Mendocino Hotel

Harmonique and Claudia Springs Dinner
Saturday May 15, 2010 6:30 pm

Winery Proprietors:
Moira and Bruce Conzelman
Robert and Claudia Klindt
Executive Chef Drew Ison

Reception with Passed Hors D’oeuvres

HARMONIQUE UN-OAKED CHARDONNAY 2007
CLAUDIA SPRINGS PINOT GRIS 2009

Peppered Sashimi Grade Ahi, Marrow Bean Cassoulet, Toulouse Sausage
HARMONIQUE PINOT NOIR, DELICACE’ 2004, 2005

Sous Vide Lam Loin, Cinnamon Smoked Lentils, Fig Jam, Rosemary Scent
HARMONIQUE PINOT NOIR, THE NOBLE ONE 2004, 2005

“Duck x Two” Pignolia Stuffed Duck Breast, En Confit Hash,

Grilled Mushroom Duxcelle, Sour Cherry Sauce
HARMONIQUE PINOT NOIR, ELEGANCE’ 2005

“Coffee and Raspberry Donut” Cup of Fresh Brewed Donuts,

Coffee Terrine, Biscotti Raspberry Jelly Milk Froth
CLAUDIA SPRINGS, VALENTI RANCH, ZINFANDEL 2006

$140.00 Per Person All Inclusive
Please go to www.avwines.com to purchase tickets

Mendocino Hotel, 45080 Main St. Mendocino CA 95460

www.mendocinohotel.com

"Victorian delights abound at this charming, period Mendocino Hotel with a
California menu that’s right on the mark. Well worth the price." ZAGAT

We Select Seasonal, Organic Produce, Iocal Seafood and Naturally Razsed Meats Whenever Possible
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