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2010 SHADOW VALLEY COUNTRY CLUB
MEMBER~GUEST MENU

Wines Offered

2006 Hedges Three Vineyards, Washington State
2008 Toad Hollow Chardonnay, Francine’s Selection, Mendocino County

First Course

Tomato Basil Soup
With Reasted Garlic Heirloom Tomato Bruschetta

Second Course

Pistachio Crusted Goat Cheese Field Greens Salad
Julienne Apples, Candied Pecans
Roasted Shallot Raspberry Vinaigrette

Third Course

Grilled Hereford Crab Crusted Tenderloin
Roasted Fingerling Potatoes, Grilled Asparagus,
Grape Tomatoes, Swiss Chard Ragu
Roasted Garlic Chervil Demi

Fourth Course

Raspberry Mascarpone Cheesecake
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2010 SHADOW VALLEY COUNTRY CLUB
LADIES WINE &L FOOD TASTING MENU

“Focus on Montinore Winery”
Friday, June 25* @ 4:30pm

Lobster Coconut Cappuccino with Shrimp Lollipop
Roasted Banana Kahlua and Tropical Salsa
Wine Pairing: 2006 Almost Dry Riesling
Pan Seared Ahi Tuna

Pineapple Citrus Risotto, Avocado Poblano Chutney
Orange Soy Butter Sauce

Wine Pairing: 2007 Gewurztraminer

Chicken Cordon Bleu
Wilted Spinach, Quinoa Whole Grain Wild Rice
Fine Herb Cream Demi

Wine Pairing: 2008 Pinot Gris




