I VALETINE'S DAY DINNER

NGO MERD
ELICIOS

Strawberry and Basil Ga:pacho

w/ Rosé, Chateau de Champuget, Costiéres de Nimes, FR '10

Oysters on tl\e Half Shell \Vith Cucumber I\'Iignonette Sauce

w/ Champagne, Moét & Chandon, "Impérial”, FR N.V.

Ta\,flor Bay Scallops with Melted Leek Ragout
and Ginger Lime Vinaigrette

w/ Sancerre, Domaine de Buissonnes, Loire, FR ‘10

Kobe NY Steak for TWO
with Truffle Mac N Cheese and Shallot Sauce
“Tableside”

w/ Cabemet Sauvignon, Hess Collection, Mt. Veeder, CA ‘07

Almond Crusted Flounder
with Asparagus Gratin and Spiced Carrot Broth

w/ Chenin Blanc, Vouvray Demi-Sec, Chateau Moncontour, FR ‘10

OR
Enjoy a romantic 4-course dinner Crispy Muscovy Duck Breast
at Ludwig’s, amongst rose petals with Herb Spatzle, Red Cabbage and Orange Bourbon Sauce

with entertainment by professional

w/ Red Burgundy, Francois Gaunoux "Le Clos des Mouches",
tango dancers. (menu on back)

"
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Complete the evening by spending

the night in a luxurious junior suite.

(price includes dinner and suite)

Pommes D’ Amour

Dinner followed by aprés tango dancing and . i ] e
sipping tango-tinis at ng p %’“ b. Apple Tart Tatin with Hazelnut Box and Kir Royal Sorbet

w/ Ice Wine Riesling, Dr Loosen, Mosel, DE '08

Reservations

Required
$85 Per Person
Additional $45 Per Person for Wine Pairings

Jonnenalp Resort
of Vail
970-479-5429 | info@sonnenalp.com
20 Vail Road, Vail Village

*Dinner is a set menu. Prices do not include alcohol, tax and gratuity.
One night stay based on double occupancy in a junior suite the night
of February 14, 2012. Complimentary valet parking.

Jonnenalp Rersort of Vail

Presented by the Sonnenalp Resort of Vail in conjunction with
Community-Mmded Dance and the Vail International Dance Festival,
a project of the Vail Valley Foundation.



