
 

 
 

 

Wine and Dine Wednesday 

Cousino Macul Winery 
May 8, 2013 6:30 pm 

 
First 

Bistro Salad 
baby greens, shaved fennel 

cherry tomatoes and red onion in a dijon vinaigrette  
Chardonnay 2010 

 
Second 

Baked Goat Cheese 
flaky dough and caramelized apples 

Antiguas Reservas Chardonnay 2010 

 
Third 

Braised Beef Cheeks 
herbed mashed potatoes and sautéed spinach 

natural jus 
Antiguas Reservas Cabernet Sauvignon 2009  

 
Dessert 

Fresh Berries and Zabaione  
Cabernet Sauvignon 2010 

 

 
$27.50 per person, plus tax and gratuity 

*No Substiutions* 


