
 
 

BR Cohn Wine Dinner 
Wednesday May 26, 2010 

 
$100.00 person including tax and gratuity 

 
Hors d’oeuvre Reception 

Sonoma County Chardonnay 2008 
**** 

Cedar Planked Wild Salmon 
Morel Mushroom Salsa, Chardonnay Beurre Blanc 

Sangiacomo Chardonnay 2008 
**** 

Grilled and Smoked Berkshire Pork “Bacon” 
Horseradish Slaw, Barbeque Aioli 

Sonoma Valley Merlot 2007 
**** 

Charcoal Roasted Elysian Farms Leg of Lamb 
Lamb Jus, Flageolet Beans 

Sonoma Valley Zinfandel 2007 
**** 

Grilled 21 Day Aged Piedmont Ridge Farms Beef Tenderloin “Rossini” 
Seared Hudson Valley Foie Gras, Black Truffle Reduction, Pommes Anna 

Silver Label Cabernet Sauvignon 2007 
**** 

Goat Cheese Crème Brûlée 
Sun-Dried Fig Compote 

Olive Hill Cabernet Sauvignon 2008 
 
 


