
Course One
Summer Berry Salad

Paired with Yamhill Pinot
Noir

spinach, red onion, strawberry, blackberry,
strawberry vinaigrette, balsamic drizzle

Course  Two
Crispy Chicken Parmesan

Paired with Evenstad
Pinot Noir

sauteed spinach, tomato red sauce,
parmesan cheese, basil

Amuse Bouche
Poached Pear

Paired with Evenstad
Chardonnay

creamy goat cheese, sweet and spicy
walnut, drizzle of honey

Course Three
Filet Mignon with Cajun Cream

Sauce

Paired with Grand Cheval Red
Blend

mashed potatoes, mushrooms

Dessert
Rose Pistachio Ice

Cream
tuille cookie

Join us on Friday, July 25   at
7pm for our Domaine Serene

Wine Dinner

th

$135 per person
*excludes tax and gratuity*


