AT LABELLE WINERY
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AVAILABLE WEDNESDAY, FEBRUARY 11 - SUNDAY, FEBRUARY 15

Coctlocts
pcolate Cherry Old Fashioned $16
demption Bourbon, chocolate bitters, Luxardo cherry simple syrup

Chocolate Strawberry Espresso Martini $15
Van Gogh Dutch Chocolate Vodka, Baileys Strawberries & Cream, Kahlaa,
creme de cacao, French press coffee

Caviar and Creéme Fraiche Vol au Vent * $21
Puffed Pastry filled with créme fraiche and topped with caviar and chives

Sededd

Roasted Beet Salad v ¢F $18
Arugula, roasted beets, strawberries, LaBelle WineryAmericus wine
balsamic vinaigrette, Roquefort cheese, finished with balsamic glaze

Endrees

Short Rib Wellington * $58
Served over celery root purée, creamed spinach, and demi glace

Pair with Syrah

Chicken Saltimbocca” $34

Pan-fried chicken baked with sage, prosciutto, and Swiss cheese.
Served over linguini tossed in saltimbocca pan sauce

Pair with Seyval Blanc
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Profiterole Trio ¥ $15
Three profiteroles filled with choice of chocolate or vanilla ice cream,
topped with chocolate sauce and caramel

airy * | GE=Gluten Free | | N = May Contain Nuts | V = Vegetarian | SF = Shellfish | F = Flsh -
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