
 
 
 
 
 
 

Mustards Grill  
presents 

Braised Lamb Shank with Spr ing Onions & Peas 
paired wi th 

Napa Wine Company 2002 Temescal Cabernet Sauvignon 
 
 
 

This recipe is for the busy chef!! 
 
 
 

Ingredients:    
 
 
4 lamb shanks 
8 oz. lamb broth 
8 oz. chicken broth 
1 bunch spring onions 
2 cups English peas 
2 tbs. mint, chopped 
1 tsp tarragon, chopped 
 
 
Saute lamb shanks in garlic and olive oil until brown on all sides.  Heat lamb with lamb broth and 
chicken stock in a sauté pan.  When heated through, add spring onions, English peas, mint and 
tarragon. 
 
Serve with mashed potatoes and garnish with mint. 
 
 
 
 
 
 
 

Napa Wine Company, 7830-40 St. Helena Hwy., Oakville, CA. (707)  945-1215   (800) 943-1820 
Mustards Grill, 7399 St. Helena Hwy., Napa, CA.     For reservations call (707) 254-9690 


