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RIVERTOWN INN
Thursday, February 15, 2007, 6:30 pm

Teff & Fulie Anderson,
Proprietors of Rivertown Inn,
and Chef Ray Wyatt
feature the wines of
Griggs Cooper and Company.
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TASTING MENU

CF
CURRIED BUTTERNUT SQuAsH Soup WITH
HoNEY AND MANGO RAvIOLI
2004 Bollini Trentino Pinot Grigio

RosemaRY aND RicoTTA FLAN WITH
ProscuiTtTo AND A CHILLED FENNEL SALAD
2005 J. Lobr Valdigué

PiNE NuTtcrusTED COD WITH
BRAISED LEEK AND A SMOKED SWEETCORN SAUCE
2003 Frei Brothers Reserve Chardonnay

GAME HEN oN A BED oF QUINOA WITH
GREEN ASPARAGUS AND TRUFFLE BUTTER
2004 Clos Pegase Pinot Noir

WaRM CHocoLATE BREAD PUDDING WITH
WHITE CHocoLATE AND CARAMEL MASCARPONE
2000 Taylor Fladgate Late Vintage Port



