
	
  
	
  
	
  

 
 

SUMMER HARVEST MENU 2012 
 
 
 
 

Sheep’s  Milk Ricotta  with Orange and Hibiscus on Brioche Points  
Paired with: 2006 Brut Sparkling Wine, Laurel Hill Vineyard, Sonoma Valley 

 

Grilled Peaches with Peanuts  and Chile  
Paired with: 2O08 Viognier, Saralee’s Vineyard, Russian River Valley 

 

Local  Seafood “Bacalao” Gougeres  
Paired with: 2008 Estate Pinot Noir, Laurel Hill Vineyard, Sonoma Valley 

 

Duck Confit  Gumbo 
Paired with: 2007 Reserve Merlot, “Meredith’s Cuvee”, Los Chamizal Vineyards, Sonoma Valley 

 

“West Coast”  Wellington 
Paired with: 2007 Reserve Meritage, “Oliver’s Twist”, Napa Valley 

 

Soy Marinated New York Strip and Arugula Salad with Asiago Gaufrette 
Paired with: 2OO7 Reserve Cabernet Sauvignon, Elspeth’s Block, Delaney Family Vineyards 

 

Passion Fruit  and Peach Parfait  
Paired with: 2OO9 Late Harvest Gewurztraminer, Kunde Ranch Vineyard, Sonoma Valley 
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