WILLAMETTE VALLEY
VINEYARDS

Seafood

Pairings Dinner

STARTERS ON THE MEZZANINE

FEATURING
2017 Estate Chardonnay
& 2015 Griffin Creek Merlot

Dungeness Crab Stuffed Mushrooms
Roast Garlic & Parmesan Fillo Cups
Selection of Artisan Cheeses

THREE-COURSE PAIRINGS

2017 Elton Chardonnay

PAIRED WITH

Atlantic Day Boat Scallops
blanc creme, potato cake, creme fraiche,
white sturgeon caviar

2016 Bernau Block Pinot Noir

PAIRED WITH

Ahi Tuna
sesame-peppercorn crust, pernod, spinach,
roasted garlic potato pavé

2017 White Pinot Noir

PAIRED WITH
Mandarin-Tangarine Panna Cotta
kiwi, mango, currant, pistachio drops,
meyer lemon-thyme syrup
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