
 
Winemaker’s Dinner 

Featuring 
Crane Creek Vineyards 

 
Salmon Brasstown 

House Cured Salmon Fillet with Vodka and Fresh Dill 
Served with Capers, Bermuda Onion and Lavosh 

Wines of Crane Creek Vineyards 
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Poached Pear Salad 
Cinnamon and Cloves Poached Anjou Pears 

Mesculin Mix, Blue Cheese and Champagne Vinaigrette 
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Filet of Beef 
Apple Smoked Bacon Wrapped 8oz Beef Tenderloin 

Topped with Roasted Shallot and Rosemary Hotel Butter 
Served with Sweet and Yukon Gold Au Gratin Potatoes 
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Twin Mousse 
Black and White Chocolate Mousse, Raspberry Coulis 
Fresh Whipped Cream, Garnished with Pirouette Crisp 
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