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ENJOY FINE DINING ON A BUDGET!   
Firehouse Celebrates Wine & Dine Week with Delicious Three-Course Menu, Wine Pairings 

 
SACRAMENTO, Calif., May 2, 2011 – Running from May 23 to June 5, Sacramento Wine & Dine 
Week offers guests the opportunity to sample some of the area’s best food and wine without breaking 
the bank!  
 
Named “Best of the Best” by the subscribers of SACRAMENTO magazine, The Firehouse is offering a 
delicious three-course; prix fixe menu with wine pairings for just $48 per person.  
 

~~First Course~~ 
~Please Select One~ 

 
Spring Beet Salad 

roasted beets, strawberries, pickled onions and mâche 
fresh goat cheese and strawberry balsamic vinaigrette 

2007 Sobon Estate Roussanne, Amador County 
 

White Corn-Lobster Bisque 
caramelized shallots, leeks and fresh herbs with cream sherry-infused velouté 

2009 Concannon Chardonnay, Livermore Valley 
 

~~Second Course~~ 
~Please Select One~ 

 
Mahi Mahi 

pan roasted with a Japanese seven-spice chili glaze 
soba noodle stir fry and sweet & sour-pickled kumquats 

2006 Renwood Barbera, Amador County 
 

Pork Tenderloin 
chargrilled with brandy-caramelized apricots 

warm bacon vinaigrette arugula salad 
roasted red potato hash and demi jus 

2007 Skinner Syrah, El Dorado 
 

Caprese Vegetarian Polenta 
stuffed with heirloom tomato-summer squash ragoût and fresh mozzarella 

micro basil salad and tomato beurre fondue 
2007 Beaver Creek Vineyards Organic Zinfandel, Lake County 
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~~Third Course~~ 

 
Dark Chocolate Gâteau 

fine Belgian chocolate cake layered with deep chocolate mousse 
chantilly cream with chocolate and caramel sauce 
2001 Matzin Estate Late Harvest Zinfandel, Lodi 

 
Guests can also enjoy their meals without the wine pairings for just $39 per person.  
 
Reservations are recommended and can be made online at www.FirehouseOldSac.com or by calling 
the restaurant directly at 916.442.4772.  
 
 
ABOUT THE FIREHOUSE: 
Named in Zagat “America’s Top Restaurants 2009,” The Firehouse is the most award-winning 
restaurant in the Sacramento region.  Known for the most extensive wine collection in the Central 
Valley, The Firehouse specializes in delicious cuisine and premium wines, and offers a setting that 
features storied architecture and design. Housed in a historical landmark in Old Sacramento, the 
restaurant features weekday lunch services and dinner served daily. Dining options are as versatile as 
a breathtaking courtyard or one of many exquisite dining rooms, each a perfect space for any meal, 
regardless of the occasion. The Firehouse is also home to special events throughout the year including 
weddings and regular wine tastings in Sacramento’s only authentic underground wine cellar. For more 
information about The Firehouse, visit www.FirehouseOldSac.com or call 916.442.4772. 
  

# # # 
 

RELATED LINKS: 
The Firehouse Blog: No. 3 Wine & Dine Dispatch 
The Firehouse on Twitter 
The Firehouse on Facebook 
 

 
 
 
 

http://www.firehouseoldsac.com/
http://www.firehouseoldsac.com/
http://winedinedispatch.wordpress.com/
http://twitter.com/firehouseoldsac
http://www.facebook.com/TheFirehouseRestaurant?ref=ts&v=wall

	~~First Course~~
	Spring Beet Salad
	White Corn-Lobster Bisque
	~~Second Course~~

	Mahi Mahi
	Pork Tenderloin
	Caprese Vegetarian Polenta
	~~Third Course~~

	Dark Chocolate Gâteau

