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EXPERIENCE SACRAMENTO’'S BEST FOR LESS!
Ten22 Offers Four-Course Prix Fixe Menu during Wine & Dine Week

SACRAMENTO, CA, MAY 9, 2011 - Sponsored by the Sacramento Convention and Visitors Bureau,
Wine & Dine Week (May 23-June 5) offers guests the opportunity to dine at some of the area’s best
restaurants and sample multi-course menus and specially paired-wines. And all for $50 or less!

Back for a second year, Ten22 will offer a four-course prix fixe menu with wine pairings for just $42
per person.

~First Course~

Artisanal Cheeses
with walnut levain and local honeycomb
2006 Domaine Gerard Metz Riesling Fruehmess Vin d’Alsace, France

~Second Course~
Please Select One

Grilled Asparagus Salad
with shaved ranch eggs and wild arugula
and mustard-truffle vinaigrette
2007 Toolbox Chardonnay, Napa Valley

Spring Leek and Potato Soup
braised spring ramps
and Russian potatoes in silk cream
2007 Toolbox Chardonnay, Napa Valley

~Third Course~
Please Select One

Grilled Duroc Pork Porterhouse
with spring vegetable risotto
and warm white truffle vinaigrette
2007 Byron Pinot Blanc, Santa Maria Valley

Sautéed Black Cod
with fennel, rhubarb and thyme
roasted Sonoma potatoes with green garlic butter
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2007 Byron Pinot Blanc, Santa Maria Valley

Grilled Lamb Sirloin
rosemary-grilled Dixon lamb sirloin
with salsify purée and Sonoma pole beans
2007 Byron Pinot Blanc, Santa Maria Valley

~Fourth Course~
Please Select One

Raspberry-Chocolate Fondant
double-chocolate fondant cake with cocoa cream
2008 Shenandoah Vineyards Black Muscat, Amador County

Wild Strawberry Tart
with Meyer lemon curd and whipped butter cream
2008 Ironstone “Obsession” Symphony, California

Those who’d prefer a different beverage with dinner can enjoy the four-course menu without the wine
pairings for just $32 per person. Reservations are recommended and can be made by calling 916.441.2211
or online at www.Ten22oldsac.com.

About Ten22

Ten22, Sacramento’s Best New Restaurant (2010), brings a casual-chic dining experience to Old
Sacramento. Known for its fresh style and open architecture, Ten22 features palate-pleasing lunch and
dinner menus to suit all tastes. Launched in 2009 and a sister restaurant to The Firehouse Restaurant,
Ten22 boasts the largest selection of beers on tap than any other restaurant in Sacramento. The family-
friendly restaurant features a beautiful and modern outdoor patio, boardwalk dining, as well as a private
event space for parties and large groups. For more information about Ten22, please visit
www.Ten22oldsac.com or call 916.441.2211. Valet and validated parking available.
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RELATED LINKS:

Ten22 Blog: No. 3 Wine & Dine Dispatch
Ten22 on Twitter

Ten22 on Facebook
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