
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Michel’s Restaurant and Master 
Sommelier Roberto Viernes present a 
collaborative wine dinner featuring the 

first-ever public tasting of wines imported 
by Lotus Wine and Spirits from France, 

Oregon, and California. 
 

Join us on September 16 at Michel’s 
Restaurant for this unique experience 

with Master Sommelier Roberto Viernes 
as he guides us through this sumptuous 

dinner and his new wine discoveries. 
 

� First	Course			� 
VICHYSSOISE 

Laherte Freres, 
Ultradition Extra Brut, 

Champagne, FR 
  
 

� Second	Course			� 
SEARED SCALLOP 

The Gradient Vineyard, 
 Chardonnay, 2023,  
Willamette Valley, Or 

 
 

� Third	Course			� 
DUCK CONFIT &  

PORCINI RAVIOLO 
Dm. du Beauregard Maranges, 
 1er Cru, 'Clos Roussots', 2023, 

Burgundy, Fr 
 

� Fourth	Course			� 
HERB & MACADAMIA NUT CRUSTED 

LAMB LOLLIPOPS 
Envy Wines, 

 Cabernet Sauvignon, 2020 
Napa Valley, Ca 

	
� Fifth	Course			� 

SORBET 
 

MASTER SOMMELIER  
ROBERTO VIERNES 

 

CHEF 
BRIAN ARNOLD 

 
$150 per person  

plus tax and gratuity 
Please get in touch with Michel’s Restaurant for a reservation 

 

Tuesday, September 16th, 2025 
5:30 pm Predinner Gathering 

6 pm Dinner Commences 
 

 


