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> BISTRO

TWO EIGHTEEN

Amalie Robert Wine Dinner

First Course
Scallop Crudo

Massachusetts Scallops, Shaved Fennel, Orange Supremes
Amalie Robert Book Club White Blend, Willamette Valley 2024

Second Course
Charred Octopus Terrine

Red Chili, Winter Citrus, Tangerine Agrumato
Amalie Robert Dijon Clones Chardonnay, Willamette Valley 2022

Third Course
Gnocchi e Fungo

Roasted Trumpet Mushrooms, Smoked Bacon, Gorgonzola Fonduta
Amalie Robert Estate Selection Pinot Noir, Willamette Valley 2011

Main Course
Char Grilled Lamb Chop

Tuscan Kale, Creamy Polenta, Veal Glace
Amalie Robert Satisfaction Syrah, Willamette Valley 2015

Dessert Course
. Artisan Chocolate & Cheese Plate

Artisanal Cheeses, Assorted Chocolate Bites

\é& Amalie Robert Pinot Meunier, Willamette Valley 2024 Q/%é




