
agate pass café
suquamish, wa 

tuesday, may 19, 2009

spring winemaker's dinner

neah bay troll king salmon tartare trumpets, 

red onion crème fraiche, crispy capers

menu

eleven winery, bainbridge island
matt albee, winemaker

wild mushroom & dungeness crab ravioli, 

port madison farm chevre, 

green peppercorn-cognac bechamel, 

hazelnuts, micro greens

yukon gold potato blini, 

"low gap" hot house tomato confit, 

bottarga di muggine 

2007 sauvignon blanc

2006 sweet sarah

theo cocoa nib-crusted ellensburg rack of lamb, 

port-cherry demiglace, rutabaga mash, haricots verts

2006 malbec

intermezzo: strawberry-tomato & basil-mint gelatini

2007 pinot gris

marty bracken - chef                stacy grega - ringleader      

benjamin cox - sous chef

2006 pinot gris port

point reyes bleu no-bake cheesecake, 

caramelized d'anjou pear, black currant coulis, 

indianola honey-pecan tuile


