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Exclusive Club Testarossa Event:  Harvest Dinner at Testarossa Winery 

Friday, November 13, 2009, 6:30pm 
Dinner served promptly at 7pm 

 

 
Join Rob and Diana Jensen for an intimate dinner, prepared by Le Papillion, as the bountiful season of 
harvest comes to an end. Enjoy our finest wines, including limited library selections, perfectly paired with 
a four course gourmet dinner, chat with Rob and Diana about the 2009 harvest and find out what the 
future of the vintage will hold. 
 

P A S S E D  H O R S  D ’ O E U V R E S  
2004 Brosseau Vineyard Chardonnay, Chalone Appellation 

 

Grapefruit Cured Arctic Char with Caviar 
Lobster Brandade with Browned Butter Vinaigrette 

Wild Mushroom Tart with Comté 
Persimmon with Buffalo Bresola & Balsamic Pearls 

Roasted Vegetable & Goat Cheese Pave 
 

F I R S T  C O U R S E  
2007 Diana’s Chardonnay, California 

 

Poached Alaskan Halibut with Toasted Milk Puree, Meyer Lemon & Confit Grapes 
 

S E C O N D  C O U R S E  
2004 Pisoni Vineyard Pinot Noir, Santa Lucia Highlands 

 

Pan Roasted Berkshire Pork with Hibiscus Reduction & Smoked Maple 
 

E N T R E E  C O U R S E  
2007 Niclaire Pinot Noir, California 

 

Crusted Medallion of Beef Tenderloin with Foie Gras Emulsion & Hon Shimeji Mushrooms 
 

D E S S E R T  C O U R S E  
 

Bittersweet Chocolate Palette with Chestnut Mousse 
  
 


