
South American Wine Dinner 

Featuring Alamos Winery 

Menu 
1st course: Alamos Torrontes 

Seared diver scallop with red beet ginger and lime 
glaze. 

2nd Course: Alamos Chardonnay 

Shrimp and jamon serrano croquettes with cayenne 
béchamel. 

3rd course: Alamos Cabernet Sauvignon 

Red cabbage mango and goat cheese salad poppy seed 
dressing. 

4th course: Alamos Malbec “Seleccion” 

Mint and garlic marinated sliced rack of lamb with 
salsa verde. 

Dessert 

Chocolate Bacci semi-fredo 

Wednesday, April 14 th 2010, 6:30 PM 

4408 Lowell Blvd Denver, CO 80211-Reservations 303 480-1877


