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WEDNESDAY, MAY 4, 2011 NO CORKAGE FEE!
VINTNER’S TWO COURSE LUNCH $20 TODAY'S LUNCH HIGHLIGHTS
~ COURSE ONE ~ SALMON, LEEK & CORN CHOWDER
CHIPOTLE CREAM & FRESH SNIPPED CHIVES

8
SALMON, LEEK & CORN CHOWDER

CHIPOTLE CREAM & FRESH SNIPPED CHIVES
OLIVE OIL POACHED TUNA NICOISE SALAD

TOMATOES, OLIVES, SLICED EGG, BASIL,

CHOPPED ROMAINE SALAD SWEET PEPPERS & PURPLE PERUVIAN POTATO 15
CHERRY TOMATOES, SHAVED RED ONIONS, SPICY PECANS,

CREAMY MAYTAG BLUE CHEESE DRESSING & CRUMBLES
GRILLED BLACK ANGUS BURGER

VERMONT CHEDDAR, FRENCH FRIES 12
ADD BLUE CHEESE CRUMBLES & BACON 14

~ COURSE TWO ~
GRIDDLED FRESH MOZZARELLA

oN SWEET ITALIAN BATARDE
MEDITERRANEAN SEAFOOD STEW SUN DRIED TOMATO, OLIVE TAPENADE & SEA SALT

CLAMS, MUSSELS, ROCK SHRIMP, SALMON & COD, WITH A MEDITERRANEAN ORZO PASTA SALAD 12
WITH FENNEL, ONIONS, PEPPERS & GARLIC
IN A TOMATO-WHITE WINE BROTH WITH GRILLED CIABATTA BREAD
OLIVE OIL POACHED TUNA SANDWICH
( PAN BAGNAT)
BASIL, TOMATO, OLIVES, SLICED EGG & SWEET
PEPPERS WITH BABY GREENS & FRENCH FRIES 15

OAKWOOD GRILLED VINTNER’S STEAK
GOAT CHEESE POTATO GRATIN, SAUTEED SPINACH,
WILD MUSHROOM SAUCE

ADD A GLASS OF HURLEY’'S CHARDONNAY orR CABERNET SAUVIGNON FOR $6



