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Aft e r Dinn e r Su gges ti o n s 

D ESSE RT W IN E 

BONNY DOON 'VIN DE GLACIERE' MUSCAT 6.50 

STANTON & KILLEEN AUSTRALIAN M USCAT 12.00 

CHATEAU D'YQUEM 1993 (37S ml. btl. ) 195.00 

PORT AND M ADE IRA 

RAMOs PINTO 'QUINTA Do BOM RETlRO' 

20 YEAR OLD TAWNY 18.00 

COCKBURN'S 'ANNO' LBV 1995 8.00 

GRAHAM'S S'X GRAPES (187ML. BOTILE) 14.00 

GRAHAM'S VINTAGE 1980 22.00 

Q UINTA DO CRASTO 

LATE BOTILEO VINTAGE 1994 7.00 

RAMos PINTO TAWNY 6 .00 

SANDEMAN FOUNDERS RESERVE 6.00 

SANDEMANVAUVINTAGE 1997 12.00 

BLANDY'S TEN YEAR OLD M ,\lMSEY MADEIRA 11.00 

• 

PORT TAS TI NG TRI LOG Y 
COCKBURN 'ANNO' LATE BOTTLED VINTAGE 1995 

SANDEMAN FOUNDERS RESERVE 

BREUIL CALVADOS PAYS D 'A UGE 7.00 

GERMAIN-RoBIN V54 

SINGI E BARREL BRANDY 22.00 

COURVOISIER NAPOlEON 14.00 

LOURVOISIER X. O. IMPERIAL 19.00 

ARMAGNAC 

JANNEAU 'SElECTION' 9.00 

MARQUIS DE MONTESQUOIU 8.00 

RAMOS PINTO TAWNY 

(1.5 oz. of odeh) 
14.00 

BRAN D Y 

COGNAC 

HINE TRIOMPHE 25.00 

MASSE NEZ POIRE WILLIAMS 13.00 

Q.E. (QUALITY EXTRAORDINAIR~) 

14 YEAR OLD 18.00 

MARTEll CORDON BLEU 18.00 

REMY MARTIN V . S. O. P. 10.00 

G RA PP A 

MAR fiN BROTHERS 

CALIFORNIA GRAPPA DI NEBBIOLO 15.00 

JACOPO POll-DI MOSCATO 2S.00 

Tel 831 667 <12112 Fox 831 6672287 
Highway One 

Big Sur California 93920 

www venia no Inn com 
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En t re e 

Onion Crusted Salmon 
Pastel AI Ceppo, Spinach, Tomatoes, Black Olives $30 

Oven Roasted Striped Bass 
Couscous, Green Bean S<liad, Meyer lemon-Crab Vinaigrette $29 

Caramelized Diver Scallops 
Mashed Pot.1toes, Wild Mushroom and leek BI~nquette $30 

Coriander Crusted Ah, Tuna 
Herb Basmati, Wilted Greens, Wasabi Cream Sauce 530 

File Roasted Chicken Breast 
• 

Th>'me Roasted Potatoes, Creamed Spinach, Foie Gras Butter $28 

Roa sted Guinea Hen 
Bleu Cheese Mashed Potatoes, Asparagus, Apple Glace $29 

Colorado Ra ck of Lamb 
Lamb Shank Ri sotto $32 

Oak Grilled Prime New York Steak 
Chevre Potatoes Gratin, Seared Foie Gras, Smoked Mushroom Stew $34 

Ventana Garden Offerings 

Grilled Winter Vegetable Pasta 
Bucatini, Extra Virgin Olive Oil, Roasted Tomatoes, Basil $23 

Portobello "Mea tballs " 
Stewed Winter Greens, Wild Rice, Caramelized Fennel Broth $23 

Ri so tto 
Goat Cheese, Sun Dried Tomato, Basil, Parmigiano-Reggiano $25 

With Prawns $32 

Enjoy with Wines from Ollr Award Winning Cellar 
No Smoking or Ccllul;n Phonf's in Ihe Dining Room 

18% Graluity Added on Partil'~ of Seven Of More 
Thu...w.IY MdfCh 15,2001 
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