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Please join us Tuesday February 3rd for our
Australian Dinner

five courses with wines to match

seatings at 5, 5:30, 6:00 and 8:15 A $55.00
Menu
Tomato fennel soup with ricotta toast

Citrus seared Tuna with crispy noodles, herbs and chile
Shiraz poached Filet of Beef
Cheeses
Dessert

JANUARY A FEBRUARY DINNER ENTREES

Rotollo de Spinachi - Fresh pasta sheets are filled with spinach and
cheeses then sliced and served on a pool of tomato-orange saffron sauce
with a drizzling of artichoke cream.

Nimanis Strip Steak with porcini butter and cherry tomatoes
roasted with thyme.

Grilled salmon - drizzled with horseradish cream and served with lentils
simmered in molasses and bacon.

Roasted New Mexican Game Hen served with green chile potatoes.

Sauteed Scampi- Large shrimp-are seared in a hot pan with garlic, butter,
wine and herbs, served on Spaghettini tossed with lots of spinach leaves.
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Other important dates to remember:

Valentineis Day weekend is February 13 - 15th A make your
reservations early!

Fat Tuesday & February 24th weill be serving Oysters and

|
Bananas Foster! Check our website for more information on
Austrian weekend is March 5-6 these events T www.windscafe.com




Ham and Brie Sandwich under a
brick

Grilled Salmon with horseradish
cream and lentils cooked with
molasses and bacon

Jamie Oliveris Vegetable Curry
Pasta Fagioli

Winter Walk in Tokyo- roasted
marinated eggplant, buckwheat soba noodles, carrot, scallion and mixed
greens, garnished with sesame seeds and dressed with miso dressing.

Bistro Dinner includes:
BISTROS Salad, Dessert and 1/2 a bottle of wine for $24.00

Jan. 21 " Fried Oysters with Wasabi sour cream and Ponzu sauce
Jan. 28 N Vegetarian Indian Platter

Feb.4 A Chicken Mole with beans and rice

Feb.11 A PEI Mussels with cream, orange peel and coriander
Feb.18 M Polenta with light tomato sauce, greens and Parmesan
Feb.25 1 Sesame Lemon Chicken with mashed potatoes and gravy
March 3 A Lemon chive Goat Cheese Crepes with grilled mushrooms

APPETIZERS A JAN. THRU MARCH
Aged Cheddar Soup
Gambas al Ajillo
Smoked Trout Salad
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Creamed Wild Mushrooms on toast ‘ &, 4 7

Tapas style Beef

BRUNCH HIGHLIGHTS A JAN. THRU MARCH

Alaskan Pancakes & browned onion, bacon, and pepper pancakes served
with grilled salmon, vegetables and cheddar gravy.

Breakfast Burrito 8 homemade chorizo sausage, scrambled eggs, pinto
beans, rice, jack cheese and roasted tomatillo salsa.

Eggs Oberon & poached eggs on English muffin with braised forest
mushrooms and red wine reduction.




Well, I made it through another year and
it ended on a much different note than it
started. live been thinking about all those New
Years resolutions | should be making (absolutely
no more of those dear and somewhat smug self-help
books!) and wondering why things happen the way they
do€éWhy when you are at your most desperate moment
does the love of your life appear? Why am | so lucky to have
beautiful, happy and most of all healthy children (thank you,
God)? And why am | so blessed as to really love my lifeis work? |
guess things really do turn out the way they are supposed to be. It just
takes time and some perspective to realize it. Lest you start to think my
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Features at the Wine Cellar

yrst name is Oprah letis get on with the wines at hand.
| always start to think about Australia and Australian wines after the yrst of
the year. Maybe itis because we have opposite seasons and by the

The 10-day weather forecast
for Adelaide!

aody = M Shoners N/A®/57* time Christmas and New Years are over, |, too, am over Ohio winter and
long for the warm, clear days of early summer. Thereis a lot of activity in
the Australian vineyards about this time and Dan Philips is there now for
Masly Sunny 78"/ 540 the month of January. Some of the best wines stocked in America are
from his Grateful Palate portfolio. | know you might think lim biased
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' towards these wines because hefs the one that sent me to Australia,
Jan 11 . ey Cooy WA but to the contrary, heis the only one who could dispel my misgivings
. Fo— about many of the Australian wines lid tasted.

The selections live made represent some of the wines | tasted
on my trip and some exciting bottlings never before offered in
Bas /63" Ohio, many of them highly, highly collectable. | also have small
amounts of some other wines for the asking: Noon, Dutchke
22 year Tawny and Tokay, Marquis Philips S9, Greenock
Creek, Shirvington and maybe even a few bottles of the

B5" /61"

MoEtly Suny 58" /65"
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new release of Integrity (have you seen how much that
stuff is going for on the internet?). If you are new to
collecting Australian wines, get your hands on a
copy of The Wine Advocateis Issue 148.

Geoff Weaver 2003 Sauvignon Blanc $22.99

This was the yrst white wine we ever featured from the Grateful Palate portfolio and it was wildly successful but since that yrst
offering itis been unavailable. live been trying and trying to get my hands on some since my return from Australia where | had
the pleasure of meeting Geoff Weaver and re-tasting his amazing Sauvignon Blanc. Geoff Weaver is a reyned, well-spoken
Renaissance mane&a wonderful cook, accomplished painter and world-class winemaker. The 2003 Sauvignon Blanc is full of
zingy, sweet grapefruit and lime fruit. Itis a lovely winter white wine alternative to Chardonnay. Try this wine with smoked salmon
or trout, fried oysters or just about any Asian ysh or vegetarian dish.

Burge Family Winemakers 2000 Semillon $22.99

Rick Burge is from a winemaking family in the Barossa Valley. He is also a music and record producer. While at his winery |
purchased a magical CD recorded live in the vineyards. All of the fruit used in Burge wines are estate grown, a novelty in the
Barossa and some of the vineyards have been in Rickis family for eighty years. The Olive Hill block Semillon is a lush sort of wine
with intense pavors of lemon curd and apricot. This wine really sets the standard for Semillon anywhere and with a little extra bottle
age youill see what a treat these wines can become.

Oliverfs Taranga 2000 Shiraz HJ Reserve $65.99

The Oliveris have lived in McLaren Vale for over yve generations and have always been grape growers. As with many small wine

operations it truly is a family business. Don Oliver is the vineyard owner and grower. His winemaker is niece T 30 year-old Corrina
Rayment. Corrinais father, Colin Rayment, is the estate manager of Kay Brothers which has a wine featured in this newsletter as




