
 
 

Gruet Winery 
Vivác Winery 
January 20, 2010 

7:30 p.m. 
 

Hors D’œuvre 
Gruet New Mexico Blanc de Blancs 2006 

 
Savory Cheesecake 

Gruet New Mexico Chardonnay 2007 Barrel Select 
  

Wood-Grilled Fresh Steelhead 
Green Peppercorn Bearnaise 

Gruet New Mexico Pinot Noir 2006 
  

Salsiccia Saporita 
Bucatini al vino rosso & shaved parmigiano-reggiano 

Vivác New Mexico Sangiovese 2006 
 

Wood-Grilled New Mexico Lamb Chop 
Sabroso Lamb Sausage, flageolets, and thyme jus 

Vivác New Mexico Syrah 2006 
  

Cheeses and Dolcetto Truffle 
Vivác New Mexico Dolcetto 2006 

 
Eighty-nine dollars plus tax and eighteen percent gratuity 

 
This menu is subject to change without notice.  Seating is limited.  These are prepaid events and a credit 
card or payment is required to confirm reservations.  Any changes or cancellations in reservations must be 
made prior to 5 p.m. on Monday, January 18, 2010.  After many requests we are happy to announce that 
we will offer a limited shuttle service to/from the Ski Valley for the dinner.   You may make reservations 
for the dinner and request shuttle service now by leaving email at our website, 
http://www.sabrosotaos.com, or by calling 575-776-3333.  Reservations for this event cannot be made 
using OpenTable. 
 


