Pre IPNC Dinner with Torii Mor & Bistro Maison
Thursday, 7/23/09 at 7pm

Butlered Passed Hors d’Oeurves Out of the Oven
Warm Gougéres with Emmenthaler Swiss Cheese, Bacon and Orange Zest
Côte D’Mor 2008 Viognier 
Menu
Jumbo Shrimp 
Laced with Ruby Red Grapefruit & 
Shaved Wild Fennel Bulb 

Citrus vinaigrette & Aged Balsamic Reduction
 2007 Reserve Pinot Gris
(
Pan Seared Sea Scallops

Celery Root & Carton Farms Pork Belly “Sous Vide”
 Torii Mor Pinot Noir Buerre Rouge

2007 Oregon Pinot Noir 
(
 Duck Confit
 Classically prepared Duck enhanced by a Deep Red Cherry Reduction. Macerated Local Van Cherries & Carrot Cardamom Puree

 2006 "Deux Verres" Reserve Pinot Noir
(
Fromage
Ripe French “Bucheron” Goat Cheese   

   Dried Apricots, Spiced Hazelnuts, Nut Oil Vinaigrette, Artisan Fruit and Nut Breads
 2007 Olson Estate Vineyard Pinot Noir
(
 Ile Flottante
Homemade ice cream baked inside a citron genoise torte & crowned with warm baked meringue.    reduction of Torii Mor Syrah Port Drizzle & Tahitian Vanilla Bean Crème Anglaise    
2006 Syrah Port
$125.00 per person (gratuity included)
Vegetarian option available
