
WINTER WINE PAIRING DINNER
S A T U R D A Y ,  F E B R U A R Y  3  |  6 P M

MENU

Vegetarian options available, with a similar flavor profile. 
$90 per person (++). Reserve your spot with a $25 deposit at stonecatcafe.com.

F I R S T  C O U R S E

Loca l  Ru tabaga  and  house-made  Map le  Jun ipe r  Sausage  Cream Soup

Pa i red  w i th  202 1  Semi -d r y  R ie s l i ng

S E C O N D  C O U R S E

House-made  Bee t  and  Car ro t  Agno lo t t i  Pas ta  w i th  smoked  ce le r y  roo t
and  peco r i no  cheese  f i l l i ng  i n  a  b rown  bu t te r  and  sage  sauce ,  f i n i shed

w i th  shaved  loca l ,  o rgan ic  ca r ro t  ga rn i sh

Pa i red  w i th  202 1  D r y  R ie s l i ng

GLUTEN  FREE  OPT ION  
Root  Vegetab le  Gra t i n  w i th  l oca l  o rgan ic  bee t s  and  ra i nbow ca r ro t s ,

f i n i shed  w i th  smoked  ce le r y  roo t  pu ree  and  peco r i no  cheese

Pa i red  w i th  202 1  D r y  R ie s l i ng

T H I R D  C O U R S E

Gr i l l ed  Lamb Kabob  ove r  w in te r  qu inoa  sa lad  w i th  pomegranate ,  d r i ed
che r r i e s  and  pep i tas ,  se r ved  w i th  L i ve l y  Run  fe ta  cheese ,  t za t z i k i ,  and

sumac  red  on ion

Pa i red  w i th  202 1  Lemberge r

F O U R T H  C O U R S E

F lou r l e s s  Choco la te  To r te  w i th  smoked  c rème  ang la i se  and  
cand ied  pep i tas

Pa i red  w i th  202 1  Caberne t  F ranc


