
 

 

 

    

    

          
Mark Ryan Winery & Ponti Seafood Grill  

Friday, February 3, 2012  
 

Shigoku Oyster on the Half Shell 
Mango relish 

�� 

2010 Viognier 
 

Morrocan Spice Rubbed Alaska King Salmon 
buttered lentils, fried kale 

�� 
2008 Long Haul 

 

Chili Cured Carlton Farms Pork Tenderloin 
double corn polenta, tomato jam 

�� 
2009 Dissident 

 

Alderwood Smoked Alaska Black Cod  
roasted pepper puree 

�� 
2009 Wild Eyed Syrah 

 

Grilled Double ‘R’ Ranch New York Steak 
cabernet-soy demi glace, roasted rosemary yukon gold potato 

�� 
2009 Lonely Heart Club 

 

Callebaut Bittersweet Chocolate Terrine 
hazelnut brittle, vanilla bean chantilly cream 

�� 
Fancy Pants 

 
$125 per person (exclusive of tax and service) 


