
 

Stonestreet Wine Dinner 

March 26
th

, 2014 

Amuse 

Kusshi, Deep Bay, BC 

Iced Apple-Beet Juice, Pickled Beets, Champagne, Shallots 

& Horseradish Crème Fraîche 

 

First Course 

Kale Salad, Grilled Apricot, Lemon Greek Yogurt Panna Cotta, 

Spiced Walnuts, Kumquat Vinaigrette 

2011 Aurora Point Sauvignon Blanc  

 

Second Course 

Lobster Stuffed Pepper, Pan Seared Scallop, 

Garlic Roasted Eggplant Puree, Crispy Garbanzo Beans 

2011 Broken Road Chardonnay 

 

Third Course 

Wood Grilled Duck Breast, Duck Confit, Herb Gnocchi, Olives, 

Braised Baby Fennel, Orange Peppercorn 

2010 Fifth Ridge Merlot/Cabernet Sauvignon Blend 

 

Intermezzo 

White Wine Spritzer Granita, Lime, Vanilla Bean 

 

Fourth Course 

Wood Grilled Twenty One Day Aged New York Strip,  

Sweet Soy Broth, Star Anise, Snow Peas, Cippolini Onion,  

Rice Noodle, Royal Trumpet Mushroom 

2010 Bear Point Cabernet Sauvignon 

 

Fifth Course 

Dark Chocolate Truffle Cake, Macerated Strawberries,  

Vanilla Bean-Balsamic Ice Cream 

2008 Legacy Meritage Blend 


