
 

 

NERUDA PRESENTS 

EUROPEAN WINE ADVENTURE 
WINEMAKER’S DINNER 

WITH LINDA DAVIS 
OF DREYFUS ASHBY IMPORTERS 

 

TUESDAY, NOVEMBER 11, 2008 
 

 

COURSE 1 
Tedeschi Monte Tenda 

Single Vineyard Soave, Italy 
FRESH MUSSELS AND ANGEL HAIR PASTA IN A 

GARLIC SHERRY BROTH 

COURSE 2 
Dopff and Irion, Tokay Pinot Gris 

Alsace 
BALSAMIC AND HERB MARINATED CHICKEN BREAST 

ON ASPARAGUS RISOTTO 

COURSE 3 
Drouhin Moulin a Vent   
Cru Beaujolais, france 

PORK TENDERLOIN  
WITH RED CHERRY REDUCTION 

COURSE 4 
Torres Nerola 

Red Blended Wine, Spain 
BEEF TOURNEDOS WITH YORKSHIRE PUDDING 

COURSE 5 
Torres Gran Orange Liqueur 

Spain 
ORANGE FLAN 

 
 

 

Chef Rick Counts 
 

 
 

$70 per person 
plus tax and gratuity 

 
 

 
WWW.NERUDA2DINE.COM 

 
 


