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(‘ The Mountain Winery Tuna Poke Salad - Yield 4 servings '\
INGREDIENTS DIRECTIONS
12 oz #1 Grade Ahi Tuna, cut into 1/4” pieces) Clean tuna, removing any sinew. Dice tuna into 1/4”
1 Tbsp fresh grated ginger pieces and reserve in a chilled mixing bowl. Combine
1 clove fresh minced garlic all other ingredients and mix well. Add mixture to tuna
1 Tbsp sesame oil
1 green onion, finely chopped For the assembly, place tuna in a 2 1/2” ring mold on
1 Tbsp toasted sesame seeds (black and white) top of lettuce leaf. Remove ring mold and place
1 Tbsp Siracha sauce wonton on top of tuna. Garnish with seaweed salad.
Garnish
4 large wonton wrappers For the garnish, lay out wonton skins on a lightly oiled
1 Tbsp toasted sesame seeds (black and white) baking sheet. Brush wrappers with egg white and
1 egg (only white) sprinkle on sesame seeds. Bake at 350 degrees for 6
4 pieces of butter lettuce minutes until golden. Remove and let cool.
4 oz Japanese seaweed salad
\ Pair with Mountain Winery Estate Chardonnay /

Meet the Mastermind betind the Menu... Executive Chef, David Sidot

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...
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* 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




