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Restaurant Pilar, Napa = About the Owners/Chefs
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Restaurant Pilar of Napa
presents
Braised Lamb Shanks served with Green Risotto
paired with
Showket Vinevarads 2003 Cabernet Sauvignon

Napa Wine Company, 7830-40 St. Helena Hwy., Oakville, CA 94562
(800) 943-1820 or 707.945.1215 Email: wineclub@&napawineco.com Web:
WWW.napawineco.com
Pilar of Napa, 807 Main Street, Napa, CA. 94559 707. 252.4474 Web:
www.pilarnapa.com
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Restaurant Pilar of Napa
presenits
Rum Chocolate Mousse
paired with
Madrigal Vineyards 2003 Sonnet Blend

Ingredients:

Napa Wine Company, 7830-40 St. Helena Hwy., Qakville, CA 94562
(800) 943-1820 or 707.945.1215 Email: wineclub@papawineco.com Web:
WWW. napawineco.com
Pilar of Napa, 807 Main Street, Napa, CA. 94559 707 252.14
Web: www.pilarnapa.com
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Restaurant Pilar of Napa
presents
Popovers Stuffed with Curried Chicken
paired with
Del Bondio Vineyards 2003 Syrah

for the filling:

s for these. Spray the mold with pan spray. Pour in just enou zh

| of the mold. Place a small amount of chicken n the cent
he top of the mold. Bake at 450 for 10 minutes Lower the oven

ke for another 10 minutes or until golden brown

Napa Wine Company, 7830-10 St. Helena Hwy., Oakville, CA 94562
(800) 943-1820 or 707.945.1215 Email: wincclub@napawineco.com Web:
www n.'l[).'l wincco.com
Pilar of Napa, 807 Main Street, Napa, CA 04559 707. 252.4474 Web:
www,pilarnapa.com
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Restaurant Pilar of Napa
presenis
Pilar’s Paclla
paired with
Falcor 2003 Pinot Noir
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nother minute and then add the rice. Stir well to coat the g
he stock to the pan, scason with salt and stir, Carefully dist
vetables, with the exception of the asparagus and mushrooms,
utes. Reduce the flame and simmer for another |
- minutes. With three minutes left 10 cook, add the asparagus and mushroom. W
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paclla 1o the table and serve family style

Napa Wine Company, 7830-40 St. Helena Hwy., Oakville, CA 94562
(800) 943-1820 or 707.945.1215 Email: wings lub@napawincco.com Web:
WWW.napawineco.com
Pilar of Napa, 807 Main Street, Napa, CA. 94559 707. 252.4474 Web:
www.pilarnapa.com
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Restaurant Pilar of Napa
presents
Tortilla de Patatas
Paired with Ottimino 2003 Zinfandel

Ingredients

/3 cup olive oil
_\' "1\"!.1.’1'('\. [‘('('h'(! ..Hu" diced
2 teaspoon salt

O cggas

Heart the olive oil in a teflon pan. Drop in the diced potatoes and cook over low
heat for 10 minutes. Carefully drain the excess oil out of the pan. In a mixing
bowl. whisk the eggs with the salt. Pour the egg mixture over the potatoes. Cook
over low heat for 15 minutes. When the tortilla has “solidified”, remove from the
burner. Using a plate, flip the tortilla over. Cook for another 10 minutes.

o serve. slice into equal sized wedges. Traditionally, the tortilla is served at
room temperature as a snack.

Napa Wine Company, 7830-40 St. Helena Hwy., Oakville, CA 94562
(800) 943-1820 or 707.945.1215 Email: wineclub@napawineco.com Web:
WWW.napawineco.com
Pilar of Napa, 807 Main Street, Napa, CA. 04559 707. 252.4474
Web: www.pilarnapa.com
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Restaurant Pilar of Napa
presenis
Beignets filled with Chipotle Shredded Beef
paired with
Vlichael Pozzan 2003 Knights Valley Cabernet Sauvignon

Ingredients:
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Napa Wine Company, 7830-40 St. Helena Hwy., Oakville, CA 94562
(BO0) 943-1820 or 707.945.1215 FEmail: wineclub@papawineco.com Web:
WWW,Napawineco.com
Pilar of Napa, 807 Main Street, Napa, CA. 94559 707. 252.4474 Web:
www.pilarnapa.com
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Restaurant Pilar of Napa
presents
Crispy Salmon Filet with Potato Coulis
paired with
Fife Vineyards 2001 Cuvee
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over medium heat until Pass through a

arm cream and olive oil. Season with salt, Sct
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on with salt and peppe
¢ hot. Pour in the two tablespoons of olive
the pan and tum the flame down to low. Cook the salmon over
¢s. The skin should become crispy while the flesh remains medium rare
¢ coulis and adjust it’s consistency as it does thicken when 1t sits, Add some w

and more extra virgin olive oil so that the consistency is that of runny mashed potatoes
p the fresh tarragon and add 1o the coulis. Ladle 2 or 3 oz. of coulis onto the center of four
Place the salmon filet on top. Garmish with vour §

Napa Wine Company, 7830-40 St. Helena Hwy., Oakville, CA 94562
(800) 943-1820 or 707.945.1215 Email: wincclub@napawinceco.com Web:
WWW.napawineco.com
Pilar of Napa, 807 Main Street, Napa, CA. 94559 707. 252.4474
Web: www.pilarnapa.com




