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WWIINNEEMMAAKKEERR  DDIINNNNEERR  
WEDNESDAY, JANUARY 25, 2012   6:30PM 

HHOOSSTTEEDD  BBYY  WWIINNEEMMAAKKEERR  RROOBB  SSTTUUAARRTT    
COME AND ENJOY A FIVE COURSE DINNER PAIRED WITH THE  

BBEESSTT  WW IINNEESS  OORREEGGOONN ’’SS  WW IILLLLAAMMEETTTTEE  VVAALLLLEEYY  HHAASS  TTOO  OOFFFFEERR  
  

 

11 ss tt  CCoouurrssee  

CCaarrppaacccciioo  
Thin slices of seasoned tenderloin topped with citrus, extra virgin olive oil, capers,  

arugula and fresh Parmigiano Reggiano 

Big Fire Rose 
 

22nndd  CCoouurrssee  

BBuutttteerrnnuutt  SSqquuaasshh  RRiissoottttoo  
Sweet golden cubes of Butternut squash in creamy saffron squash risotto  

Big Fire Pinot Gris 
 

33rrdd  CCoouurrssee  

BBrraaiisseedd  DDuucckk  SSaallaadd  
Duck confit over braised fennel, cipollini onions, lardons and toasted hazelnuts  

 topped with a bacon and blood orange vinaigrette  

R. Stuart Autograph Pinot Noir 
 

44 tthh  CCoouurrssee  

OOssssoo  BBuuccoo  
Italian style braised veal shank with vegetables and garnished with a gremolata  

R. Stuart Weber Vineyard Pinot Noir 
“Special Taste” R. Stuart Temperance Hill Vineyard Pinot Noir 

 

DDeesssseerrtt  

WWhhiittee  CChhooccoollaattee  BBrreeaadd  PPuuddddiinngg  
Godiva white chocolate bread pudding with a raspberry and chocolate drizzle  

R. Stuart Klipsun Vineyard Tawny Dessert Wine  

 

$80  P E R  P E R S O N  -  A L L  I N C L U S I V E  
P L E A S E  C A L L  603-578-5557  F O R  R E S E R V A T I O N S ,  S E A T I N G  I S  L I M I TE D  
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