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Cocktail Reception

Platter of Artisan Blue Cheeses
(Cambozola ((Germany), Paladin Blue Cheese ((Germany), and Domestic Wiscon (Gorgonzola (1S)
Served with Water Crackers, Grapes, and Apples
Open Kitchen T oasts with Sweet Onions and Summer T omatoes
(paired with 2008 K oster Wolf Riesling T rocken)

Seated Dinner

st Coursc
Jumbo Sea Scallop on Basil with Sauteed Rainbow Swiss Chard
& Dry White Riesling Reduction Butter
(paired with 2009 K ruger-Rumpf and 2009 | oosen Pors "DR ")

Main (_ourse
Grilled Pork ChoP with Onionsé- Craciccci Mustard, Yukon Potato& Summer Vegetai:le Mciangc
(Paircci with 2009 Meulenhof and 2009 Urzigcr Wurzgartcn)

Dcsscr‘t Coursc

Virginia Peach, APPICé Chcrrg CrisP with Loca"g~macic Moorenko Vanilla Bean Jce Cream
(Paircci with 2009 Selbach Oster (Graacher DomProbst and 2008 [ritz Haag,)
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Huwe~Chan,

The German Wine Society (Washington DC Chapter) recently held a
Riesling Dinner at Open Kifthen: We suggested 7 Rieslings and
Cihef Ken came up witiv the menw: During the dinner he presented
his Ldeas that lead to- the dinner selection. Ay Huis s an Open Kitchen,
we were also- able to- observe o bit of the team’s techniques and talents.

Open Kitthen being a certified green restomront many ingredients are
locally grown: During the dinner, Cihhef Ken came arownd and
showed wy some of the producty he wos using and talked about

from where he had sourced them.

Ken, GWS Boord Member
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