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Recipes from Martini Chef Jeffery Russell

Espresso Crusted Short Ribs

Pair with 2017 Howell Mountain Cabernet Sauvignon

The rich texture of the braised short ribs complements the full body of the

Howell Mountain Cabernet Sauvignon

Serves 4

Ingredients

1lb Boneless beef short ribs, split into 4 portions
1Tbsp Ground espresso

1Tbsp Kosher salt

1Tsp Ground black pepper

6ea Slices of bacon, diced

lea Sweet onion (Vidalia or Walla Walla), roughly diced
lea Fuji apple, roughly diced

lea Fennel bulb, roughly diced

1Cup Chicken or beef stock

1Tbsp Brown sugar

1/4 Cup Canola oil

Method

Preheat oven to 300°.

Step 1: Sprinkle short ribs with salt and pepper and then rub the espresso

on each piece evenly.

Step 2: Heat oil in Dutch oven and sear meat until golden brown, about 2

minutes per side.

Step 3: Transfer meat to a baking tray and add the bacon and onions to the pan.
Step 4: Cook over medium heat until bacon begins to brown. Then add
apple, fennel and brown sugar and continue to cook for about 5-8 minutes
or until the fennel and apple begin to soften.

Step 5: Place short ribs back in the pan and add the broth. Place a lid on the
Dutch oven and bake in the oven for about 3 hours, or until the meat is fork
tender.

Step 6: Remove from the oven and carefully transfer the ribs from the pan.
Place the remaining ingredients into a blender. Then blend on high for 1

minute and strain through a fine mesh sieve into a small saucepan.

Step 8: Bring the puree to a simmer and pour over the short ribs to serve.
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Recipes from Martini Chef Jeffery Russell

Currant Mostarda

Pair with 2018 Gnarly Vine Zinfandel

Concentrated fruit notes in the Zinfandel are accentuated by the
currants, while the Monte Rosso spice of the wine pairs beautifully with
the candied ginger. Serve this Mostarda with a salty blue cheese like
Stilton to achieve that perfect balance of sweet, salty and savory.

Serves 4

Ingredients

loz Olive oil

1/2 cup Turbinado sugar
1/ea Sweet onion, minced
2 Thsp Candied ginger

3 cups Dried black currants
1cup Red verjus

1/5 cup Gnarly Vine Zinfandel (or dry red wine)
2 Thsp White verjus

1Tbsp Mustard seeds
1Tbsp Dijon mustard
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Method

Step 1: Combine currants, red verjus and wine in a plastic container. Place
in the refrigerator and allow to soak overnight. The following day, strain the

currants and reserve the liquid.

Step 2: In a medium saucepan heat olive oil and add onions. Sweat until

translucent.

Step 3: Transfer onions to a baking dish. Then add sugar to the saucepan.
Cook over medium heat until color begins to develop. Add soaking liquid

and white verjus and mix until incorporated.

Step 4: Once sugars have dissolved add currants, ginger, dijon mustard
and cooked onions. Mix well to incorporate and cook until a jam like

consistency is reached.

Step 5: Add mustard seeds at the end. Remove from heat and allow mixture

to cool before serving.







Offerings

Lot No. 1

95 PT

1S, Feb 2020

2017 Lot 1
Cabernet Sauvignon

$200 Retail / 750 mL

Signature Cabernets

92 PT

1S, Jan 2020

2017 Napa Valley
Cabernet Sauvignon

$45 Retail / 750 mL
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Crown Cabernet Collection

96 PT

WA, April 2020

2017 Howell Mountain
Cabernet Sauvignon

$150 Retail / 750 mL

[LOUIS .4 MARTINL

2017 Alexander Valley
Cabernet Sauvignon

$35 Retail / 750 mL

97 PT

WA, April 2020

2016 Monte Rosso
Cabernet Sauvignon

$125 Retail / 750 mL

2017 Sonoma County
Cabernet Sauvignon

$20 Retail / 750 mL

*Club Discounts To Be Applied*

94 PT

1S, Jan 2020

2017 Cypress Ranch Vineyard
Cabernet Sauvignon

$100 Retail / 750 mL



Offerings

Monte Rosso Vineyard Collection

93 PT

WA, April 2020

2018 Monte Rosso
Gnarly Vine Zinfandel

$75 Retail / 750 mL

92 PT

IS,

2016 Monte Ro
Malbec

$65 Retail / 750mL

Cellar No 254 Collection

saMamy. |
|

2017 Cellar No. 254
Napa Valley Meritage

$85 Retail / 750 mL

93 PT

WA, April 2020

MARTIN

2018 Cellar No. 254
Napa Valley Merlot

$85 Retail / 750 mL

Feb 2019

SSO

2018 Monte Rosso

Cabernet Franc
$65 Retail / 750 mL

White and Rose

2018 Cellar No. 254
Napa Valley Petite Sirah

$65 Retail / 750 mL

*Club Discounts To Be Applied*

2019 Napa Valley
Sauvignon Blanc

$40 Retail / 750 mL

93 PT

WA, luly 2020

2017 Monte Rosso
Mountain Red

$65 Retail / 750 mL

Lovis . MARTINI

vnot Sowsspen R
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2019 Napa Valley
Cabernet Sauvignon Rosé

$30 Retail / 750 mL

IS



LOUIS-M. MARTINT.

254 South St. Helena Hwy
St. Helena, CA
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