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THE CAPITOL ROOM AT THE INN AT 500
500 SOUTH CAPITOL BOULEVARD BOISE IDAHO 83702

WWW.RICHARDSBOISE.COM
208.472.1463



Reception
2 0 1 7  V I N O  R O S A T O
MINI THANKSGIVING DINNER:

BREAD STUFFING CROSTINI TOPPED WITH CRANBERRY GELÉE
SKEWERS OF ROASTED BUTTERNUT SQUASH & PORK BELLY

MASHED POTATOES & GRAVY

DiZer
2 0 1 5  “ G . D . ”  C H A R D O N N A Y  L A N G H E

KUMAMOTO OYSTERS ON THE HALF SHELL WITH MELON & JALAPEÑO MIGNONETTE

2 0 1 4  B A R B E R A  D ’ A L B A  “ L A B L U ”
PAILLARD OF LIGHTLY BRÛLÉED WILD SALMON TOPPED WITH BEET & FENNEL SALAD, DILL YOGURT DRESSING

2 0 1 5  N E B B I O L O  L A N G H E  “ M A R G H E ”
STUFFED PASTA, CHANTERELLES, LOBSTER MUSHROOMS, WHITE TRUFFLE BROTH, GRANA PADANO

2 0 1 0  B A R O L O  “ C A N N U B I ”
GRILLED ZABUTON OF SNAKE RIVER FARMS KOBE-STYLE BEEF, FARMER’S MARKET VEGETABLE GRATIN, DEMI GLAZE

 N V  B A R O L O  C H I N A T O
INDIVIDUAL “SPICED FRUIT CAKE” WITH CARAMEL SAUCE

Special Guest
T O M M Y  C U N I

DAMILANO WINERY BRAND MANAGER


