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3rd Corner Wine Shop, Bar & Bistro

January  2013 Specials & Events V5
· No Prix Fixe at OB in Jan.
· Add Palm Desert events with ten for ten wines

3rd Corner Wine Shop, Bar & Bistro

With three locations (Encinitas, Ocean Beach and Palm Desert), 3rd Corner Wine Shop, Bar and Bistro combines an extraordinary retail wine shop and delicious bistro menu featuring steak, seafood, salads and delectable appetizers.  The full-service bar showcases craft beers, unique wines and cocktails that change seasonally. Enjoy happy hour specials, late night dining (OB) lunch, dinner and our popular bottomless mimosa Sunday brunch (Sat. & Sun., OB).  

Ocean Beach: 2265 Bacon St.; 619-223-2700
Encinitas:  897 S. Coast Highway, Ste. F-104; 760-942-2104

Palm Desert: 73101 Highway 111; 760-837-9600

www.the3rdcorner.com/ 
 

Ongoing Specials & Events

Available at all 3 locations (Ocean Beach, Encinitas, Palm Desert) unless otherwise indicated.
· Please note that wines and dishes on the menu are subject to change depending on availability.

· Taking reservations now for holiday parties. Gift certificates available. 

· Kitchen closes Christmas Eve at 10 p.m. Closed Christmas Day and New Year’s Day.)
Wine News

· Six for $60 Wine Specials (does not include tax; available retail while supplies last at 3rd Corner Ocean Beach & Encinitas):  Paggio Pinot Grigio Sicilia 2011; La Merika Pinot Noir Central Coast 2011; Domaine Laroque Cab France, Cite Carcassonne 2011; Red X, Winemakers Blend California 2010; Rancho Zabaco Zinfandel Sonoma Heritage Vines 2010, Paul Cheneau Cava Lady of Spain NV.
· Wine Club Membership: Sign up for the newsletter and club for the 15% discount off wine shop bottles. (Retail only; not for consumption in the restaurant.)
3rd Corner Wine Shop, Bar & Bistro Ocean Beach
2265 Bacon St. ; Ocean Beach CA
(619) 223-2700 
Brunch & Bottomless Mimosas 

Saturday & Sunday, 10 a.m.-3 p.m., $16.95
Happy Hour Ocean Beach: Tues.-Fri, 3-6 p.m. (bar only).

· Local draft beer:  $3

· House red/white wine: $4

· Red/white sangria  $4/glass, $14/carafe

· Well cocktail/martini  $5

Late Night Dining Specials:  Tuesday-Sunday 10 p.m.-1 a.m.; $10/dish

· Cheese & Charcuterie Board

· Hummus, Olives & Feta

· Salad & Shrimp or Chicken

· Short Rib Sliders

· 3rd Corner Burger

· Farro

· Mac Confit

· Spicy Sausage Penne

· PEI Mussels

Prix Fixe Sunday Supper 

5-10 p.m.

$19/person plus tax/gratuity; $10/person for matching wine for each course.

Enjoy a three-course meal; menus change weekly.

Jan. 13:  Beet Salad or Soup du Jour Pork Shoulder, Sweet Potato Purée, Pickled Cherries or Pan Roasted Salmon, Garlic Mashed Potatoes Poached Pear, Crème Anglaise 

Jan.  20: Wedge Salad or Soup du Jour Flat Iron Steak, Potato Cake, Mushroom Bordelaise or Free-Range Pan Roasted Chicken, Roasted Potatoes Chocolate-Chip Bread Pudding

Jan. 27: House Salad or Soup du Jour Three Cheese Ravioli, Sautéed Shrimp, Tomato Parmesan Broth, Tomato Caper Relish or Panko Crusted Mahi-Mahi, Jalapeño Ailoi, Potato Purée Kahlua Chocolate Mousse
	Tmore details»  copy to my calendar»

	
	
	


 

Kysela Wine Dinner: Tuesday, Jan. 15

6-8:30 p.m. 
Showcasing wines from France and Spain. 
Reception: Amuse-Bouche Oyster on the Half Shell, Champagne, Orange Cave de Pomérols, Picpoul de Pinet, 2011 
First Course: Sea Bass Brandade Saffron Beurre Blanc Palacio de Fefiñanes, Albariño, Rias Baixas, 2011
Second Course:  Herb Crusted Filet Mignon Scalloped Potatoes, Fennel Shallot Confit Domaine Grand Veneur, Côtes du Rhône Rouge, Les Champauvins, 2009 Third Course Lamb Osso Bucco Fried Herb and Cheese Polenta Burgo Viejo, Crianza, Rioja, 2009 Pago de Carraovejas, Reserva, Ribera Del Duero, 2007 
Dessert:  Goat’s Milk Cheesecake Homemade Strawberry Compote, Pistachio Brittle Château Gravas, Sauternes, 2010
Brooks Wine Dinner: Tuesday, Dec. 11 
Reception: 6 p.m. Dinner: 6:30 p.m.

