
Tapas Plate 

Selection of Arancini, Stuffed Dates, and Scotch Egg 
****************************************************************

*********************** 
Choice of 

WALNUT APPLE STRUDEL 

apple salad with 3 types of apples, warm goat cheese 

CRAB-SHRIMP SALAD 

Spicy tomato broth, crispy potato 

POACHED PEAR SALAD 

Wagonhouse wine poached pear, blue cheese wedge 

Wagon House Cabernet Sauvignon syrup 

DUCK CALZONCELLI 

Braised duck, herbs, cheese, toasted butter and orange 
reduction 

****************************************************************
************* 

Choice of 

HANDCUT PAPPARDELLA PASTA 

Veal and Tomato Ragout, Fresh Basil 
ROSTED CHILEAN SEABASS 

Pan Roasted sea bass, roasted fingerling potatoes and spinach, 
sundried tomato mussel broth 

CRISPY CORNISH GAME HEN 

Apple and sage risotto with Honey dipped “Haines Pork Shop 
“bacon 

PAN ROASTED HANGER STEAK 

Boursin Cheese Potato Gratin 
Wagon House Winery cabernet sauvignon red wine sauce 



OVEN ROASTED SALMON 

parsnip puree, asparagus and roasted tomatoes 
****************************************************************

************* 
Choice of 

FALLEN QUAKER CHOCOLATE CAKE 

Eight layer chocolate cake soaked in Fallen Quaker Wine 
and filled with chocolate Chantilly cream and raspberry filling 

  
WARM STICKY TOFFEE PUDDING 

Crispy sweet potatoes and caramel sauce 

$55 per person ~Tax, Gratuity, and Beverages Additional	
  


