Historic Lancaster Tavern
Cordially Imvites You to Our
Summer Wine Pairing!

“Featuring Chef Anne Kirkmyer”

August 37 and August 10, 2010
6:30 pm

$60.00 per person plus tax
(does not include gratuity)

Reservations Only
Please Call 804-462-0080

Good Hope Chenin Blanc 2008
Stellenbosch, South Africa, Wine Enthusiast Top 10 Value Wine of the Year

Buttery Croustade topped with Triple Cream Brie
and Balsamic Marinated Strawberries served with Arugula Salad

Chateau Capion 1c Blanc 2007
International ‘Wine Competition, French Wine Producer of the Year 2008

Pan Seared Scallops with Blood Orange Buerre Blanc

Nugan Frascas Chardonnay 2008
Riverina Australia, 9o points Tazner & The Wine Enthusiast

Butternut Squash Bisque

Monte Antico Rosso 2006
Tuscany, Italy, Wine Spectator Top 100 Best Wine of the Year, 9o points

Duck Confit atop Goat Cheese Toastette with Braised Cherries

Reilly’s Old Bushvine Grenache 2006
Clare Valley, Australia, 9o points Stephan Tazner

Curried Lamb on Mideastern Orzo

R.L. Buller Tawny Port NV

Rutherglen & Victoria Australia, 92 points

Chocolate Decadence Topped with Triple Berry Coulis



