Thc Campbc” Housc ]nn and Rcstaurant

Prcscnts

King " state Wine Makers Dinner
Menu

Saturclay, APril 19,2008
6:50Pm aPPctizcrs, 7:00pm dinner

AEEctizcr
Crab and C aviar Blinis
White Bean Mousse - basil Oil Crostini

DA

First Course
Searcd T una and Wild Sa]mon Parfait

King [ state Signature Chardonnay

This }Jri”iant, light golden straw Charc{onﬂag disp]ags comP[ex aromas of lemon and !ime, toast, butter and honeg with hints of Fig, vani”a, and nutmeg,

Thc wine is rich, creamy, and viscous in the mouth with luscious citrus and tropica] fruit flavors accented ]:)9 vani”a, }Dutter, and well iﬂtegrated sweet oak.

Sccond Coursc
Roasted chetable Macedoine and (Goat (heese Flan with Roasted Peet Coulis

King [ state Signature Pinot Noir
Tl’\is bright garnet with rub\rj tint wine has aromas of cherrﬂ, rasp]}erry)am, blucbcrrg and oak spicc

Soft entry, full bodied with flavors of dark cherry, raspberry and blue fruits.

Main Course
Mixed Girill Trio

Gri”e& Lamb, BCC]C, and Game Sausage served with gamcrettes and roasted asparagus.

NxNW Cabernet Sauvignon

(On the nose this wine is a harmonious blend of red fruits, caramc], and chocolate with a hint of pepper.

Richlg structured, the wine resonates with flavors of cherrﬂ and P]um, and hints of anise and cocoa ]ingerir\g ona ]ong spicg finish.

Dcsscrt Coursc

Dcsscrt 5amPlcr
GraPeFruit - Kaspberrg Sorbet
APP]@ and Sharp (Cheddar T urmover - Rosemarg Fastrg
Spanish Hot (Chocolate with SPiced Churro

King [ state Signature Vin Glace

Aromas of honeysuckle, aPricot, Pineapple, nutmeg, anspice, and orange blossom. F]avors of Peach, nectar, honeg, troPica] Fruits, and pear.




