MANOR VAIL
LODGE

BOTH ANNIVERSARY

LORD GORE

FLASHBACK DINNER + BOOK NIGHT

Storytelling by author John LaConte
Jan 15th from 5 to 9 pm
3-course dinner + signed book $80+ tax and gratuity

$15 Martinis and Manhattans
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JoHN LACONTE
With Photography by Scott Cra
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970-476-4959 www.manorvail.com
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™ manor vail
LODGE

LORD GORE
FLASHBACK DINNER

FIRsT COURSE

CRAB CAKE

CiTrRuUs BEURRE BLaNCc, MARINATED FENNEL +
GRAPEFRUIT SUPREME SLAW
|

SeEcoND COURSE

HEIRLOOM TOMATO AND EGGPLANT
BRUSCHETTA*

CarPERS, OLIVES, TOMATOES, ARUGULA,
ReEp WINE REDUCTION, SHAVED PARMESAN

CHEESE
|

THIRD COURSE

GRILLED RACK OF LAMB
PistacHio GREMoOLATA CRUST, PARSNIP
PUrReeE, CHARRED BROCCOLINI, PRESERVED

LEMON, REp WINE DemMI GLACE
1,5

|-MILK 2-EGGS 3-FISH 4-SHELLFISH B5-TREE NUTS ©6-PEANUTS 7-WHEAT 8-S0Y ©9-SESAME

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS. THIS ITEM IS COOKED TO ORDER ACCORDING TO CUSTOMER
PREFERENCE.

*ALL FOOD PREPARED IN A COMMON KITCHEN WITH RISK OF GLUTEN, NUT AND DAIRY EXPOSURE.



