SCALO

Norttheres Sealiar Grdl

Wine and Dine Wednesday
December 19, 2012, 6:30 pm

Hors d’oeuvre

Cured Salmon, Mousseline, Tartar
Rudi Wiest Mosel River Riesling 2011

Soup

Beef & Barley

aromatic beef broth & slow cooked barley
Chateau de Cugat Bordeaux 2009

Main
Chicken Lyonnaise

sautéed chicken breast, sweet onions

and potato puree in a white wine tomato sauce
Louis Latour Valmoissine Bourgogne 2010

Dessert
Eclairs
chocolate dipped cream-filled pastries
Gruet et Fils Champagne 2002

$27.50 per person, plus tax and gratuity




