
EGDC Menu – 12 Sept 2022 
 

Food Preparation Wine 

2020 Pyrene Cotes de Gascogne Cuvee Marine France  

Grape: Colombard, Gros Manseng and Sauvignon Blanc  Alc 11.5% $19 

 

 

 

 

 

 

 

 

 

 



 

Course One  

 

Wild Mushroom Crostini wih Roasted Radicchio 

2020 Hubert Brochard Sancerre Loire Valley France 

100% Sauvignon Blanc Alc. 13%,  $35 

 

Produced on limestone, flint and clay soils. Fruity and floral scents.  Pairs well with 
goat cheese. 

 

 

 

 

 

 

 

 

 

 



 

 

 

Course Two 

 

Roasted Bone Marrow with Spinach and Ricotta Gnocchetti 

2018 Julien Barge Cotes-du-Rhone Les Coteaux de Legende France 

80% Grenache 20% Syrah $32 Alc 13% 

 

 

 

 

 

 

 

 

 

 

 



 

Course Three 

Porchetta Toscana 

2013 Poggio Al Tesoro Tuscany Italy 

40% Syrah 30% Cabernet Sauvignon 30% Merlot, Alc 14.5% $40 

 

 

 

 

 

 

 

 

 

 

 

 



 

Course Four 

 

Torta Nera 

 

2011 Barone Ricasoli Castello di Brolio Tuscany Italy 

 

Alc. 16.5% $60 

 

 


