WELSHFIELD NN

MARCH WINE DINNER

‘ RECEPTION

@ San Simeon Paso Robles, Grenache Rose

WELSHFIELD INN COURSE 1:

San Simeon Paso Robles, Sauvignon Blanc

M A R 2 5 ARROZ CON MARISCOS (PERUVIAN PAELLA)

6 30 'p M pollack + clams + mussels + ancho pepper sauce + rice
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COURSE 2
Featured San Simeon Monterey, Chardonnay
1 TRUFFLE PORCINI RAVIOLI
Wines by

garlic & thyme alfredo + wild mushroom + asiago + parmesan

“Riboli Family Wine”"

COURSE 3
$76.99 per guest San Simeon Monterey, Pinot Noir
+ tax and gratuity CHICKEN SALTIMBOCCA

prosciutto + sage + Dijon white wine sauce + five grain + pistachio

Reservations:

(440) 834-0190 COURSE 4
San Simeon Paso Robles, Cabernet Sauvignon

GRILLED PEPPER CRUSTED SIRLOIN
potato croguet + roasted red pepper coulis

DESSERT
VANILLA BEAN PANNA COTTA WITH
Scan to view more MANGO & PINK PEPPERCORN

information.
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Because of the nature of the food prepaIMWihe dinners, we will no'longer allow substitutions.

The menu is desighed specifically to be paired with the wine for the best dining experience possible.
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