SPRING 2019

PROSCIUTTO
Roasted Red Pepper, Goat Cheese, Arugula, balsamic reduction and olive oil

TURKEY PESTO
Diestel Turkey Breast, olive-artichoke tapenade, provolone, roasted red pepper, roasted garlic cloves, arugula.

ROAST BEEF
House-made roast beef with sliced red onion, blue cheese spread, roasted red pepper, salad greens and roasted garlic sauce.

PATE
House-made pate, Dijon, mayo, salad greens, & cornichons

ITALIAN
Salami, and ham with yellow mustard and mayo, provolone, roasted red peppers, olive-artichoke tapenade and salad
greens.

HAM & CHEESE
House-cured ham, swiss cheese, cornichons, red onton, salad greens, and dijonaise

THE BIG EASY
Roasted winter squash, provolone, roasted hazelnuts, cranberry mayo, salad greens

SEASONAL VEGGIE
Roasted vegetables, pickled red onion, arugula, red-pepper tabini and provolone.

PLEASE EMAIL LUNCH SELECTIONS TO TASTINGROOM@SKINNERVINEYARDS.COM
A MINIMUM OF 72 HOURS IN ADVANCE OF YOUR RESERVATION
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