
 
 
 
 
 

 
 

An Evening with Soter Wines 
Thursday, March 11th, 2010 

Firebox Restaurant 
 

 
 

CHEF INSPIRED “AMUSE BOUCHE” 
2004 Brut Rose  

 

 
 

HUDSON VALLEY FOIE GRAS “TORCHON” 
Seasonal Accompaniments 

2007 North Valley Pinot Noir 
 
 

 
 

ROASTED QUAIL 
2006/1999 Beacon Hill Pinot Noir comparison 

 

 
 

SEARED LONG ISLAND DUCK BREAST 
2006 Mineral Springs Pinot Noir 

 

 
 

“CATO CORNER” FARM CHEESE 
2005 Little Creek Cabernet Franc (Napa) 

 
 

 
 
 
 

SEAN FARRELL, EXECUTIVE CHEF 
 

539 BROAD STREET, HARTFORD, CT 06106  860.246.1222 


