Thomas Hill Organics

presents

| Vines on the Marycrest Winemaker Dinner

e

Aperitif on the Patio
Wood Fired Thin Crust Pizza

2009 Summertime Grenache Blend Rose

First Course

far[y Summer Salad of Arugula, Fennel and Strawberries
2007 Heart of Glass Grenache Blend

Second Course
Hand Cut Salmon Tartar with CaJaers, Cured Lemons ,

Bulls Blood Sprouts and Crostinis
2007 ‘Round Midnight

Entree

Braised Duck with Parsnip Puree, Green Olives and ﬁanyu(
2007 Satin Doll Cabernet Blend

Dessert

Oregon Creamery CRogue Smoﬁey Blue with House Made Rosemary Shortbread
2007 My Generation Zinfandel Blend

House Made T ruﬁ%s

Joebella Coffee



