
 

                       Magnífica Cena Vinos y Alimentos Argentinos 

  Council Bluffs Country Club 

  4500 Piute Street Council Bluffs, IA 51501 

                                Executive Chef– Jeremy Buthe 

                                Saturday, July 15, 2017  Quaffing 6:00 P.M.  Dinner 6:30 P.M 

Menu 

Quaffing 

Grilled Chorizo on rustic bread with Malbec onion marmalade 

Lamb Empanadas 
2016 Susana Balbo Signature Rosé, RP-90 

2012 Luca Malbec,WS-93, RP-92,ST-92  

First course 

Chicken Sofrito 
Salsa broth with sweet corn and cilantro 

2015 Luca G Lot Adrianna Vineyard Chardonnay RP-93, JS-93 

Second Course 

Hearts of Palm and Avocado Salad 
Ruby grapefruit, citrus dressing 

2016 Crios de Susana Balbo Torrontes RP-90 

Third Course 

Provoleta 
Grilled semi-hard cheese, olive oil, oregano, sundried tomatoes, crusty bread 

2014 Zorzal "Eggo-Tinto de Tiza" Tupungato Malbec blend DC-96, WA-94 

Fourth Course 

Asado Vacio 
Fire grilled flank steak, chimichurri butter, black bean puree, grilled eggplant and sweet peppers 

2013 Zuccardi Q Cabernet Sauvignon WS-91, RP-90 

2015 Daou Vineyards Cabernet Sauvignon WE-93,WW-92 RP-92 

Sweet Ending 

Dulce De Leche Flan with Alfajores 
2016 Bodega Mendel Semillon Mendoza RP-92 

President:  Tom Murnan      Producers: David & Deb Tritsch, Bob & Suzanne Kossow  

Cost: $110 per person Members & Guests    Dress: Country Club Casual 

Your check is your reservation. Mail your check payable to IWFS CB to 

Bob Kossow 21622 Greenview Rd Council Bluffs, IA 51503. Reservations due by Tuesday July 11
th
  

Questions:  ph. 712-326-5046  

 http://www.iwfs.org/americas/council-bluffs 

http://www.iwfs.org/americas/council-bluffs