5 Course with wine pairings

$65 per person, includes tax not gratuity

This five-course wine dinner with pairings celebrates Oregon's Willamette Valley's strong commitment to organic and biodynamic farming. Brooks sustainable approach to winemaking produces beautiful Pinot Noir and Riesling. Enjoy four Brooks wines: Orange Citrus Bay Scallop ceviche with Rose of Pinot Noir 2011, Monkfish Curry Soup with Riesling Bois Joli 2011, Prosciutto-Wrapped Prawns with Pinot Noir Runaway Red 2011, Wild Boar Chops with Pinot Noir Janus 2011. Finish the memorable evening with apple-almond galette, peach sorbetto and Tethy's Late Harvest Riesling.

New Year’s Eve Dinner Celebration

3rd Corner New Year's Eve: Make reservations (619-223-2700) for dinner specials and a Champagne toast to ring in the New Year! Specials include Cheese Ravioli Appetizer (three cheese filling), in a Tomato Parmesan Broth (tomato caper relish balsamic reduction shaved parmesan fresh basil) $12; Entrée Special Surf & Turf (petit filet mignon with truffle butter and 1/2 Maine lobster, broiled roasted garlic mashed potatoes wilted swiss chard) $34; and Dessert Special Kahlua Chocolate Mousse $7. Regular menu will be served as well.

January is almost here. Make a resolution to learn more about wine! Save these dates for our OB events: January 8, 5-7:30pm: Albert Bichot Burgundy Tasting ($10 tasting fee)January 15, 6-8:30 p.m.: Old World Wine Dinner featuring Brian Elkovich and the wines of Kasela Imports Tuesday, January 15th, Reception at 6p More information coming soon.
 3rd Corner Wine Shop, Bar & Bistro Encinitas

897 S. Coast Highway 101;  Encinitas, CA 

 (760) 942-2104

Sunday Brunch & Bottomless Mimosas 

10 a.m.-3 p.m., $16.95

Entrée plus fresh fruit and unlimited mimosas. Brunch and limited lunch items include INSERT HERE
Happy Hour Encinitas: Mon.-Sat. ,  3-6 p.m. and late night 11 p.m.-close (bar only).

· Local draft beer:  $3

· House red/white wine: $4

· Red/white sangria  $4/glass, $14/carafe

· Well cocktail/martini  $5

Prix Fixe Sunday Supper 
5-10 p.m.

$19/person plus tax/gratuity; $10/person for matching wine for each course.
Enjoy a three-course meal; menus change weekly. 

Jan. 13: 1st Course Pear, walnut, blue cheese salad or shrimp ceviche 2nd Course Penne Puttanesca or Seared sea scallops, roasted potatoes, asparagus, mustard burre blanc 3rd Course Gelato & cookie
Jan. 20: 1st Course goat cheese salad or soup of the day 2nd Course grilled short rib, farro, red peppers, spinach, demi glace or Grilled Chicken Penne, tomato ragu, spinach, parmesean cheese 3rd Course Apple tarte, vanilla gelato 

Jan. 27: 1st Course Kitchen Sink Salad or Smoked Salmon Plate 2nd Course Panko crusted mahi-mahi, chorizo, shrimp, butternut squash, parsnips, lemon aioli or seared ahi, fingerling potatoes, bok choy, mushrooms, teriyaki 3rd Course bread pudding with vanilla gelato

Pinot Noir Wine Tasting: January 12 
1-4 p.m.  $10/person
Robert Konig 2009 Spatburgunder, Assmanshauser Hollenberg, Rheingau, Germany David Duband 2010 Hautes Cotes du Nuits-- Tyler 2010 Pinot Noir, Dierberg-Block 5, Santa Maria Valley Teutonic Wine Company 2011 "Bergspitze Weiss," Laurel Vineyard, Chehalem Mountains (Alsatian inspired style.) Brooks 2011 Willamette Valley Oregon Samsara 2009 Rancho la Vina Vineyard Sta Rita Hills Ojai Vineyard 2009 Bien Nacido Santa Maria Valley Cep 2011 Sonoma Coast
Masi Wine Dinner: January 15
6-8:30 p.m. ($50/person)
Special guest Tony Apostolakos, U.S. Director of Masi Agricola will be on hand to talk about these amazing wines. 

1st Course: Butternut squash & goat cheese ravioli, shrimp, brown butter paired with Masianco 2011.

2nd Course: Creamy polenta, mushroom ragu paired With: Tupungato Paso Doble 2009 & Campofiorin 2009.

