A Six Course Wine Dinner Celebrating Thomas Jefferson’s Birthday N
Featuring Wines from Jefferson’s Vineyards @ ) ]
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First Course
Peppered Smoked Salmon and Salmon Roe
Jefferson’s Own Clairet

Second Course
Montpelier Cornmeal Fried Oysters with Remoulade
On a Bed of Fresh Greens
Jefferson Vineyards Merlot ‘03

Third Course
Basil Shrimp Wrapped in Applewood Smoked Bacon
With Creamy Au Gratin Potatoes
Jefferson’s Own Vin Blanc

Intermezzo

Raspberry Sorbet %m

Fifth Course
Tavern Lobster and Shrimp Pie
With Mushrooms and Shallots baked in Puff Pastry Crust
with Asparagus
Jefferson Vineyards Cabernet Franc ‘02

Sixth Course
Thomas Jefferson’s Bread Pudding
From His Own Recipe
Jefferson Vineyards Chardonnay-Viognier ‘02

we could, in the United States, make as great a varictg of wines as are made in Burope,
not exactly of the same kinds, but doubtless as good.”
~ Thowmas Jefferson
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