
 
 
 

 
 
 

Valentine’s Day, Wine Country Style 
February 14, 2013 

 
MENU 

 
First course (choice of): 

Cod Brandade with Pumpernickel Toast Points 
or 

Sweet Potato & Gouda Croquettes with Roussanne Sauce 
 

Second course: 
Radicchio & Arugula Salad with Blood Orange Vinaigrette and Burrata Crostini 

 
Third course (choice of): 

Bacon-Wrapped Filet Mignon with Syrah Pan Sauce 
or 

Herbed Squash Stuffed Poussin with Wild Mushroom Sauce 
 

Dessert: 
Rich Chocolate Surprise 

 
 
 

A selection of single vineyard and reserve Januik  
and Novelty Hill wines will be paired with each course. 

 
 


