
DAVE & MARY HANSEN EXTEND AN INVITATION TO JOIN US 
FOR ARBORBROOK VINEYARDS’ PRE-IPNC DINNER 

 

THURSDAY, JULY 23,  2009, 6:00 PM 
CHEF GILBERT HENRY, OWNER, CUVÉE RESTAURANT 

214 W. MAIN STREET, CARLTON, OREGON 
 

Amuse Bouche 2 0 0 8 C r o f t V i n e y a r d s P i n o t G r i s
 

Cured Salmon Ceviche with Dill Sauce and Toast Points 2 0 0 8 A N A V i n e y a r d s P i n o t G r i s
 

Potato, Leek and Asparagus Viche Sois 2 0 0 4 E s t a t e 7 7 7 B l o c k P i n o t N o i r
 

Braised Lamb Shank, Rosemary Potatoes, Fresh Vegetables 2 0 0 6 E s t a t e 7 7 7 B l o c k P i n o t N o i r
 

Fresh Greens with Homemade Vinaigrette 2 0 0 7 E s t a t e 7 7 7 B l o c k P i n o t N o i r
 

Cheese Plate 2 0 0 7 V i n t n e r ’ s S e l e c t P i n o t N o i r
Dessert 2 0 0 7 “ S y d n e y ” S e m i l l o n

 
$115 per plate; includes gratuity. 

Please contact Mary at 503-538-0959 or 
mary@arborbrookwines.com for reservations. 


