Boudro’s Texas Bistro on the Riverwalk
Presents

PEPPER BRIDGE &
W I NERY Il;l%}j—‘!
With Ray and Diana Goff, Walla Walla, Washington

Texas Tech Graduate and Corpus Christi native, Ray Goff, serves as a
partner in Pepper Bridge Winery and its sister winery, Amavi Cellars.
These small, family-owned, estate wineries’ award-winning wines are noted
for complex flavor profiles, elegant textures and long, lingering finishes.

Wednesday, February 10, 2010
Reception 6:15 P.M. TO 7:00 P.M.
Dinner 7:00 P.M.

In the Wine Cellar
207 N. Presa

***Reception***

Chefs Selection of Passed Hors D’oeuvres
Amavi 2008 Sémillon and Amavi 2007 Cabernet Sauvignon

**¥*First Course***

Seared Scallops
With White Corn Pozole, Red Pepper Vinaigrette and Cilantro Oil

Amavi 2008 Sémillon

***Second Course**#*

Texas Quail and Andouille Sausage Gumbo
Amavi 2006 Syrah and Amavi 2007 Syrah

**%*Third Course***

Niman Ranch Pork Chop
Cider Brined, Sun-Dried Cherry and Ancho Chile Marmalade,
and Southern Stir-Fry

Pepper Bridge 2006 Merlot

***Fourth Course**#*

Cabernet Braised “Osso Buco” Style Short Ribs
Creamy Asiago and Sage Polenta

Pepper Bridge 2005 Cabernet Sauvignon and
Pepper Bridge 2006 Cabernet Sauvignon

***Fifth Course**#*

Fuji Apple Tart
With Cajeta Drizzle

Amavi 2008 Late Harvest Sémillon

$85.00 Per Person, Plus Tax and Gratuity
Please Call 224-1313 for Reservations
All Reservations Must be Prepaid



