
Kosta Browne Winery 
WINE DINNER 

MAY 22  |  6:00PM

Notice: the consumption of raw or undercooked eggs, meat, poultry, seafood
or shellfish may increase your risk of food-borne illness.
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Chilled Columbia River Sturgeon 
american sturgeon caviar, purple radish, petite celery, 

pickled habanero crème fraiche, dried apricot gel
wine pairing: Kosta Browne One-Sixteen Russian River Valley 

Chardonnay 2021

Roasted Moulard Duck Breast Carpaccio
raspberries, fennel, pistachio, 

black pepper-pinot agro-dolce, tarragon    
wine pairing: Kosta Browne Santa Rita Hills Pinot Noir 2022  

Grilled Lamb Scafata
spring legumes, herb pistou, pinot noir demi-glace  

orange-sage-marjoram 

wine pairing: Kosta Browne Sonoma Coast Pinot Noir 2021

Basque Cheesecake
macerated fresh berries, basil, lavender,

jasmine, white chocolate
wine pairing: Kosta Browne Willamette Valley Pinot Noir 2022
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