
 

 

 

Welcomes  

Janet Trefethen, Owner of 

 

 

 

 

Winery Dinner 

Wednesday, September 8, 2010 

7:00 – 9:30 pm 

$64.95 per person all inclusive 

 

APPETIZER 

Candied stuffed dates with chorizo and parmesan cheese  

wrapped in bacon 

Paired with:  2009 Dry Riesling 

 

PASTA COURSE 

Mushroom risotto cake topped with sliced duck breast served with a 

cherry balsamic reduction  

Paired with: 2007 Chardonnay or 

2005 Pinot Noir 

 

ENTRÉE 

Our famous Rib-eye with our hand-made sweet potato gnocchi  

with maple butter sauce 

Paired with: 2006 Cabernet Sauvignon  

 

 

DESSERT 

Pistachio Semi Freddo 

Paired with: 2000 estate Cabernet Sauvignon in Magnum 

 

 

Call Fannie at 312-329-9826 for reservations! 

Seating is limited 


