
Blue Heron Restaurant 
112 North Main Street 

Sunderland, MA  01375 
413.665.2102 

email:  info@blueherondining.com 
 

JOSEPH DROUHIN WINE DINNER 
Thursday, April 12, 2007 

 
 

House Cured Gravlax, Toast Points, Extra Virgin Olive Oil, Lime Zest 
2005 Domaine Drouhin Oregon Chardonnay “Arthur” 

 
Peekytoe Crab Salad topped Fried Oyster,  

Caramelized Fennel Coulis, Roasted Beet Oil 
2004 Joseph Drouhin Chablis, Domaine de Vaudon 

  
Seared Rare Scallop, New Potato Salad, Grilled Spring Onion Coulis and 

Whole Grain Mustard Oil 
Seared Striped Bass, Warm Poached Lentils and Leeks, Bacon Vinaigrette, 

Curry Lemon Butter 
2004 Joseph Drouhin Puligny Montrachet 

2004 Joseph Drouhin Chassagne Montrachet  
“Marquis de Laguiche”Premier Cru 

 
Veal Breast Confit, Natural Juices,  

Wild Mushrooms and Cauliflower Puree 
2004 Joseph Drouhin Chambolle Musigny, Premiere Cru 

 
Roast Leg of Lamb, Pinot Noir Reduction, 

Creamy Swiss Chard, Flageot Beans 
2003 Joseph Drouhin Beaune Clos des Mouches Rouge, Premier Cru 

 
Cheese Course 

2004 Domaine Drouhin Oregon Pinot Noir 
 

Chocolate Truffles 
 
 


