
 

 

Old Bridge Cellars Wine Dinner Menu 

First course 

Suzies Farms stuffed squash blossom, ratatouille,  

Roasted tomato sauce  

2010 Frisk Prickly Riesling 

Second Course 

Sautéed local Sculpin, suzies farms candy onions, sweet 

corn, black pepper linguini, lime butter 

2009 Stickybeak Semillon/sauvignon blanc 

Third Course 

Oven Roasted Breast of Canadian Pintaide,   

roasted garlic, rosemary, natural jus  

2008 Kilikanoon Clare Valley Grenache 

Fourth Course 

Certified Angus Beef Ribeye Cap, bone marrow, shallot jus, 

potato galette, Suzie’s Farm organic vegetables 

2008 Kilikanoon “Killermans” Run Shiraz  

2008 Kilikanoon “Testament” Shiraz 

“Dessert” 

Dark Berry Strudel  

 


