Monte’s Steak and Seafood

This week’s Wannabe Sommelier is from a wonderful local restaurant that has had locations all over Jackson. Monte’s Steak and Seafood is now located in the Quarter on Lakeland Drive, on the West side of the Quarter. The phone number is 601-362-8182. Monte’s hours are: 11am to 10pm Monday through Thursday, 11am to 10:30pm Friday and Saturday and 11am until 9pm on Sunday. 

Chef Monday Nosa. Agho (Monte) has always been known for a fine selection of wine to complement his incredible culinary creations; most notably pasta, seafood and steak dishes.

We started the evening off with a wonderful Turning Leaf Riesling for our appetizers. The Monterrey County California wine paired perfectly with our two appetizers. The appetizers were the Stuffed Shrimp Monte and Monte’s Crab Cake. The shrimp were stuffed with crabmeat and topped with Monte’s secret sauce; they were cooked to perfection and Monte’s sauce was bursting with flavor and a perfect compliment to the Turning Leaf Riesling. The crab cakes were filled with fresh lump crabmeat, onions, peppers and celery; the seasoning was Monte’s special Cajun seasoning and they were topped with Monte’s lemon sauce, which again complemented the wine. The Turning Leaf Riesling is very, very smooth and fruity; it finishes very citrusy and complemented the sauces on the appetizers especially.

The Turning Leaf Riesling also went well with Monte’s spring mix salad and house dressing, a light peppercorn.

Two wines were served with dinner; The Ecco Domani Pinot Grigio from Italy and the Dancing Bull California Red.

The Pinot Grigio was paired with the fresh Cajun Red Snapper, which was served smothered in crawfish and with sides of sautéed vegetables and a light lemony pasta. The Pinot Grigio was dry, tasted of sweet apricots and had a hint of oak. It was light with a burst of fruit flavor; the Pinot Grigio finished very citrusy with a sweet aftertaste. Again, the wine complemented the fish and pasta perfectly.

Monte’s Combo was perfect for the Dancing Bull California Red. The combo included: a blackened filet of beef topped with lump crabmeat and artichokes, fresh redfish topped with crawfish and a side of Shrimp Scampi. Again, everything was cooked to perfection. The Dancing Bull California Red was the perfect compliment; a smooth and full bodied wine that could surround the food and blend perfectly. The wine finished with a burst of rich fruit.

Our dessert wine was the Sandemar Port. It complemented both desserts; a very rich, melt in your mouth bread pudding with a buttery rum sauce and the pecan cheesecake which was homemade (And the best I’ve found since Olde Tyme Deli shut down) and very rich and decadent right down to the caramel sauce.

The Sandemar Port had a smoky, earthen flavor bursting with sweet, dark fruit and a slight peppery flavor. It finished with a burst of cherry flavor. It was the perfect wine to wash down dessert.

Our waiter Al made sure that we wanted for nothing and took the time to explain, along with Monte, each wine and dish. A very special thanks goes to Monte for the great wine, incredible food and creating the perfect atmosphere for fine, intimate dining.    

