
Vintage Wine and Coffee Bar—A Unique Texas Bistro 

Presents a Six Course Wine Dinner 

Sunday, August 21, 2005 
First Course 

Mushroom and Taleggio Tarts 

Cape Indaba Chardonnay—South Africa 

Second Course 

Butternut Squash Soup topped with Sherry 

Trimbach GewÜrztraminer—Alsace 

Third Course 

Mixed Greens with Fresh Figs, Dried Cranberries  

Topped With Yellow-Fin Ahi Tuna Steak 

And Balsamic Dressing 

Solaris Pinot Noir—Carneros 

Fourth Course the Intermezzo 

Mango Sorbet 

 Fifth Course 

Bone-In Port Shank with Caramelized Onions 

Skin-on Mashed Potatoes and Plums in Sherry Demi Glace 

Campus Oaks Old Vine Zinfandel—Lodi 

Sixth Course 

Autumn Pudding with Chocolate Mousse 

Cockburn’s Ruby Port—Portugal 

 

 

 


