RED STITCH

WINE DINNER
Saturday, February 25, 2023

AMUSE BOUCHE

AHI TUNA
EVO PEARLS | WATERCRESS FOAM | RED BULL MICRO | BLOOD ORANGE GRANITA

FIRST COURSE

WOOD GRILLED SPANISH OCTOPUS
2017 Red Stitch “Sierra Mar Vineyard” Chardonnay, Santa Lucia Highlands
BLACK GARLIC PARSNIP PUREE | FAVA BEAN SUCCOTASH | RED CHERMOULA | PICKLED FRESNO

SECOND COURSE

TOCINO & CARROTS
2017 Red Stitch “Toboni Vineyard” Pinot Noir, Russian River Valley
FIG & PORK BELLY | CROW’S DAIRY GOAT CHEESE SPREAD | CARROT VINAIGRETTE

INTERMEZZO

PINK GRAPEFRUIT THYME SORBET RISQUE FLOAT
MICRO MINT

THIRD COURSE

SPICED DUCK
2018 Red Stitch “Rosella’s Vineyard” Pinot Noir, Santa Lucia Highlands
MUSCOVY BREAST | PURPLE POTATO MOUSSELINE | WINTER TRUFFLE TORREJA
SPICED HAZELNUTS | PEA PUREE | SPRING JARDINIERE

ENTREE

BRAISED BISON
2018 Red Stitch Cabernet Sauvignon, Napa Valley
BISON SHORT RIB | PARSNIP CREMA | ROMANESCO | BLISTERED HEIRLOOM TOMATOES
TURNIP | PICKLED BEETS | PORCCINI JUS

DESSERT

CHOCOLATE & MARCONA ALMONDS SEMIFREDO
Bodegas Alvear “Pedro Ximenez Solera 1927” Sherry, Montilla-Moriles
PASSION FRUIT GELEE | MERINGUE KISS | CHOCOLATE SOIL | LEMON BALM



