Through the Decades
30 Years of Artist Series

First Course

Ginger Garlic Shrimp,
Sauteed Plums,
and Parsley Chimichurri over Barley
Paired with
2003 Artist Series Red Blend
Columbia Valley

Second Course

Roasted Chestnut Puree
with Parmesan Brioche
Croutons & Shaved Chives
Paired with
2012 Artist Series Red Blend
Columbia Valley

Third Course

Duck Confit Popover
with Cherry Chutney & Orange-Balsamic Reduction
Paired with
2021 Artist Series Red Blend
Columbia Valley

Fourth Course

Black Peppercorn Beef Tenderloin
with Garlic Herb Compound Butter,
Celery Root Puree, and Sherry Broccolini
Paired with
2023 Artist Series Red Blend
Columbia Valley

Fifth Course

Port Poached Pears & Hazelnut Frangipane Tart,
Dolce de Leche Drizzle & Spiced Chantilly Cream
Paired with
2020 Whidbey’s Reserve Vintage Port
Columbia Valley



