
INTERNATIONAL  
PINOT NOIR CELEBRATION  

 

LA VIE EN ROSÉ ALFRESCO LUNCH 
Friday, July 24, 2009 

 

GUEST CHEFS 
 

Cathy Whims 
Nostrana 

Portland, Oregon 
 

Ethan Stowell 
Union, Tavolàta, How to Cook a Wolf, 

Anchovies & Olives 
Seattle, Washington 

 
Autumn Martin 

Hot Cakes 
Seattle, Washington 

 
 
 

Eggplant caponata  
with La Quercia prosciutto rosso 

and Keith’s ricotta 
 

Pearl Bakery ciabatta rolls, 
Red Ridge Farms arbequina olive oil 

 
• 
 

Halibut with artichokes, taggiasca olives, 
Controne beans and heirloom tomatoes 

 
• 
 

Cherry cream soda float 
 

• 
 

Portland Roasting 
Guatemala Finca Filadelfia 

 
 
 

Coffee provided by 
Portland Roasting 

 
Tea provided by Tazo Tea 

 
Water courtesy of  

San Pellegrino and Acqua Panna 
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