
Menu

 

  
Andrei's Conscious Cuisine Sonoma Wine Dinner 

Featuring Matanzas Creek Winery

Saturday May 22, 2010

55.00 per person (plus tax and gratuity)

 Amuse Bouche

First Course
 Dungeness Crab Salad, Beylik Farms Persian Cucumber,

Chilled Gazpacho Dressing 

Wine: Matanzas Creek Winery Chardonnay,

Sonoma County 2007

Second Course
 Slowly-Braised Pork & Pistachio Sausage, Fava Beans,

Parmesan, Watercress & Fried Shallots

 Wine: Matanzas Creek Winery Syrah, Sonoma County 2004

Third Course
 Dry-Aged Prime New York Strip Steak, Italian Peperonata,

Weiser Farm’s Fingerling Potatoes

& Matanzas Creek Merlot Sauce

Wine: Matanzas Creek Winery Merlot, Bennett Valley 2006

Fourth Course
 California Market Fruit Cobbler, Kendall Farms Crème Fraiche

Wine: Arrowood Late Harvest Riesling,

Sonoma County 2005

 

 


