
DINNER SERIES
M a y  2 4 ,  2 0 2 4

P r e s e n t e d  b y  W i n e r y  C h e f  J i m  V a n d e  B e r g

THREE COURSES  |  $50 PER PERSON

O P T I O N A L
S T A R T E R

Served on a bed of rocket salad, bourbon-maple glaze
B a c o n - W r a p p e d  P r a w n s  /  2 0

M A I N S

8oz ribeye, dried tomato-garlic pesto butter, seared polenta cake, grilled asparagus, rainbow carrots
R u b b e d  R i b e y e  S t e a k

Cilantro lime rice, grilled asparagus, rainbow carrots
S w e e t  &  S p i c y  C e d a r  P l a n k  S a l m o n

Sausage & cherry braised in red wine, marinated lamb rack with mint chimichurri, chicken thighs
with blueberry BBQ sauce, seared polenta cake, grilled asparagus, rainbow carrots

M i x e d  G r i l l :  S a u s a g e ,  L a m b  R a c k ,  B B Q  C h i c k e n

Risotto with pearl onions, fresh peas, peppers, asparagus, shaved cheese in herbed butter sauce
G a r d e n  R i s o t t o

D E S S E R T

With red wine and cherry glaze
B l a c k  F o r e s t  M i n i  C a k e

S A L A D

Mixed greens, fresh mozzarella cheese pearls, strawberries, roasted pistachios, balsamic vinaigrette
B e r r y  N u t t y  S a l a d


