ENTREES

Prime Rib ...18.95

— N\ ~ Sebastien’s Wine Steak ...16.95
Wine infused & rubbed with fresh garlic. Y v Char-grilled sirloin topped with a Madiera
Served with au jus or horseradish sauce, WINEMALER'S & mushroom sauce. Served with redskin
redskin garlic mashed potatoes and our CHOICE gar[ic mashed potatoes and vegetab[es.
Jresh vegetables. St. Clair Chicken Add shrimp - 5.00
Add sautéed mushrooms & onions - 2.00
Add Hatch chile-2.00 12‘95

Pork Chop Dinner ...16.95
A pork rib chop grilled and served with a
Port wine sauce, redskin gar[ic mashed
potatoes and fresh vegetables.

Add bleu cheese crumbles - 2.00 + Add shr'[mp -5.00 Fami[ style d[sh, S[OW

cooked in our Chardonnay
with country vegetabfes & whole
gar[ic cloves that become sweet
and tender. Served with garlic
redskin mashed potatoes &

Country Pot Roast ... 12.95

Slow-roasted with home style vegetab[es in
our Merlot. Served with redskin gar[ ic

Mahi Mahi Dinner ... 16.95
mashed potatoes and ﬁ'esh vegetab[es.

Baked in our own Chardonnay and top
ﬁ’esh vegetables- with a mango & pineapple salsagnd red F;;‘[;)er
Lamb Stew ...16.95 aioli. Served with bistro rice and vegetaE[m.
A hearty, Greek style stew with tender Add a glass of Blue Teal

Riesling Chicken Pot Pie ... 13.95
A rustic, Old World {avorite. Ries[inﬁ
es

marinated chicken wit hearty vegeta
surrounded by a flaky, buttery crust.

Chardonnay - 4.00

*These classic dinners are available after 4pm*

lamb, carrots, ce[erﬁ/, onions & p[um
tomatoes. To]oped wit ﬁata crumbles and
served over bistro rice.

DESSERTS

WINEMAEKER'S
Warm Apple Crisp ... 6.25 CHOICE
Fresh, tart apples with cinnamon ap le
cider & loaded with r:mnchy granoEt

Chocolate Port Brownie ... 6.25
o [ine Brcs O[ Ouwr rich, Port ﬁmced brownie, bm'stin%‘

! with chocolate flavors. Served warm wit
crumbs. Served warm with vanilla bean Pudd mg ... 6-25 vanilla bean ice cream.
> b, 2 lces :.‘Fg:lmc s ot Rtacls you work forget. Wonderful with our St. Clair Port.
ats well with owr ot. Llatr Gewurztraminer. Made Wlﬂ’l golden mI.SlnS,
Créme Brulée ... 5.95 chopped pecans, butterscotch After Dinner Drinks
A rich and creamy custard top ed with & egg custard TOPPEd Qﬁ‘ Er}joy one of our many dessert wines as an
caramelized sugar. A true C[E.SSEC. with our homemade

exceptiona ending tcz/our meal. We oﬁér
many varietals inclu ing Ports, Muscats

and our spark[ing varieties. Please ask
Add a g[ass Of Blue Teal your server to see our wine list.

bo Tb N sauce.
Try this classic with our DH Lescombes Brut. L s

Muscat Canelli - 4.00

SIDES a la carte - 2.95

Bistro Rice * Vegetab[es - Redskin Garlic Mashed Potatoes * Steak Fries * Sliced Tomatoes
Broccoli - Fresh Fruit

DRINES a drinks are $2.35
Soft Drinks * Iced Tea - Boylan Sodas * Bottled or Sparkling Water + Coffee « Hot Tea + Milk * Grape Juice



