Garg & | inda Hanson
‘1~Oth Anniversarg Dinner
At Brookside |nn
by
(Chef Paul Bachand

1% Course
Bibb [ ettuce Salad, Oregon Bag Shrimp, | emon-
Tarragon \/inaigrette, QOil FPoached T omatoes
2006 WillaK enzie | state Finot Blanc

an Coursc
Seared Diver Sca”ops
[Hand Cut Tajarin Pasta, T ruffled Carrot Puree, Enghsl’)
Peas

2004 St |nnocent Tempcrancc Hill Pinot Noir

3rd Coursc
Roasted Carlton [Farms New York Strip Steak
Golclen Fotato—Thgme Soulcﬁé, Creamed Local Morels,
Ba]:)g \/egetable Ragout
2004 E_Hcrs [ state Cabcmct Sauvignon

4th Coursc
| avender (ookie Pasket, Local Strawberries, C]‘wanti”g
Cream, Toasted A]mond
2005 E)okol Blosscr | ate Harvest Ricsling



