14 Crape Expectations

Wine Bar Merchant

presents...

Summer Barbeque Wines
Wine Tasting Dinner

Tuesday, July 14th
7:00 pm

1st Course

Chilled Tomato-Basil with Crab Salad
Le Clot~ Rosé ~ Vin de pays, France ~ 2005

2nd Course
Roasted Vegetable Salad with Red & Gold Beets, Vidalia Onions, Peppers,
Tomatoes, asparagus, Italian Gorgonzola, Walnuts, Croutons and Roasted Lemon

Vinaigrette
Vina Robles ~ White4 ~ Paso Robles ~ CA 2008

3rd Course
Gnocchi with house Smoked Salmon, Wild Mushrooms, Chevre cream, Crisp
Pancetta, and Herbs
Praxis~ Viognier ~ Lodi, CA 2006

4th Course

Chocolate-Espresso “Pots du Creme”
Pigmentum (Malbec) ~ Cahors ~ France

Space is limited, reserve your spot early. NO SAME DAY RESERVATIONS. Cost
is $45.00 per person (plus tax & gratuities). Must be pre-paid. 48-hour
cancellation policy. Any cancellations will receive gift card for value of wine
tasting dinner. Please indicate any dietary restrictions.




