
January Welshfield Wine Tasting 
January 25, 2012

yukon gold bisque, braised kale, blue cheese
donati “sorelle per sempre” unoaked chardonnay

cucumber, smoked salmon, dill, creme fraiche
olivier leflaive “les setilles” bourgogne blanc

seared scampi, pearl couscous, fresh herbs
nozzole “le bruniche” chardonnay

deconstructed sheppards pie, lamb, heirloom   
carrots, riced potatoes

fontannafredda barber briccotondo

individual cheese plate
coffee service

reservations required
440.834.0190 or www.welshfielddining.com


