Skimmerbom Bistro at the Vineyards

WINERY & VINEYARD

Beginning:
Soup du Jour~ Market Inspired ~ $9.50

Caesar Salad- Romaine Crispy Prosciutto, Crouton, Parmesan, Garlic Dressirigd Egg ~ $12.00
Wine Pairing Suggestion: Pinot Rosé, Pinot Gris

Flat Bread Bianco~ White Sauce, Goat River Mushrooms, Onions, Brie, Orega$13.00
Wine Pairing Suggestion: Pinot Noir, Autumn Tryst

Spinach and Artichoke Brlée~ Crostini ~ $13.00
Wine Pairing Suggestion: Pinot Gris, Gewdrztraminer

Artisan Platter For Two - A Selection of Cured Meats and Cheese, Sun-dried Tofiegtenade ~ $18.00
Wine Pairing Suggestion: Your Favourite Skimmerhorn Wine

Middle:

Quiche du Jour~ Soup or Green Salad ~ $16.50
Wine Pairing Suggestion: Pinot Gris, Gewdrztraminer

Coq auVin ~ Chicken Thighs, Pork Lardons, Pearl Onions, Mushro@easonal Vegetable, Pinot Noir Sauce ~ $18.00
Wine Pairing Suggestion: Pinot Noir

Skimmerhorn Crab Cakes~ Avocado, Roasted Corn Salad, Red Pepper Aioli, Li&8:50
Wine Pairing Suggestion: Ortega, Gewurztraminer

Bistro Strip-loin ~ Crispy Potato Cakes, Seasonal Vegetable, Caramelizediarragon Butter ~ $19.00
Wine Pairing Suggestion: Pinot Noir, Devil's Chair, kfial Foch

Ratatouille ~ zucchini, Eggplant, Peppers, Goat River Mushrooms, Stemeiibes, Spinach, Basil, Parmesan ~ $17.00
Wine Pairing Suggestion: Devil's Chair, Marechal Foch

End:

Black Forest Pot de Créme- Cherry Sauce, Whipped Cream, Chocolate Biscotti ~ $9.50
Wine Pairing Suggestion: Cherry Twist

Tarte Citron ~Lemon Curd, Baked Meringue ~ $9.50
Wine Pairing Suggestion: Autumn Tryst

Beverages:

Coffee~ French Press Organic Dark Roast ~ $3.00

Tea~ Mint, Green Raspberry Zinger, Orange Pekoe ~ $3.00
Soda~ Coke, Diet Coke, Ginger Ale ~ $3.00

Iced Tea~ House Brewed, By the Bottle ~ $4.00

Hot Water ~ with Lemon ~ $1.00

Please inform your server if you have any food allergies; desctipns do not include all ingredients.
Prices include HST, but not gratuities.

We will gladly prepare individual bills for your table; menu items cannot be split.



