
February	8th,	2016	
Chef:			Darcy Radies of Glass Monkey	
	
Appetizer:	Twice	baked	goat	cheese	souffle,	parsley	and	garlic	puree,	crispy	fog	legs	
Main	entree:	Sous	vide	brined	pork	tenderloin,	king	oyster	mushrooms	with	cashew	puree,	assorted	
vegetable	garnishes	and	chili	caramel	pork	sauce	
Dessert:	Burnt	orange	cream,	rum	soaked	pineapple,	candied	fennel,	fennel	tuiles	and	orange	segments	
	
	

Kitchen	wine	

	
	
	

2012 Red Rooster Hen House Sly White (BC - Okanagan, Canada) 
Wine - White $16.99 (750mL) 

A blend of Sauvignon Blanc, Riesling, Pinot Gris, Semillon, Chardonnay and Orange Muscat are 
the advertised ingredients. This white is bold and fruity up front with green fruit flavors, some 
peachy notes and a tangy, crisp and citric finish.  

	
	
	
	



	
	
	
Appetizer	course	
	

 

2010 Château de Villars Fontaine Hautes Cotes de Nuits Le Rouard (Burgundy - Côte de Nuits, 
France) 
Wine - White $45.99 (750mL) 

Bright golden yellow with shades of gold, bright and clear. White fruits on the nose, including 
fresh peach, pear and plum compote accentuated by floral notes. Brioche on the palate, with 
great freshness, delicate fruit flavors.  

 

 

 

 

 

 

 

 



 

 

Main	course	

 

2008 Il Poggione (Italy) 
Wine - Red $56.99 (750 mL) 

Antonio Galloni, The Wine Advocate  

Rating: 93  

The 2008 Brunello di Montalcino is one of the best wines of the year. A relatively big, 
voluptuous wine for the year, the 2008 impresses for its inner perfume, silky tannins and terrific 
overall balance. Hints of leather, tobacco and dried herbs add complexity. The 2008 isn't 
immediately showy, as so many recent vintages have been, it shows well with decanting. Still, 
with time in the glass, the wine's exquisite perfume begins to emerge. In 2008, Il Poggione did 
not bottle a Riserva, all the juice went into the regular bottling. (93+ points). 

 

 

	

Dessert	course	



 

2007 Domaine Dirler-Cade Gewurtzraminer Spiegel Grand Cru Sélection de Grains Nobles 
(Alsace, France) 
Wine - Dessert $56.99 (Regularly: $94.99) (750mL) 

Pale color. Reticent nose shows spicy, rose water and perfumy notes that are captivating. Oily 
textured, sweet but balanced with fine acidity by the citrus notes. Great length, amazing structure 
really and a world class late harvest. 

 

	


