HICKS & MCCARTHY

FEBRUARY NEWSLETTER

WEDNESDAY, FEBRUARY 22ND
HosSTED BY HOLLY HOWELL AT @ P.M.
Eaeh enfree for this month's dinner is paired with a wine from
Dashington State
Sparkling Wine Aperitif - (Domaine Ste. Michelle Blanc de Noirs)

Appetizer - (2009 Pacific Rim Winemakers Chenin Blanc)
Clams Casino

Salad - (2009 Stonecap Chardonnay)
Avocado, Beet Chips, Frizee, Goat Cheese With Aged Balsamic

Soup - (2009 Substance Syrah)
Cream Of Wild Mushroom With Toasted Almonds

Intermezzo
Sorbet

Entrée Choice - (2009 L'Ecole No. 41 Merlot or 2010 Airfield Estates Cabernet)
Marinated NY Strip Steak or Roasted Cornish Game Hen
Served with pepper, asparagus, pearl onion salad and buttered rosemary gnocci.

Dessert - (Hogue Late Harvest Riesling)
Poached Pear, Marscapone Ice Cream, and Pecan Tuiles

Reservations Required - $50 per person - Ask your server for more details.

Toasting & Tasting Washington (Wednesday, February 22nd at 6 p.m.)

On February 22nd we the 2nd largest premium wine
celebrate the birthday of George  producer in the United States.
Washington the “Father of Our The number of wineries have
Country” and one of the most grown by 400% to more than
remarkable individuals to have 740 producers in the last 10
ever lived. To commemorate on years alone. With so many to
this special day Hicks & choose from we had no problem
McCarthy will host their eighth finding wines that deliver
wine dinner and all six courses exceptional Quality - Price Ratio.
are paired with a wine from We anticipate opening some
Washington State. This is the new hearts up to some of the
only state in the union that is worlds most popular varietals all
named after a president and it is thriving in one single region.

Also This Month

St. Valentine’s Day
February 14th




