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 Charcuterie Plate 
house made pate, cured imported meat, marinated 

olives, grilled breads 

Chanterelles Tart 
caramelized onions, duck fat roasted chanterelle 

arugula pesto, Bravo Creamery cheddar 

Romaine & Radicchio Salad 
roasted garlic dressing, mimolette cheese 

 toasted almonds 

  bmaL desiarB
sweet onions, cumin, currants, chickpeas 

Orzo Pasta
brown butter, rosemary

Roasted  Wild Salmon 
manilla  tnim ,lennef  ,keel ,smalc 

citrus butter 

Oven Roasted Heirloom Carrots 
Kruger Farms  ,yenoh yrrebkcalb dliw 

 tlas aes ,egas

  eiP naceP nikpmuP
brandy caramel, vanilla cream

Wines: The Pines 
 2009 Zinfandel
2008 Pinot Noir

Chef  Pascal R. Chureau
Allium Bistro | Brasserie Monmartre 

   

Join us for an unforgettable evening in celebrating
  Lonnie Wright
Winemaker & Owner
   of  The Pines 

Lonnie Wright, owner of
The Pines, was awarded the
Lifetime Achievement Award
in 2011 by the Oregon Wine Board.

This Lifetime Achievement Award
 is "given to a person or couple whose
work was pioneering and spans
not only a personal lifetime, but the
lifetime of  the Oregon 
Wine Industry." 

Lonnie was recognized this year for
his work pioneering vineyards from
1978 to the present in the Columbia
Gorge and Columbia Valley AVAs. 
Only 6 others have received this award,
including pioneers Dick Ponzi and
Bill and Susan Sokel Blosser. 

    Please join us November 13th 
   for an 8 course community dinner
         Welcome social at 5 p.m.
               Dinner begins at 6.
$75 dollars per person includes gratuity.
     Wine club members $65 dollars.
Seating is limited. 1-503-387-5604 Res.

2009 Viognier
2009 Satin


