
August wine dinner
August 25, 2010

6:30pm

Credit card reservations required
www.welshfielddining.com 440.834.0190

Course one-Individual sweet corn blini 
with dill creme fraiche-Yasa Blanco
Calatayud, Spain

Course Two-Sweet corn and lobster bisque 
with cornbread maddeline-Tres Ojos Rosado
Calatayud, Spain 

Course Three-Boneless fried chicken, fava 
bean puree, creamed sweet corn with thyme 
and sage-Montebueno Tempranillo 
Rioja, Spain

Course Four-Seared elk tenderloin,sweet 
corn fritatta,corn shoots-Bergo Viejo 
Crianza, Rioja, Spain  

Course Five-Sweet corn and raspberry ice 
cream-Coffee Service


