
 
Vision Cellars Wine Dinner 

With Mac McDonald 
July 19th, 2011 

7:00 pm 
 

PASSED 
 

Texas Blue Crab, Yellow Watermelon, Vanilla-Balsamic Reduction 
 

Texas Peach Glazed Niman Ranch Bacon, St. Andre Brie, Toasted Brioche 
 

Vision Cellars White Wine 
 

FIRST COURSE 
 

Wood Grilled Bristol Bay Sockeye Salmon 
Springdale Farm Heirloom Tomatoes, Blackberry Whipped Goat Cheese, Wild Arugula 

 
Vision Cellars Pinot Noir, Sonoma County 

 
SECOND COURSE 

 
Herb Roasted Broken Arrow Ranch Wild Boar 

Cinnamon Whipped Sweet Potatoes, Garlicky Broccolini, Tart Cherry Demi 
 

Vision Cellars Pinot Noir, Coster Vineyard, Russian River Valley 
 

THIRD COURSE 
 

Smoked Venison ‘Bangers and Mash’ 
Whole Grain Mustard Smashed Red Potatoes, Bacon Creamed Peas, Smoked Onion Gravy 

 
Vision Cellars Pinot Noir, Rosella’s Vineyard, Santa Lucia Highlands 

 
FOURTH COURSE 

 
 Summer Peach Semifreddo Pie 

Texas Blueberries, Lavender-Honey Whipped Crème Fraiche 
  

Vision Cellars Riesling 
 

$80 plus tax and 20% gratuity per person 
Reservations Required 

Lane Strickland 
512-832-8012 


