 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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