


Chardonnay 
Lobster and asparagus roll, on 
toasted brioche
 

Ingredients:
FOR THE ROLLS

•1 each parker house roll, brioche roll, or sweet potato roll
• 2 oz of grass fed butter, salted, at room temperature

FOR THE ASPARAGUS
•3 each stalks of medium size asparagus
• 1 oz extra virgin olive oil
• Salt to taste

FOR THE LOBSTER SALAD
6 oz lobster meat, poached (tail or claw meat)
2 oz crème fraiche
Sprig of tarragon
1 oz chives or scallions, sliced
2 oz parsley, chopped
Lemon juice to taste
Salt to taste
Shaved apples (optional)

Method:
FOR THE ASPARAGUS

STEP 1 - Slice the asparagus thin lengthwise, using a knife or 
mandolin slicer

STEP 2 -Reserve for later.

FOR THE SALAD
STEP 1 - Dice your cooked, chilled lobster meat to bite size.  
Slice all your herbs fine, and add to the lobster. Add your 
crème fraiche, and season with salt and lemon juice to your 
liking. Gently fold in the sliced asparagus slices

To Assemble:
 

1ST - With your softened butter, spread all over your roll of 
choice.  

2ND - In a 350F oven, bake the roll for 2 minutes until hot and 
caramelized from the butter.

3RD - Open the roll and fill generously with your lobster salad.  
Top with any garnish of your choice, we prefer some more 
fresh herbs and sliced apples for a crisp fresh crunch.
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Pinot
Duck breast with roasted beets, and 
cherry port jus
 

Ingredients:
FOR THE DUCK

• 1 each 8-10 oz duck breast, skin on

FOR THE BEETS
• 2 each baby gold beets
• 2 each baby chioga beets
• 1 each baby red beet
• 1/8 C extra virgin olive oil
• 1/8 C red wine vinegar
• 3 oz of butter
• 1 sprig of thyme
• 1 clove of garlic, crushed

FOR THE SAUCE
• 3 oz vegetable or grapeseed oil
• 6 oz of duck trimmings or bones, raw
• 8 cups veal stock or reduced duck jus
• ½ onion peeled and diced small
• 1 each carrot peeled, washed and diced small
• 1 each shallot
• 3 sprigs thyme
• 5 cloves garlic
• 4 oz peppercorns
• 1 each bay leaf
• 10 cherries
• 12 oz port

Method:
FOR THE BEETS  

STEP 1 - Preheat an oven to 375F.

STEP 2 - Season beets with olive oil and salt, and red wine 
vinegar. Place in a roasting pan covered with foil and bake in 
the oven for about an hour or until tender. Remove from the 
oven and replace the foil with plastic wrap to allow the beets 
to steam. This will soften their skins. Once they have cooled, 
peel the beets and set aside for later.

FOR THE DUCK BREASTS
STEP 1 - Start with a cold 10 inch saute pan. Season your 
duck breast on all sides with salt, and place skin side down 
in the saute pan. Turn the heat on low and let the fat start to 
softly render from the duck skin. After about 10 minutes, the 
majority of the skin should be rendered and should be golden 
brown and crispy. Drain the excess duck fat from the pan 
and continue rendering for a couple more minutes or until 
the skin is where you would like. Add your butter to the pan, 
turn up the heat to medium high and once fully melted add 
your crushed garlic and thyme. With a spoon, softly baste the 
duck breast with the warm aromatic butter until you reach 

an internal temperature of about 135F for medium or about 2 
minutes of basting. Remove the duck breast from the pan and 
let it rest.

FOR THE SAUCE
STEP 1 - Start with a 4 quart sauce pot. 

STEP 2 - Heat your oil and then add your duck trimmings/
bones. Cook the trimmings until caramelized and a nice color 
and aroma have been achieved. Add a splash of water to help 
remove any pieces of bone/trimmings from the bottom of the 
pot and then add your vegetables, and cherries, garlic thyme 
and bayleaf. Cook this until all the water has reduced then 
add all of your port. Repeat the process until the liquid has 
reduced to a jammy consistency.

STEP 3 - In a separate pot while the reduction is happening 
heat your veal stock/duck jus to the boil and reserve for this 
step. 

STEP 4 - Once the port has reduced fully, add the boiled 
stock/jus to the reduction and bring to a soft simmer. Cook 
for 1 hour then let steep for 30 minutes. Strain the sauce 
through a fine mesh sieve as many times as needed to 
achieve a soft velvety texture. Season with salt, and red wine 
vinegar to taste. 

To Assemble:
 

1ST - Plate the beets and duck breast.

2ND - Pour sauce over the duck and beets if desired.
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Blend
Maple glazed short rib with goat 
cheese potato puree
 

Ingredients:
FOR THE SHORT RIBS

• 8 oz short rib
• 2 carrots
• 2 onions
• 16 oz beef stock
• 1 cup red wine
• 3 each figs, ripe, halved
• 1 cup vegetable oil for searing short ribs
• 1 cup flour for dredging short ribs
• 1 each granny smith apple
• 1 each gala apple

FOR THE GLAZE
• 8 oz sherry vinegar
• 8 maple syrup
• 1 oz green peppercorns

FOR THE PUREE
• 2 each Yukon gold potatoes peeled and chopped small
• 8 oz cream
• 6 oz cold butter diced
• 8 oz purple haze goat cheese, or any goat cheese

Method:
FOR THE SHORT RIBS  

STEP 1 - Preheat an oven to 350F.

