
 

  
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Meet the Mastermind behind the Menu... Executive Chef, David Sidoti

With over 30 years of culinary experience at some of the Country’s finest 
dining establishments and one year under his belt at The Mountain Winery, 
Chef Sidoti continues to dazzle guests with his culinary creations all year 
round.  Let us take a moment to brag...

• Graduate from the Culinary Institute of America in 1986, where he was awarded the Thomas J. Keating most likely to 
succeed award.
• Nominated Chef of the Year in 2004, 2005 by the Chefs association of the Pacific Coast.
• Awarded the Antonin Careme medal in 2006 by the Chefs association of the Pacific Coast.
• Awarded Chef of the year award 2006 by the Chefs association of the Pacific Coast.
• Awarded Club Managers Association of America “Best of Show and two years running “Best of Category” in the 
International Idea Fair.

With a focus on fresh, local ingredients, Chef Sidoti creates mouthwatering menus for our Corporate Events, 
Weddings, Pre-Concert Dining Options and our special Mountain Winery hosted Events.  

408-913-7124 Minutes Away… Worlds Apart www.mountainwinery.com

INGREDIENTS

The Mountain Winery Beer-Steamed Mussels - Yield 4 servings

2 lbs. mussels, scrubbed and de-bearded
1 medium shallot, finely chopped
2 garlic cloves, finely chopped
2 plum tomatoes, cored and chopped
1 cup wheat beer or pale ale
1/2-cup fish stock or bottled clam juice
1 Tbs. unsalted butter
1 Tbs. chopped fresh chervil or chives, optional
1/2-cup sourdough pretzel crumbs, optional

Heat a large, dry skillet over medium-high heat. Add 
mussels, shallot, garlic and tomatoes and stir to combine. 

Cook for two minutes and then add beer and continue 
cooking and stirring until shells open, about another four 
minutes.

Transfer mussels to serving bowls with a slotted spoon and 
continue to simmer liquid to reduce it slightly, scraping up 
any bits stuck to the bottom of the pan with a wooden 
spoon. 

Remove pan from heat and swirl in butter. Stir in chervil or 
tarragon if using. 

Pour broth over mussels, sprinkle pretzel crumbs over each 
portion (if using) and serve immediately.

DIRECTIONS
Clean mussels by scrubbing their shells with a brush 
while rinsing under cold running water. If necessary, use 
a paring knife to tug and cut out weedy "beards" coming 
out of the bottom of the shells. 

Pick through mussels and discard any with broken or 
open shells that won't close when you tap them. 


