AT SHELTON VINEYARDS

Lunch
~—-~~A71fetiZ£rS~—-~

C’/u;rﬁf Bowl-$5
Artisan Cheese Plate and Artisan Fligkts
With Seasonal Fruit and Toasted French Bread
12.95 far Artisan Cheese—With Fligf»ts 18-

Fried Green Tomato Napoleon
Fresh Mozzarella, Balsamic Reduction, Corn Relish and Basil Pesto
10~

Poan Seared Sea Scallops
S/M/rvignm Vin Blanc , 50 Year A’gea{ wamj Drizzle, Chive 0il
14-

— - 3AAfs——-

Harvest Grill Field Green Salad
;Englisk Cucumbers, Grape Tomatoes, JAlapeno Corn Bread Croutons,
Red Onions
and Lemon Thyme Vinaigrette
5

Low Country Caesar Salad
Crisp Romaine, Cornbread Croutons, Apple Wood Smoked Bacon, Red
Onion, gmfe Tomatoes,
Shredded Parmesan and Buttermilk Caesar Dressing
£.50

——~Entregs——-~

Grilled Shrimp Caprese Salaq
BM?V Field Greens, Balsamic Vinm'gretta, Fresh Mozzarella, gm:{m
Tomatoes,
Basil Pesto and Lemon Thyme Grilled Tiger Shrimp
14.75

Blue Ridge Mountain Grilled, Brick Pressed Pork Sandwich
BRA Mt/u/annm'se, A—f};lz Wood Smoked Bacon, Bahamian Cole
Slaw, Fried Green Tomatoes
and Melted Pepper Jack Cheese
4.25

Open for Lunch Monday-Sat. 1f am—2 pm Sun. 1f Am—bpm
Ligﬁter Fare  pm—7 pm Mon.—3at. With dinner ﬁeginning
ats pm Reservations are recommended.

Please call 336-366-3590 or email us At
harvestarill@sheltonvineyards.com

230 Cabernet Lane, Dobson, NG 27017

Crispy Combread Cray Cakes
Smoked Red Pepper Aioli, Roasted Garlic Whipped Potatoes and
Southern Style Succotash
18-

Cumin Lime Grilled Steak Salad

(’/riS}J Romaine, Marinated Onions, Tomato, Corn Relish, Cucumbers,

Black Bean Salad
and Charred Jalapeno Vinaigrette in a Crispy Tortilla Bowl
-

Sautéed Peaceful Valley Rainbow Trout
Lemon Horseradish MArmalade, Summer Veqetables and Wasabi
Rice }pilﬂvf
14.75

Jalapeno Cornbread Crusted N.C. Catfish Po’ Boy
Bahamian Colestaw , Fresh Tomato and Melted #ickory Smoked
Cheddar on & Corn Dusted Kaiser Roll
14.50

Fried Green Tomato P.L.T. Sliders
Three Mini Corn Dusted Rolls with Fried Green Tomate, Pancetta,
&n's;: Lettuce
and Smoked Red Fﬂf}yer Aioly
12.50

Fresh Maine Lobster Roll
Mnine Lobster Ment Tossed with Herb Mayonnaise, Celery, Shallots
and Lemon Juice.
Served on a Buttered Pretzel Roll with Crisp Lettuce
6.7

Basil Pesto Chicken Salad
Bn]m Field Greens, Grape Tomatoes, ,Englis[» Cucumbers, Red Onion,
Lemon T[uﬂm: Drassing
and Fennel gnrlic Pretzel &n’s;;s
12.25

Smoked Salmon Quesadilia
In House Smoked Salmon, S}u'nnck Tortilla, Marinated Onions,
Fﬂ;a)ver]nck Cheese,
Cilantro Sour Cream, Black Bean Salad and Sautéed Summer
Vegetﬂv}las
14.50

Full Dessert Menu Available

Plense see other side far Dinner Menu



Open for Dinner Monday-Thursday Zpm-Tpm

. Friday and Saturday Fpm-10pm
ﬂr'l/f.’,S t 9 b Z z : Reservations are recommended.

; = . e Please call 256-344-2510 or email us At

harvestrill @sheltonvineyards.com

250 C-abernet Lane, Dobson, NC 27017

AT SHELTON VINEYARDS

Dinner

Grilled Smithfield Pork Ronlade
Stuffed with Wild Mushrooms, Caramelized Shallots, Goat

A .
71 Cheese and Sfinmk.

