
 
 

Winemaker Dinner With Foxtrot and Painted Rock  
New Year’s Eve 2011 

December 31, 2010 
 
 

reception 6:30 PM  
(sparkling wine)  

 
 

Amuse bouche 
 
 

saikyo miso steeped black cod 
chipotle yuzo aioli 

lobster, crab & stripped prawn lasagna 
(2009 foxtrot chardonnay) 

 
 

boar bacon wrapped quail 
stuffed with salt spring island goat cheese 

creamy polenta 
(2006 foxtrot pinot noir) 

 
braised rabbit  

grape tomato’s, capers, olives, basil 
roast garlic 

(2007 foxtrot pinot noir) 
 
 

intermezzo 
 
 

arctic musk ox rib eye 
ratatouille, organic barley 

spruce tip demi - glace 
(2007 painted rock syrah) 

 
 

wagyu beef bavette 
roast sour cherry glace de viande 

venison sheppard’s pie 
Vancouver island morel demi 

(2008 painted rock cabernet sauvignon) 
 
 
 

house baked cookies and assorted artisan cheeses 
(2007 painted rock merlot) 

 
 

dancing @ midnight 
(complimentary sparkling wine) 

 
 

 


