
Valentines Wine Dinner  

February 15th 

 

-Reception Hour- 

A Selection of Pate, Dried and Cured Meats, Cheese and 

Accompaniments  

Delas Freres Cotes Du Rhone St. Esprit RGE 2016 

Roederer Estate Brut, Anderson Valley N/V 

 

-First Course- 

Roasted Quail, Mole, Crunchy Brussels Sprout “Slaw”, 

Speck, Crispy Polenta 

Marques De Murrieta Rioja Reserva DOC 2012 

 

-Second Course- 

Arugula, Grilled Onion, Pistachio, Marinated Tomato, Seared 

Scallop, Citrus Vinaigrette 

Pazo Barrantes Albarino Rias Baixas DO 2015 

 

-Third Course- 

Grilled Ribeye, Veal Sweetbreads, White Bean Ragu, 

Mushrooms, Tuscan Kale 

Querciabella Chianti Classico DOCG 2010 

 

-Fourth Course- 

Chocolate Goat Cheese and Macadamia Nut Terrine, 

Strawberries, Mint 

Roederer Brut Rose 2011 



 


