v vy
Sun MounTAIN LopGE

FIELDING HILILS
W I N E R Y
Dinner
May 15, 2010
PARTRIDGE

lightly smoked | house made gnocchi / wild mushrooms

Tribute, Riverbend Vineyard 2007
Wabluke Slope

SLICED DUCK BREAST

angioletti of confit / Larkhaven Farms sheep cheese / oven dried tomatoes / peppercorn sauce

Cabernet Sauvignon, Riverbend Vineyard 2007
Wabluke Slope

CASCADE HUCKLEBERRY FLIP

havd sauce

Cabernet Franc, Riverbend Vineyard 2007
Wahluke Slope

Three course dinner with wine pairings,

$65.00 per person + gratuity & tax.
FIELDING

Served in our main Dining Room.

Reservations ave vequested, and can be made by
I—I[[JIS calling the Dining Room at (509) 996-4707