STEP 2 - Heat a medium sized pan. Portion short ribs into 
small pieces that fit your liking. Season all over with salt and 
then dredge lightly in flour. Sear on all sides and then place 
in a roasting pan. Add your cabernet to this pan and bring to 
the boil. Cook for 1 minute then add your beef stock and bring 
back to the boil. Add your carrot, onion, garlic, thyme to the 
roasting pan and then pour in your boiling stock/wine mixture 
over the pan and cover tightly with foil. Immediately place in 
the oven and cook for about 2-3 hours or until the short ribs 
are tender. Cool completely in the braising liquid.

STEP 3 - Once cool, you can separate the short ribs and 
reserve for later.

FOR THE GLAZE
STEP 1 - Add sherry vinegar and maple syrup to a pan. Turn 
on medium heat and start reducing.

STEP 2 - Chop green peppercorns very fine and add to 
the reduction. Cook this down until it reduces by half, then 
reserve for later.

FOR THE PUREE
STEP 1 - Cook the potatoes in boiling water and once tender, 
strain off all the water. Let the potatoes steam for a minute 
to release as much moisture as possible. Mix the potatoes 
through a food mill, ricer, or tamis. Return the potatoes to the 
pot and back on to medium heat.  

STEP 2 - Bring your cream to a boil separately, then add to 
the potatoes little by little adjusting for texture. Stir in your 
butter and goat cheese. Finally seasoning with salt to taste.

To Assemble:
 

1ST - Place your portion of short rib into a pan, and add about 
3-4 oz of your sherry glaze. Cook on medium heat basting 
frequently to glaze the outside of the short rib. Keep cooking 
until the glaze has lacquered the short rib and reduced by 
about half. Add your figs, and keep basting until they too are 
glazed.

2ND - In a warm bowl, spoon some of your potato puree.  
Add your short rib and top with the glaze and the figs..

3RD - Julienne some of your apples and top the short rib with 
a little fresh apple slaw and serve.
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Cabernet
Pan roasted New York steak, carrots 
and creamy rainbow chard with 
sauce bordelaise
 

Ingredients:
FOR THE STEAK

• 7 oz portion of new York, center cut
• Vegetable oil for cooking
• 3 cloves garlic
• 1 sprig thyme

FOR THE SWISS CHARD
• 2# swiss chard, cleaned off the stem and washed well
• 6 oz butter
• 1 each white onion, sliced
• 3 cloves garlic, sliced
• 4 oz, sherry vinegar
• 4 oz cream cheese

FOR THE CARROTS
• 1 bunch sweet baby carrots, cleaned, peeled and washed
• 4 oz butter
• 1 bay leaf
• Salt to taste

FOR THE SAUCE
• 3 oz vegetable or grapeseed oil
• 6 oz of beef trimmings or bones, raw
• 8 cups veal stock 
• ½ onion peeled and diced small
• 1 each carrot peeled, washed and diced small
• 1 each shallot
• 3 sprigs thyme
• 5 cloves garlic
• 4 oz peppercorns
• 1 each bay leaf
• 1 bottle cabernet

Method:
FOR THE STEAK  

STEP 1 - Preheat an oven to 450F.

STEP 2 - Heat a medium pan to high heat, and season your 
new York steak on all sides with salt. Sear on all sides, and 
then add your butter, garlic and thyme. Baste the steak for 2 
minutes then place the steak in the oven for approximately 4 
minutes or until an internal temperature of 130F is reached for 
medium.

FOR THE SWISS CHARD
STEP 1 - In a large pot, add your butter, and onions. Cook on 
medium heat until translucent. Add some salt, your garlic, and 

cook 2 more minutes. Add your clean swiss chard and wilt 
down. Add your vinegar, and cover with a lid. Let braise for 
20 minutes or until the tenderness and flavor you desire are 
achieved.

STEP 2 - Strain the chard off into a perforated pan lined with 
cheese cloth, and put another pan on top of it to press. Add 
some weight and let cool completely in the refrigerator. Once 
cool, remove from the cheese cloth and chop finely.

STEP 3 - Reserve for later.

FOR THE CARROTS
STEP 1 - Place all the carrots in a pot and just cover with 
water. Add butter, salt, and bay leaf.  Bring to a soft simmer 
and cook slowly until carrots are tender.  Strain off and let cool 
on their own in the refrigerator.

STEP 2 -Reserve for later.

FOR THE SAUCE
STEP 1 - Start with a 4 quart sauce pot. 

STEP 2 - Heat your oil and then add your beef trimmings/
bones. Cook the trimmings until caramelized and a nice color 
and aroma have been achieved. Add a splash of water to 
help remove any pieces of bone/trimmings from the bottom 
of the pot and then add your vegetables, garlic thyme and 
bayleaf. Cook this until all the water has reduced then add all 
of your red wine. Reduce the wine until it is thick and syrupy.  
Add your veal stock and cook on a low simmer for 1 hour.  
Then remove from the heat and let steep for 30 minutes.  
Strain through a fine mesh sieve as many times as needed to 
achieve a smooth texture in your sauce.

STEP 3 - Reserve for later.

To Assemble:
 

1ST - Heat your chard in a pan, then when hot, add your 
cream cheese and melt to a nice creamy texture. Season with 
salt to taste. Spoon them nicely on to the center of your plate.

2ND - Warm your carrots, and steak in the oven and add them 
to your plate.

3RD - Pour the sauce over everything and enjoy with a glass 
of cabernet.
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