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Presents
Summertime at the Lake

Dinner by Chef Jared Clarke of the Railcar Modern American Kitchen
At The Martin’s Cabin
20410 69th Street Plattsmouth, Nebraska (map attached)
Saturday, July 23, 2016     Quaffing 6:00 PM    Dinner 6:30 PM
Attire: Summer Casual     Cost $135.00 Per Person

Quaffing
Heirloom Tomato and Buratta
House made Smoked Kielbasa, mustard greens & port onion
2013 Graham Beck Chenin Blanc, South Africa (RP-90)
2015 Marietta Cellars, Christo, Petite Syrah Blend (RP-91)


Appetizer
Seared Albacore Tuna Ceviche
Watermelon, Cilantro, Basil, Shaved Vidalia Onion, Avocado, Citrus Vinaigrette 
2013 Adelsheim Pinot Gris (WS-90)

 First Entree 
Charcoal Quail 
Blueberry & Rosemary Syrup, Grilled Lemon, Summer Vegetable Relish
2014 Alvaro Camins del Prirorat (WS-90) 
Second Entree
Hanger Steak Churassco 
Chimichurri, Marrow Butter, Pappa Bravas
2013 Orin Swift D66 Grenache (WE-95) 

Dessert
Charred White Peach
Mascarpone, local honey, mint
Niepoort NV 10 yr Tawny (WE-93)
[bookmark: _GoBack]Make check payable to CB IWFS and mail to Gary Martin at 307 Elk Ridge Drive Papillion, Nebraska 68046 by Monday July 18, 2016.     Your check is your reservation, but please email Gary or Connie at happygardener1988@yahoo.com  to let us know if you will attend and if you will be coming early to enjoy the lake.    Please come anytime after 1 pm if you would like to enjoy a relaxing afternoon and any of a variety of lake activities.  Call Gary at 402-290-5785 regarding any questions.
Producers:   Gary & Connie Martin and Don & Kathy Wittler
  



image1.jpeg




