
Menu

 

  
Andrei’s Conscious Cuisine & Kenwood Vineyards

 Wine Dinner 
Tuesday March 23, 2010

60.00 per person (plus tax and gratuity)

 First Course
 Smoked Tuna & Atlantic Salmon, Beluga Lentils,

Hydroponic Watercress Lettuce, Ruby Grapefruit,
 Sesame Seed Crisp

Wine: Kenwood Gewurztraminer, Sonoma County 2008

Second Course
 Ravioli of Quail, Sundried Tomato, California Morel

Mushrooms, Baby Leeks, Black Truffle Sauce

 Wine: Kenwood ‘Reserve’ Pinot Noir,
        Russian River Valley 2008

Third Course
 Harissa-Crusted California Lamb Rack, Crispy Potato Cake,

Spring Vegetable Ragout, Lamb Jus Reduction 

Wine: Kenwood ‘Jack London’ Zinfandel,
       Sonoma Valley 2007 

Fourth Course
 Warm Guittard Chocolate Cake, White Chocolate Mousse,

Chocolate Saucisson Cookie, Peanut Butter Ice Cream

Wine: Kenwood ‘Artist Series’ Cabernet Sauvignon,
 Sonoma County 2005

 

 


