RAPE\/INE
RILL

at Chauymette

Vineyards o winery

A note about our restaurant

from owners [Jank and Jaclcic Jol'mson

Bexcore the Tasting Room was built, Jackie and |,
vacationing in the Rioja Wine district in SPain,
discovered a new way to gri” meat. [Tires made solelg from
graPevine Prunings were allowed to bum down to smoking
coals and various cuts of meat were then gri”ecl over the
coals. T he result was sometlﬁing sPecialll T he subtle
scent of the smoldering grapevines was imPar‘tec{ to the

meat resulting in a trulg remarkable meall

When Plans were underwaﬂ to build our restaurant, we
searched fora way to duplicatc the meal we had enjoyecl
so much at the winery in SPain. The answer came from a
company basedin] os Angeles that lﬁac]just c{evc|opec{
a Piece of equipment called a “smoker/cooker”. |tis a gas-
fired gri“ with a drawer under the flame, into which aromatic
wood can be Placcd. Thc heat from the flame causes the
wood to smolder, Producing smoke that then rises and fla-
vors the meat on the grill. QOur first test of this cquipmcnt
confirmed that the thcorg worked bcauti?u”g with grape-
vine Prunings. The same subtle aroma and flavor we had
crjoycd in Spain was imPartcd to the meat..hence the
name “Grapevinc Gl All of the meat dishes on our
menu are PrcParccl on the smoker/cooker with clippings

from our Chaumcttc vines.

We hopc you will crjog this unique and memorable new

way that we prepare gri”ccl dishes. ..

Clweersl
[ank and Jackie Johnson

6-21-12

WINTER LUNCH

FIRST COURSES
5oup dujour CUP $6 Powl $10

THINGS TO SHARL
Bacyc Farm Goat Cheese Tasting $20

Assor’ce& ]ntemationa] awarchirmirxg Cheeses
with Fruit and | oast

Mushroom Struclcl $1%
Sautee& Mushrooms with Grugcre,

5569’6 [arm fresh Goat Chcese, and Regianno
tucked into a 1qai<3, butterg pastry

TcmPura fried Green Beans $12
with toasted Sesame SCeds and 505 Glaze

SALADS

Chaumcttc Salacl $9
Mixed (Greens with toasted walnuts,
Blue Cheese, Radish and Norton \/inaigrette

APP]c Salacl $9
H@{g/:arm Applcs, Wisconsin (Cheddar [Tritter,
Autumn (Greens and a Caramc]—Shcrrg \/inaigrctte

- RAPEVINE
RILL

at Chaummette




SANDWICHES

Croquc Monsieur $1 i
Shaved [am, Grugere (Cheese on [Jouse made
Sourdough with Dﬂon Mustard,
(bathecl in Egg and gri”ec{)

Mushroom Mclt $10
Sautéccl Mushrooms and onions with House made

Boursin Cheese, and | ofu “Bacon”

5agcrsbrool< Ranch Bison Burgcr $1%
Girilled Sayersbrook Ranch Bison with our Red
Fepper Ketchup,
]ceberg Lettuce, and Vermont White Cl—yeddar

Chaumette [French DiP $15

Sliced Steak with Creamed Pleu Cheese, Arugu-
]a, crispy onion, and Norton Au Jus.

GraPcvinc Smolcccl Turlcey Club $12

Uniqueiy smoked Turkcg Breast with Stonies Da-
con, Prie, and Cranbcrrg Marmalade

All Sandwiches are served with your choice of
(Chaumette [Tries
[House-made Potato Chips
A simplc green Salad
Fotato Salac{
or substitute a cup of the Soup of the day ~ $2

For par’cics of 6 or more, one check will be Prcscntec]

and a 20% gratuitg will be added.

UNIQUELY
CHAUMETTE

Salmon Koastcd
ona Wine Barrel Stave $24
Try Assemb/age with this
Herb~crusted Salmon,
with gri”ecl Asparagus and

Horseradis}%seasome& Tomatoes

Chaumette Chicken $22
(Our Version of Coq auVin, a ]:rench Classic)

F!ease allow 25 minutes for PrcParation

We suggest our C/zardone/ Keserve
[Half of a Chicken,

braised in our ("hambourcin Wine,
Mushrooms and Yukon Fotatoes

Stcalc and Fritcs $24
Neorton is the perfect choice
Girilled Beef Shoulder T enderloin
Garlic-Farmesan seasoned [Trench [Trites
and House~madc 5’ccal< Sauce

Pretzel [ ncrusted Tilapia $20
Fairs well with our (hardonel Reserve

]:ile’cs, liglﬂtly breaded with crushed Frctzcls

SCI’VCd on a ]DC& O]C

Mustard-creamed Spinac]ﬁ

AND

Be sure to try one of

our delicious house-made [Desserts

Adam Lambag, " xecutive Clﬂé]c
Dan | inza, Sous Clﬁeg



