NERUDA PRESENTS

COSENTINO WINERY
WINE DINNER

WITH MAGGIE BOLIN
OF COSENTINO

THURSDAY, APRIL 16, 2009
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COURSE 1
2007 COSENTINO “NOVELIST”
SAUVIGNON BLANC & SEMILLON
SMOKED MISSOURI TROUT
CRAB HORSERADISH SAUCE

COURSE 2
2006 COSENTINO “LEGENDS”
(LARRY BIRD)
CHARDONNAY
SALAD OF ENDIVE WITH GORGONZOLA
APPLES, & TOASTED WALNUTS

COURSE 3
2005 CoOseENTINO NAPA MERLOT
SPICY PORK ENCHILADES
CHIPOTLE TOMATO CILANTRO FILLING

COURSE 4
2004 COSENTINO NAPA
CABERNET SAUVIGNON
NERUDA FAMOUS HAMBURGER
DANISH BLUE CHEESE / ROASTED MUSHROOMS

COURSE 5
COSENTINO “THE ZIN”
MENU TBA
FRENCH GOURMANDISE KIRSH
DRUNKEN GOAT CHEESES
WITH FRESH FRUIT
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CHEF RICK COUNTS
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$70~ PER PERSON
PLUS TAX AND GRATUITY

WWW.NERUDA2DINE.COM




