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Lobsterand Creamed Leek Crepe with Black Truffle Sauce 14
—1Soupe a L’Oignon Gratinée with Artisinal Gruyere 8

Escargot a La Bourguignonne with Parsley and Garlic Butter 10
—Frisée Salad with Warm Bacon Vinaigrette and Poached Eqg 9

—1Baby Greens and Herb Salad with Shallot and
Aged Spanish Sherry Vinaigrette 8

—1Spicy Salmon Tartare with Corriander Root Vinaigrette, Peanuts and
Southeast Asian Salad 9

“‘Warm Aged Goat Cheese Tartine with Roasted Beets
and Fines Herbes Vinaigrette 9

Peppered Veal Sweetbreads on Buttered Brioche with Demi-Glace 13
PEI Mussels with Dijon Mustard, White Wine, Shallots and Tarragon 10
Fried Oysters with Remoulade 11

—Patée de Maison with Accoutrements 9

S idéS 5 each

Couscous Cauliflower Mousseline
Chou Farci Potato Mousseline
Pommes Frites Potato Gratin

Wine-MakersStyle Swiss Chard
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Entrées

—1Pan Seared Salmon Filet with Artichokes Barigoules and Bacon 24

Roasted Cod Wrapped in Dry-Cured Ham with Wine-Makers Style
Swiss Chard: Raisins, Pinenuts, Onions 26

—1Grilled Swordfish Steak with Lemon and Picholine Olive Compbte,
Slow Roasted Tomato and Moroccan Spiced Couscous 25

—1Smoked and Grilled Pork Chop with Chou Farci and Local Apple Cider Gastrique 25
Seared Jumbo Sea Scallops with Morel Mushrooms, Spring Onion Confit,
Asparagus and Brown Butter 28

Grilled Lamb Chops with Favas, Wild Leeks, Fingerling Potatoes
and Sauce Bordelaise 28

—1Pan Seared Chicken Breast with English Pea and Bacon Ragout,
Potato Mousseline and Reduction Sauce 23

—Grilled Hanger Steak Frites with Bordelaise 23
Grilled Pastured New York Sirloin, Asparagus, Yukon Potatoes,

Bernaise Sauce 32

—1Ben’s Wild Mushrooms, Spring Vegetables, Poached Eqg, Brioche Toast 22

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.”

129 SOUTH STREET BosTON, MA 02111 TEL 617.542.5108 FAX 617.482.8806 WWW.WINEBAR.COM
AMERICAN EXPRESS, CARTE BLANCHE, DINERS CLUB, DISCOVER, MASTERCARD, VISA ACCEPTED

1 Prix Fixe Option — Appetizer + Entrée + Any Dessert for $39 Spring 2010




