WINETRAIN
GOUrMEE EXPrESS
Dlnner

SampLe Meni

Hors d'Ceuvre
A Selection of Meat, Cheese § Vegetable
Suggested wine: Sparkling wine

~ e~

Filrst Course

Baby Greens, Radicehio, Frisée § Candied walnuts

with cambozola Cheese in Howney Clder Vinailgrette
Suggested Wine: Sauvignon Blance
Intermezzo
Harlequin Sorbet

A delicate trio of the wine Train’s owwn sorbets

Ask Your Server for Our Reserve Wine List

AlL Dlnner Entrees served with Chef's accompaniments
Coffee § Tea ave included with your meal

Espresso $3.00 ~ Cappuceino $4.00
Foool and beverages are subject to 12% service charge § sales tax

Gratulties are D‘Ptiowat, thank You

Entrée Cholces

Roasted Beef Tenderloin

with Fennel Gratin § Vegetable Sauté
In cabernet Reduction with Shiitake Mushroom
Suggested wine: Cabernet Sauvignon
~pp~

Grilleo Breast of Chicken

n a Mélange

of Mushrooms
Suggested Wine: Zinfandel

~pp~
Seared Pork Tenderloin
wrapped in Servano with Vegetable Sauté §

Puree of Slow-Roasted Garlic
Suggested Wine: Plnot Notr

oy~
Fresh Seafood
Due to the availability of many wonderful choices
your server will describe

Chef’s fresh selection
Please ask your server for today)’s wine selection

Fennel Flan
with Grilled vegetables § Morel Mushrooms
In Fennel Reduction
Suggested Wine: Sanvignon Blance

~—~

wine Train
Fresth Created Desserts

KeLde Macdonald
Executive Chef

www.winetrain.com or 1.800.42F 4124

013107



