
Pigs & Pinot 

Saturday, 9 April 2011 
Andy & Kate 

Eric & Whitney [hosts] 
Jack & Susie 
John & Kim 

John & Charlie 

 
 
 

Onion Tart 
Guanciale [pork jowl], “oso sweet” onion 

Honey, thyme 
 

Pork Baby Back Rib BBQ 
balsamic, garlic, cayenne, rosemary 

brown sugar glaze 
 

spinach salad, roast asparagus 
with bacon accoutrements 

 
“Kahlua” Pork 

[20 hour process] 
sea salt, liquid smoke 

 
Pork Adovada 

dried chili, white onion, garlic 
 

Braised Pork 
[4 day process] 

sour orange glaze 
cilantro serrano sauce 

 
 

Donut 
Maple bacon apple 

 
Bacon peanut brittle 

 
Apricot Cointreau short bread 

 
Apértif 

rosé of pinot noir 
 

 
Bourgogne, Regis Bouvier 

“en Montre Cul” 
2009 

 
Pinot Noir, Split Rock Vineyard, Sonoma Coast 

“Tight Lines” 
2008 

 
Pinot Noir, Dutton Estate, Russian River 

Dutton-Thomas Road Vineyard 
2009 

 
Pinot Noir, Echelon 

vin de pays de l’île de Beauté 
2006 

 
Pinot Noir, Carr Vineyards & Winery, Santa Rita Hills 

“The Yard” 
2008 

 
 


