
 
 

 
 

Qupe Wine Dinner 
with Special Guest Winemaker Bob Lindquist 

November 5, 2009 
Reception - 6:00 pm 

Dinner - 6:30 pm 
 

Reception: 
Qupe “Bien Nacido Cuvee”, Santa Maria Valley 2007 

 

 
Escargot “Persille” 

Dry Vermouth, Puff Pastry, Sauce Persille 

Qupe “Bien Nacido-Y Block” Chardonnay, Santa Maria Valley 2006 
 

 
Big Island Sweet Cornbread Pudding 

Roasted Red Bell Pepper Coulis, Julienne Gruyere, Frisee, 50 Year Sherry Vinaigrette 

Qupe “Bien Nacido-Hillside Estate” Rousanne, Santa Maria Valley 2006 
 

 
Maple Brined Pork Tenderloin 

Macadamia Nut Prune Mui, Sugar Loaf Pineapple Vinaigrette, Micro Celery 

Qupe “Los Olivos Cuvee”, Santa Maria Valley 2005 
 

 
Petite Filet “Oscar” 

Wailua Asparagus, Kona Crab Potato Puree, Béarnaise Vinaigrette, Syrah Reduction 

Qupe “Bien Nacido-Hillside Estate” Syrah 2004 
 

 
Orange Tarragon Olive Oil Cake 

Browned Butter Caramel Sauce, Anise Seed Ice Cream 
 
 

 
$90.00 person  

exclusive of tax and gratuity 


