
 
 

 
W H E T S T O N E  V I N E Y A R D S  

W I N E  I N S P I R E D  T A S T I N G  
 

J A N U A R Y  28 ,  2010  
 

 
F R E E  R A N G E  M I L K  F E D  V E A L  

Meyer Lemon, White Truffle, Saffron Sabayon 
 

 “Catie’s Corner” Viognier 2007 Russian River Valley 
 
 
 

W I L D  T A S M A N I A N  S A L M O N  
Hibiscus, Red Beets, Charred Brussels, Black Winter Truffle 

 
 “Bella Vigna Vineyard” Pinot Noir 2006 Sonoma Coast 

 
 
 

E L L E N S B E R G  N A T U R A L  L A M B  L O I N  
Edamame, Burdock Root, Ras Al Hanout Persimmon 

 
“Guidici Family Vineyard” Syrah 2005 Sonoma Coast 

 
 

 
PT .  R E Y E S  P A N N A  C O T T A  

Cocoa Nib, Burnt Butter, Huckleberry Jus 
 

Manifesto Cabernet Sauvignon 2008 North Coast 
 
 

 

Tasting…45 
 Wine Flight…20 

 
Executive Chef Rick Edge 

Sous Chef Tim Crockett & Geoff Hargrave 
Private Dining & Special Events Available 
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