3rd Course: Braised lamb shank, farro, dried cherries, spinach, mushrooms, lamb jus paired With: Costasera Amarone 2008 
4th Course: Raisin and pecan bread pudding rum raisin gelato paired With NV Masi Recioto.
Oliver McCrum Italian Wine Tasting: Saturday, Dec. 8

1-4 p.m.; $10/person

Enjoy a tour of Italian flavors and finishes including Sorelle Bronca NV Prosecco di Valdobbiadene Extra Dry, La Ghibellina 2011 Gavi di Gave Mainin; Pavia 2010 Blina Barbera d’Asti; Mumuelter 2011 Santa Magdalener Classico; Anna Maria Abbona 2009 Dolcetto di Dogliani Maioli; Contrade di Taurasi 2009 Aglianico; Azienda Agricola Sella 2009 Caseltorto DOC Coste dell Sesia and Bonavita 2009 Faro.

Ojai Valley Wine Dinner: Monday, Dec. 10

6 p.m.; $65/person (plus tax/gratuity)
Kick off with Rose, then five courses, fine wines:

1st Course: Shaved fennel, apples, celery, grapes, sunflowers seeds and citrus vinaigrette with McGinley Vineyard Sauvignon Blanc 2010.

2nd Course: Herb-crusted Scottish salmon with gnocci, mushrooms, spinach, mushroom broth paired withBien Nacido Vineyard Pinot Noir 2009

3rd Course: Whole grain mustard lamb loin with root vegetable hash in a Syrah demi-glace paired with Thompson Vineyard Grenache 2008 and Roll Ranch Syrah 2008
4th Course: Oregonzola, apple chutney, candied pecans and crispy cracker paired with Riesling Kick On Ranch Dessert Wine 2011.

New Year’s Eve Dinner Celebration

Enjoy our regular menu as well as Chef Lincoln’s special entrees and drink specials in the bar. 

· Appetizer Special: Prosciutto-wrapped scallops, cheddar cheese grits, fried brussel sprouts, beurre blanc. ($15)

· Entrée Specials: Sesame-crusted ahi with fingerling potatoes, mushrooms, baby bok choy in five-spice teriyaki sauce ($27); Filet Oscar (6 oz.) with crab cake, asparagus, mashed potatoes in a béarnaise sauce ($30).

· Dessert Special: Chocolate mousse served with sugar cookie and raspberries ($8).

· Bar Drink Specials: Billecart Salmon Brut Reserve Champagne NV ($15/glass); Champagne Sangria (fresh blackberries, raspberries, cranberries and nectarines) $7; Ginger Sparkler (sparkling wine and housemade ginger syrup) $9

 3rd Corner Wine Shop, Bar & Bistro Palm Desert

73101 Highway 111, Palm Desert, Ca

 (760) 837-9600
Happy Hour Palm Desert: Tues.-Fri.  3-7 p.m. bar only.
· Local draft beer:  $3

· House red/white wine: $4

· Red/white sangria  $4/glass, $14/carafe

· Well cocktail/martini  $5
Eat light, drink cheap @ Happy Hour 3-7 pm.with our Bar Bites: Goat-cheese stuffed piquillo peppers, veggie polenta, black mussels with lemon aioli and pommes frites, drunken cheddar chorizo fries, marinated olive sampler, bruschetta, meat & cheese board and more!
Sunday Brunch & Bottomless Mimosas 

10 a.m.-3 p.m., $16.95: Choice of one breakfast or lunch entree such as applewood smoked bacon frittata, creme brulee French toast, egg white scrample with asparagus, spinach, international eggs benedict (Italian, French, fried pork belly or smoked salmon), roasted grape salad with chicken or shrimp, ham and brie sandwich, burger and more.
10 for $10 Saturday Wine Tastings 1-3 p.m. (Palm Desert) 
 Five whites, five reds change seasonally each week. Explore what's new and notable with our sommelier.
New Year’s Eve Dinner Celebration
Enjoy our regular menu or special three course, prix-fixe for only $40/person (plus tax/gratuity). All items on prix-fixe available a la carte. Call 760/837-9600 for reservations.  Open at 5 p.m.

1st Course: Tomato bisque with crème fraiche and cheddar cheese croutons

2nd Course: Surf & Turf: 6 oz. grilled beef filet and butter-poached Maine lobster tail, mashed potatoes, asparagus, béarnaise sauce and drawn butter.

3rd Course: Chocolate pot de crème with local orange and whipped crème fraiche.



fyi, 
1. The 3rd Corner Wine Shop & Bistro on YELP
Categories: Beer, Wine & Spirits, American (New) 

75 reviews 

73101 Hwy 111
Palm Desert, CA 92260 

(760) 837-9600 




EVENT: Bubbles for the Holiday Wine Dinner Wednesday Dec. 5  6:30 p.m. $60/person  1st Course:  Egg en Cocotte  parmesan cheese, American Caviar & smoked salmon toast with Domaine Chandon, Brut Reserve Chardonnay  2nd… 
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