
      

         W. A. Frost and Company 
                Sample Tasting Menu 

                         Chef Wyatt Evans and Staff 
 

Amuse 
Pumpkin-Rutabaga Soup 

Pumpernickel, Harissa Yogurt, Pumpkin Seeds 

Wine Pairing: Argyle Brut 2006, Willamette, OR 
 

1
st
 Course 

Buffalo Spiced Veal Sweetbreads 

Celery Root-Blue Cheese Fondant, Celery-Scallion Salad, Truffled Celery Vinaigrette 

Wine Pairing: Txakolina, Txomin Etxaniz 2008, Basque, Spain 
 

2
nd

 Course 
Pan Roasted Steelhead Trout 

Brussels Sprouts, Fingerling Potatoes Confit, Thielen Family Bacon Lardons, Horseradish “Sabayon” 

Wine Pairing: Chardonnay, Merryvale-Starmont 2008, Napa Valley 

 

3
rd

 Course 
Wild Acres Pekin Duck Breast 

Paul’s Grains Polenta, Rainbow Chard, Roasted Fig, Bourbon-Maple Jus 

Wine Pairing: Barbera, Scott Harvey “Moutain Selection 2007, Amador County, CA 
 

Cheese Course 
Crave Brothers Les Freres 

House Infused Strawberry Vinegar, Wisconsin Cranberry Chutney, DragSmith Farm Micro Green Salad 

Wine Pairing:  Viognier “Port” Trentandue 2006, Alexander Valley 
 

Dessert Course 
Guanaja Chocolate Torte 

Banana Coulis, House Made Ice Milk, Gianduja Mousse, Cocoa Tuile  

Wine Pairing: Grenache, Mas Amiel “Ma” 2008, Maury, France 

 

Mignardises 
 

 $65 /person  -  $100 with wine pairings 

Vegetarian Tasting Menu 
 

Amuse 
Quinoa Falafel 

Lemon Tahini, Cucumber, Radish Sprouts 

Wine Pairing: Il Follo “Spumante Rosato” Prosecco, NV Veneto, Italy   
 

1
st
 Course 

Roasted Baby Beets 

Honeycrisp Apples, Sweet Folly Farm Crème Fraiche, Endive, Micro Herbs, Walnut Vinaigrette 

Wine Pairing: Rosé, Domaine de Triennes, 2010, Provence, France 
 

2
nd

 Course  
Sweet Potato Gnocchi 

Roasted Shiitake Mushrooms, Brussels Sprout Petals, Truffle Syrup, Shaved SarVecchio 

Wine Pairing: Pinot Noir, La Bete “Croft Vineyard” 2009, Eola-Amity Hills 
 

3
rd

 Course 
Butternut Squash-Potato Gratin 

 Mushroom Croquant, Sweet Onion Soubise, Autumn Vegetables, Mushroom Crisps 

Wine Pairing: Cotes du Rhone, Vidal-Fleury 2007, Rhone, France 
 

Cheese & Dessert Course 
Same as Traditional Tasting Menu 

$55 /person -  $90 with wine pairings 


