G.Hunter’s

Southwestern Restaurant & Raw Bar

Presents
Five Course Wine Dinner with BR Cohn Winery
Featuring Daniel Cohn

Vednesday, March 19, 2008 7:

Southwestern Tuna Tataki
Smoked Tomato, Ancho Chile Crust, Jicama Relish,
and Orange Mustard Qil

Sonoma County Chardonnay, 06

Smoked Sea Salt Free Range Quiail

Silver Label Cabernet Sauvignon, 05

Crisp Butternut Squash Ravioli
e, Goat.Cheese Mornay, Toasted Pine Nuts, and Argan Qil
Sonoma Valley Merlot, 05

Broccoli - Pros

| === lile-Rubbed Grilled Beef Tenderloin
Creamy Califofld laskeales ed Date Reductien, Cilantr 30l Roasted Pumpkin Seeds
Sauvignon, 05

quis

:'t.. ooter

5903 0ld National Pike Street, Frederick, MD 2170: ise
301663 8845 9,05

www.ghunter s.com $59 Per-Person Plus 18% Gratuity and 6 % MD Tax



