THE RESTAURANT

VINELAND

ESTATES WINERY
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DINNER MENU
WEDNESDAY, DECEMBER 31, 2008

Amuse

Pistachio, Apple and Goat Cheese Terrine,

Pingue Prosciutto, Icewine Vinaigrette

Vine-Smoked Wild Salmon,
Rye Blinis, Cucumber Yogurt, Pickled Onion

Thai-Spiced Peking Duck Breast,
Marinated Vegetable Slaw, Ginger Crisps

Intermezzo:
Oyster Lemon Drop

Whole Roast Beef Tenderloin,
Blue Benedictine, Beef Cheek Jus, Bresaola Crisp

Canadian Artisan Cheese,
Vinifem Flour Crackers

Chet’s Chocolate Finale

$149 Per Person

(Includes: Brut and Hors doeuvre Reception, 8-Course Tasting Menu,
Premium Wine Pairings, Coffee and Tea)

(taxes and gratuities not included)

Please call 888.846.3526 ext. 33 or

email: reservations@vineland.com to reserve your seating.




