UPCOMING WINE DINNER

RIDGE VINEYARDS WINE DINNER
FEATURING ERIC BAUGHER, WINEMAKER
MONDAY, FEBRUARY 27, 2012

HoOUSE MADE GRAVLAX, POACHED EGG, CAVIAR, DILL CREME FRAICHE,
‘EVERYTHING” BAGELS CRUMBS
2009 RIDGE ESTATE CHARDONNAY

WHIPPED RICOTTA AGNOLOTTI, PORCINI PASTA, PANCETTA,
ROSEMARY AND MUSHROOM RAGU
2007 RIDGE PAGANI RANCH ZINFANDEL

GRILLED SKIRT STEAK, WILD WHITE SPRING ONIONS,
RHUBARB MARMELLATA
2008 RIDGE GEYSERVILLE ZINFANDEL

IL.AMB OSsO BucCO, SAFFRON RISOTTO,
HORSERADISH GREMOLATA
2007 RIDGE LYTTON SPRING ZINFANDEL

COMTE FORT ST. ANTOINE, FRANCHE-COMTE FRA
INVIERNO, PUTNEY, VT
2007 RIDGE MONTEBELLO

RHUBARB SHORTBREAD, LEMON CURD
2007 RIDGE ESSENCE

$95.00 PER PERSON

EXECUTIVE CHEF ~ FLORENT BOUTET
CHEF DE CUISINE ~ BRENDAN PELLEY




