OLD BRIDGE CELLARS WINE DINNER MENU
FIRST COURSE
SUZIES FARMS STUFFED SQUASH BLOSSOM, RATATOUILLE,
ROASTED TOMATO SAUCE
2010 FRISK PRICKLY RIESLING
SECOND COURSE

SAUTEED LOCAL SCULPIN, SUZIES FARMS CANDY ONIONS, SWEET
CORN, BLACK PEPPER LINGUINI, LIME BUTTER

2009 STICKYBEAK SEMILLON/ SAUVIGNON BLANC
THIRD COURSE
OVEN ROASTED BREAST OF CANADIAN PINTAIDE,
ROASTED GARLIC, ROSEMARY, NATURAL JUS
2008 KILIKANOON CLARE VALLEY GRENACHE
FOURTH COURSE

CERTIFIED ANGUS BEEF RIBEYE CAP, BONE MARROW, SHALLOT JUS,
POTATO GALETTE, SUZIE’'S FARM ORGANIC VEGETABLES

2008 KILIKANOON “KILLERMANS” RUN SHIRAZ

2008 KILIKANOON “TESTAMENT” SHIRAZ
“DESSERT”

DARK BERRY STRUDEL



