Lunch
Salads

“The Frenchman” - wmixed greens, Granny Smith apples, white wine poached potatoes, spiced pecans, Gruyere
cheese, house vinatgrette £9.5  -add grilled chiciken $5  or add grilled shrimp $7
Salmon graviax - fried capers, candied kumaguats, shaved onlon, melow, table grapes, Lemon chive créme fratche,
McBvoy BVOO, caraway onion toast points $14
wilted Baby sSpinach sSalad - gont cheese, smoked porke belly, toasted pine nuts, purple cabbage, stmple
vinaigrette, and a fried ego $9.5
Wine Country’s Wedge - Leeberg, apple smoked bacow, fried green tomatoes, grilled ved ontons and your chotee of:
buttermilie-tarragown dressing or blew cheese dressing £2.5
Twaa Nigolse - seaveo Ahl tuna, wixed greens, poached fingerling potatoes, roasted peppers, haricots verts, Nigolse
olives with an orange balsamic vinaigrette $16

Juwmbo Lump Crab ~ bibb and artisawn lettuce, avocado, cucumber, sweet onlon, grapefrult and a Meyer Lemon herb
vinaigrette $14
Hetrloow Tomato - house made wozzarella, fried prosciutto, fresh basil, McBvoy EVOO, balsamic vedux £14
Fried qreen Tomatoes - with creamy tarmgown scented Gulf shiimp salad £9
Sous Vide Porke BGLLQ - Abita root beer Lacquered, petite mustard greens, grilled spring onlon, helrloom babg
teardrop tomato, plnkk Lmdg apples, corn bread croutons, and creole mustard vin £14

SDM’PS

Bistro’s Onlon Soup - caramelized onlons, dark chicken stock, tonsted baguette, Gruyere cheese $7.5 cup £5
Ronsted Red Tomato Soup - apple smoked bacon, thyme-chive crime  £7.5 cup $5

Sandwiches

(ALL sandwiches ave served with a choice of sweet potato fries or crispy shoestring fries)
Grown Up Grilled Cheese - aged white cheddar, brie and charved tomato cream £9.5
WC's Bistro Burger - € 0z. fresh Angus patty, buttery brioche bun, braised tomatoes, grilled ved onion, atoll.
Chotee of Swiss or Cheddar $10.5 (Add a fried egg “sunny side up” compliments of Chef)
Swoked Chicken Salad - grilled veol onlon, Lettuce and tomato, on a fresh crolssant $9.5
crispg Gulf Shrimp BLT - bu’c’cw@ brioche, remoulade, bacow, lettuce, tomato, sliced pickles and erispy Gulf
shrimp $10
arilled Salmon - focaccia, mixed greens, helrloom tomato, shaved onlown, Lemon caper dressing, house pickles,
fresh veg du jour $16
wine Country’s Soup, Sandwich, and fries - cup of ronsted tomato or onlon soup with a choice of a: Smoked
Chicken salad sandwich, Crispy Gulf Shrimp BLT, or Grown up Grilled Cheese $13

Lunch Entrée

Vegetable Crépe - gont cheese, pesto, mixeo greens, ved onlon, helrloom teardrop tomatoes $12

Moules Frites - ask how Chef is cooking our fresh Prince Edward Isle mussels today (“classic” white wine-herb or
spicg-roasteol tomato and tarragon butte@ broth Ls (szags available) $16 swmall $9

Fish w’ Chips - Abita beer battered cod tails, shoe string potatoes, Levon-basil tartar $14

Salmon Ravioll - crawfish tails, corn mague choux, grilled shrimp, arugula, Lemon herb bewrre blance $1€

Beef Tournedos - butter whippeo potatoes, sautéed havicots verts, and a green peppercorn sauce -40z. $18, goz. $28
Low Country Shrimp w’ Grits - vonsted garlic grits, Andouille sausage, Gulf crab meat and shrimp, tomato
buttery broth $1€ small $£10.5

vegetable Pasta Du Jour - ask what seasonal vegetarian friendly pasta the chef s making today $11

Sumwer Veg Flatbreao - helrloom tovwwato, house wade wozzarella, grilled artichoke, sweet onlon, mix greens,
herbaceous oil $15

Executive Chef Anthony Felan
AlL breads featured at wine Country are supplied daily from Chef Dan Rickards of Eat Dessert First



Dinner

soups/sataols

Artisanal Cheese Board - Ask about what cheeses we ave serving today $19

Blstro’s Onlon Soup - Caramelized onions, darie chicken stock, grilled baguette, Gruyere cheese

-bowl £7.5 cup 45

Roasted Red Tomato Soup - Apple smoked bacon, thyme-chive créme - bowl £7.5  cup 45

wilted Baby sSpinach salad - Coat cheese, smoked pork belly, toasted pine nuts, purple cabbage, simple
vinalgrette ano a fried egg $9.5

“The Frenchman” - Mixed greens, Granny Swith apples, white wine poached potatoes, spiced pecans, Gruyere
cheese, house vinalgrette $9.5

Salmon Graviax - Fried copers, candied kumquats, shaved onion, melon, table grapes, lemon chive créme
fratche, McBvoy EVOO, caraway onlow toast polnts $14

