
 

 

 
 

 
A Bonterra Dining & Wine Room  

Wine Pairing Dinner 
Thursday the 22nd of April 2010 ~ 6:30pm 

 
~ Reception ~ 

Veuve Clicquot  

Marinated PEI Mussels 
Foie Gras Mousse Tartines 

 
~ First Course ~ 

2008 Arietta White Wine "On The White Keys" 
Sautéed Softshell Crawfish 

Smoked Bacon...Watercress...Chickpea & Green Lentil Salad w/ Preserved Lemon Vinaigrette 

 
~ Second Course ~ 

2007 Arietta Red Wine "Quartet"  
Fennel & Chorizo Stuffed Quail 

Wilted Arugula...Dark Mole 

 
~ Third Course ~ 

2006 Arietta Merlot, Hudson Vineyards 
2006 Arietta Red Wine "H Block", Hudson Vineyards 

Braised Short Ribs 
 Morel Mushroom Pearl Barley Risotto...Tomato Confit,...Horseradish Crème Fraîche 

 
~ Fourth Course ~ 

2006 Arietta Red Wine "Variation One" 
Assorted Cheese, Fruits & Nuts 


