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World of Wine Dinner Series

““A Taste of France”
July 22, 2010 $55 per person, plus tax and gratuity 6:30 pm reception/7 pm dinner

First Course

Second Course

Third Course

Fourth Course

Escargot stuffed
mushrooms with garlic
cream sauce

Gerard Bertrand-
Cremant de Limoux
2007 Brut

Potato Leek Soup
(vichyssoise)

Maconnais-Domaine
Croix Senaillet
Macon-Davaye 2007

Blue cheese topped
filet with a baby
portabella mushroom
and white asparagus

Premiéres Cotes de
Bordeaux-Chateau de
Birot 2006

Grand Marnier Créeme
Brulee

Sauternes-Chateau
Carmes de Rieussec
2006 (375ml)

Reservations Required, for more information or to reserve your spot contact,
Tenderloin Room - 232 N Kingshighway Blvd, Saint Louis, MO, 63108, 314-361-0900

www.tenderloinroom.com, dinojules @charter.net or,
Vino Vitae — 1637 S 18" St. St. Louis, MO 63104, 314-771-8466, www.vinovitae.com, craig@yvinovitae.com

Upcoming World of Wine Dinners at the Tenderloin Room

Menu will be posted approximately 2 weeks prior to event