Tuna Nigolse - Searved Ahl tuna, mixed greens, poached fingerling potatoes, roasted peppers, haricot verts,
Nigoise olives with an orange balsamic vinalgrette $16

Helrloom Tomato — house made mozzavella, fried prosciutto, fresh basil, McBvoy EVOO, balsamic redux $14
Juimbo Lump Crab - Bibb and artisaw lettuce, avocadlo, cucumber, sweet onlon, grapefruit and a Meyer lemon
herlb vinaigrette $14

wine Country’s wedge - leeberg, apple simoked bacown, fried green tomatoes, grilled ved onlons and your cholee
of: buttermili-tarragon dressing or blew cheese dressing $€.5

Sous Vide Pork Belly - Abita root beer Lacquered, petite mustard greens, grilled spring onton, hetrloom baby
teardrop tomato, pink lady apples, corn bread croutons, and creole mustard vin $14

15t course

Classic Escargots - Garlic parsley butter § grilled bread $10

AL Tung Tartare - Cucwnber citrus salad, fried wonton erisp, § quatl Yolle $20

Crispy Soft Shell Crab - Corn mague choux, pickled shallots, Lemon herb bewrre blane £20

Moules Frites - Ask how Chef is cooking our fresh Prince Edward (sle mussels tonlght (classic white wine-herb
or sp’wg—roasted tomato and tarragon butt@@ broth Ls always available) $£1&6  small £9

Low Country Shrimp n' Grits - Roasted garlic grits, Andouille sausage, Gulf erab meat and shitmp, tomato
buttery broth $1g2  small 4105

Fried qreen Tomatoes - With creamy tarragon scented Qulf shidmp 49

Roasted @uatl - Marble fingerlings, apples, asparagus tips, mission fig port reduction $17

Chilled Beef Carpaccio - Radish Lamels, shaved parmesan, waffle chips, micro greens, sea salt, Meyer Lemon-
shallot-champagne vin $15

Entrées

Pan Searved Chicken Breast - Truffled mac § cheese, grilled broceolin, caramelized onlon-chicken jus $20
Fruit de Mer - Ask about what the kitchen is cooking fresh from the sea this evening - market price

Neéw Orleans Stgte Trout Amandineg - Butter whipped potatoes, haricots vert, (pan-sautéed or frieo) $19

Pan Steared Salmon - Baby beets, asparagus, marbled fingerlings, sweet corm puree, herb oil $24

Hudson valley Seared Duck Breast - Roasted jalapeno and basil corn pudding with white wine vanilla honey,
braised collards, finished with a bacon-cherry demi $20

arilled goz Filet Mignon — Adobo marinade, pommes Rostt, grilleo broccolind, smokeot cipollini onion
chimichurd £33

English Pea Risotto - Pea puree, rainbow chard, asparagus, Meyjer Lemon, fine herbs, parmesan $1€

Roasted Leg of Lamb - Rosemary, garlic, spring onlon, roasted marbles, glazeo baby carvots, natural jus $23
Pan Seared Pork Loin - Black eye pea ragout, rainbow chard, cornbread wmadeline, basil vonsted garlic jus $25

Executive Chef Anthony Felan
AlL breads featured at wine Country are supplied daily from Chef Dan Rickards of Eat Dessert First



Desserts

Blueberry Panna Cotta
Shortbreao cookles, fresh mint

+9

vanilla Créwe Britlée
with fresh berries

+7

vawnilla Scented Cheesecake
Yuzu curd, short bread cooktle, Luunn
macerated strawberries, sugar garnish,
edible flowers

10

Sweet Mascarpone Crepe
Grilled peaches, fried pecans, bourbon
veductlon, caramel Lee cream

+9

warm Chocolate Chip Cookies
Double chocolate gelato, vanilla scenteo
chilled milke

4g

French Press Coffee -$7
Cocktails

Bspresso -3

A Little Something to warm the Soul

Cogwac
Kelt vsOP *16
Courvolsier VSOP $12
Counvolster XO $24
Remy Martin XO $25
Remy Martin Vs £10
Henwnesy vsop 11

Mavrtell Cordon Blew — $18€

Navan vanilla $12

Armagnac
Chateau de Pellehaut  $12.5

Dessert Wines —enjoy four ounces by the
glass
warves, Late bottle vintage $11
Tokajl Mao Cuvee, Hungary $12

Cappuccino -$6

trish Coffee- madle with Jameson's topped with whip cream  -$é&

Millionaires Coffee- Bailey's, Kahlua, Frangelico, whip cream -£7

Wine Country teed Coffee- Bailey's, Kahlua, Amaretto, Patron Café XO ligueuwr -£7
Espresso Martint- Patron Caft XO liqueur, Svedka vanilla vodien, chilled espresso coffee,
shaken and served up in a martint glass with a lemon twist  -$g

Chocolate Martini- Godiva dark chocolate Liqueur, creme de cacao, vanilla vodka, and
BaLley’s (rish cream, shaken, and thew stratned tnto a chocolate Lined glass -£9
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