
Saint Vincent’s* Day Dinner

Friday, January 22, 2010
6:37 PM

in the Barrel Room

Menu:

Tartelette With Shrimp
Pink Rainbows  [3 “People’s Choice Awards]

Chicken al Provence
With Wild Rice and

Fresh Green Beans Almondine
Baguettes with Butter

2008 Pinot Gris  [new release]  or 
2004 Cabernet Sauvignon [Gold, Lone Star International]

Chocolate Mousse with Whipped Cream
2005 Orange Muscat [Gold, Houston Rodeo Competition]

Coffee

45 + tax and gratuity

Seating is by reservation only.  
Call 817-426-1141 between Noon and 7 PM

Thurs.-Sun, with your Visa or MC number 
to reserve your  table.

*We first learned about Saint Vincent a number of years ago when we were exploring the Burgundy Wine region 
of France, where he is revered as the patron saint of wine growers and wine makers.   Saint Vincent’s Day is 
January 22, and we are celebrating the occasion.  To learn more about him, go to http://saints.sqpn.com/saint-
vincent-of-saragossa/.  For an interesting article about Burgundian St. Vincent’s day festivities, go to: 
http://www.wineterroirs.com/2006/02/saint_vincent_t.html.
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