Orin Swift Wines

Thursday September 12th
Reception starts 6:30
1st Course 7pm
$80.00 per person, includes tax & gratuity

Evening includes 5 courses of delicious
gourmet dishes being paired with a variety of
Orin Swift wines.

RSVP to 419-629-3800 or
17west@17west.com
Include your name, phone number and
number of guests in your party and your
reservation will be confirmed.
Limited number of seats available.
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Orin Swift Wines

1st Course

Arctic Char Gravlax
Shaved radish, diced egg, lavash cracker, lavender sauce and tango micro greens

Paired with Orin Swift Chardonnay Mannequin 2016

2nd Course

Quail

Pan seared quail, black cherry slaw
Paired with Orin Swift Machete 2015
3rd Course

Potato Roulade

Palermo pickled vegetables, English cheddar onion cheese, mire pox micro greens
Paired with Orin Swift Cabernet Sauvignon Palermo Napa Valley 2016

4th Course

Elk Tenderloin

Pistachio crusted elk, raspberry beet sauce, roasted beets, bulls blood micro greens
Paired with Orin Swift Papillon Napa Valley 2015
5th Course

Homemade Angel Food Cake

Lime curd, cayenne coconut anglaise

Paired with Orin Swift Sauvignon Blanc Blank Stare Russian River Valley 2017
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