ADELSHEIM AUTUMNAL VINTNER'S DINNER
WITH
DAVID ADELSHEIM & CHEF AUTUMN MADDOX
AT

AT BDROOKSIDE INN
Octo})cr 5. 2009

[Hamachi Crudo & Asian Pear
Thai Recl FCPPer, Mint and Chive OI]

2008 Finot blanc

Alvarez [Farm Cormn SOUP & Dungeness (Crab Salad
Freserved Meger | emon & Chorizo Oll
2007 Charc‘onnag

SIOW Braised 5hor‘c Ribs & Yukon Golc{ “Not | ot”
Pacon Buttcrcd Carrots & ch Wine Demi
2007 E]izabc’ch‘s Keserve Finot noir &

1999 E]izabeth‘s Reserve Finot noir

(Goat Cl’\cese Tartlett & Fig

Blue Cheese SPoon Pread &APPIC Salad
Ti”amook 10 year agecl white Checldar & Raisin Crustini

2007 (aitlin's Reserve Chardonnay

“New York” Stgle Fumpkin Cheesecake
Bag Creme & Pliss Maple Sgrup

2007 Deglacé of Finot noir