Soup of the Harvest Roasted Garlic Whipped Potatoes and Buttered Pork. Jus
&uf~$5 Bowl-$5 Z25-
Amish Raised, 5 Spice Dusted, Peking Duck. Breast
Fried Green Tomato Napoleon Ginger Lime Vinnigrette, wasabi Rice Pilaf and Sautéed Sum-
Fresh Mozzarelln, Smoked Red Pepper Avioli, Corn Relish and mer Vegetables
Basil Pesto Zi-
70~ .
Pan Seared Sen Smlta;:s, &ns;n; Corn Bread Crab Cakes,
Smoked Salmon Quesadilla Grilled Tiger Shrimp and Maine Lobster Vin Blanc
?e;;per]mk Cheese, Fresh Tomato, Marinated Onion, Cilantro ., Petite Penne Pasta with Sautéed Sfinmh, Pancetta and
Sour Cream Fresh #erbs
and Charred Jalapeno Vinaigrette 40-
12~ .
Herb Roasted Ashley Farms Chicken
Artisan Cheese Board and Artisan Flights Fresh Herh Vin Blanc, Roasted Gartic Whipped Potatoes and
With Seasonal Fruit and Toasted French Bread Southern Stile Su ceotash
12.95 far Artisan Cheese z1-
With Flights 15- Pan Roasted Filet Mignon with Goat Cheese Glacage
grilleq V"'ﬂ"t"d’ le Ravioli with N.C. Truffte Butter Honey Balsamic Demi Glace, Sautied Spinach and Roasted
Roasted Walnuts, Sautéed S}Jin/kcfv, Wild Mushrooms, Garlic W[»i/v;;ea( Potatoes
Caramelized Shallots and #Herbed Goat Cheese 35.
7- , .
Sautéed Peaceful Valley Rainbow Trout
Pan Seared Sea 5‘““"}” Lemon Horseradish Marmalade, Sautéed Summer Vagetnﬁlas
Snuvignan Vin Blanc , 20 Year A‘ﬁﬂ‘( and Wasabi Rice Pil “f
14~ 74
Salads Harvest Grilled “Denver” Steak.
Smoked Red Pepper #ioli, Southern Style Succotash and Garlic
Low Country Caesar Salad Whipped Potatoes
(’/ris;: Romaine, ]nlm}aena Gam}ram{ Croutons, A’}J}Jlﬁ Wood Z4-~
Smoked Bacon, Red Onion, Grape Tomatoes, Shaved Parmesan Gritted ')\(am?eginn Salmon
and Buttermilk Caesar D ”1”"”7 Over Petite Penne Pasta Tossed with Fresh Tomato, Sautéed
£.20 Summer Vagam}las,
Harvest Grill Field Green Salaq Bell Peppers and Lemon Thyme Butter
;Englis[» Cucumbers, gmye Tammtaes,]nlm;:ma (Lam}ram{ Crou- Zb
, ko . Petite Vintners’ Dinner
Red Onions and Lemon Thyme Vinaigrette 550 per person.
’- Fried Green Tomato N, ufalem
Grilleq IL&I’&rg ‘We;{ge Fresh Mozzarella, Smoked Red Pepper Mayonnaise, Corn Relish and

Basil Pesto

Lightly Charred Iceberq Lettuce With Crumbled Gorgonzola,
Prired with Shelton Vineyards, Z008 YJadkin Valley Riesling

Apple Wood Smoked Bacon, Grape Tomatoes, Red Onions, and

Gorgonzola Dressing . —
5 Grilled Vegetn}la Ravioli with N.C. Tru iffle Butter
Roasted Walnuts, Sautéed Spinach, Wild Mushrooms,
Grilled Shrimp Caprese Salad Caramelized Shatlots and #Herbed Goat Cheese
Bm}y Field Greens, Balsamic Vinm'grette, Fresh Mozzarella, Paired with Shelton Vineyards, 2004 Estate Symk

gﬁm{fm Tomatoes,

Basil Pesto and Lemon Thyme Grilled Tiger Shrimp Snutéed Peaceful Valley Rainbow Trout

Lemon Horseradish Marmalade, Sautéed Summer Vegetables and Wa-

1z~
sabi Rice Pilaf
Entrees Paired with Shelton Vineyards, Madison Lee White
The Devils Ti riangle

]MM’”W Comn BmM( . ’ 7\,(.& C%tfﬁft wnd 9”1154 SAan French Cocon Chocolate Cake, Belgian Chocolate Mousse and
Roasted Corn Relish, Sautéed Summer Vegetn}:'lzs and |
Chocolate Ganache with Vanilla Ice Cream

Lack. Sal
Blac E,Zn alaq Paired with Shelton Vineyards, Z007 Estate Bottleq Kuﬁy Port

~No substitutions for Petite Vintners’ Dinner please-



