A SALAMANDER' INN

“Wines of the World” Dinner
For Pinot Lover's
Wednesday, August 18t 2010

FExperience the Dining Room at Woodlands
2009 Restaurant of the Year
— The (Charleston) Post and Courier

6:30PM: Tasting Event with over 12 wines
Cheese and Antipasto Selection Served.
7:30PM: Four-Course Pairing Dinner.

Individual or Group Seating Available Upon Request
Cost §74++ (normally $88) per person

The Menu
Shrimp Ceviche, Tangerine, Rye Crouton
Pinot Blanc, Dopff and Ition,
Alsace, France 2007

Thyme Smoked Quail, Spoonbread,

Plum Beurre Rouge
Pinot Noir, Mitre Rocks,
Central Otago, New Zeland 2006

Pork Two Ways, Mushroom Batley,
Roasted Garlic Jus
Pinot Noir, Husch Vineyards, Anderson Valley,
Mendocino, California 2007

Poached Peach, Vanilla Mascarpone Mousse,
Raspberry Coulis, Crunchy Tuile
Pinot Noir and Pinot Meunier,

Brut Rose, Atgyle, Oregon 2007

Special Guest Room Rates start at $125.

For Reservations Call 800.774,.9999 or 843.308.2115
Email dininoroon(cwoodlundsin. com




