
Starter
Olive Tapenade 
Served with Toasted Pita Chips. 

First Course
Shrimp Ceviche
Tender Shrimp, Tomato, Red Onion and 
Avacado. Marinated in a Citrus-Herb 
Vinaigrette.
Wine Selection: Moon Dancer Riesling
 

Second Course (Choose One) 
Wine Selection: Moon Dancer  
                                 Reserve Chardonnay 

Sesame-Seared Tuna
Sesame-Coated Tuna served on a bed 
of Arugula and Pickled Ginger with Tart 
Cherry Essence.

OR

Foie Gras
Braised Foie Gras with Apple, Date and 
Onion Marmalade.

Third Course (Choose One) 
Wine Selection: Moon Dancer Meritage
 
Lamb Chops
Braised Lamb with Chickpeas and Raisins. 
Served with Moroccan Couscous with 
Vegetable Reduction.

OR
 
Chicken Pastilla
Pulled Chicken Marinated in Sweet Curry-
Ginger with Jasmine Rice in Philo Dough. 
 

Fourth Course (Choose One) 
Wine Selection: Moon Dancer Port Wine or 
                                 Moon Dancer Ice Wine

Banana Au Pain Purdue

OR 

Raspberry Compote with 
Tarragon Cream

Meet the Winemaker  Dinners

Friday, March 19, 2010
John Wright Restaurant 

presents Moon Dancer Vineyard & Winery

Friday, March 19, 2010

John Wright Restaurant
presents Moon Dancer 

Vineyard & Winery

North Front Street
Wrightsville, PA

www.JohnWrightRestaurant.com
  

Enjoy and evening of 
outstanding cuisine, carefully 
paired with Moon Dancer 
vintages as you dine in a 

beautiful setting, overlooking 
the Susquehanna River.

$65 per person*
Your all-inclusive ticket 

includes dinner and selected 
wines as well as tax

and gratuity.

Welcome Reception
6:30 p.m.

Seated Dinner
7:00 p.m.

For Additional Information or to Purchase Your Tickets Online
www.UnCorkYork.com

Or Call 1-888-858-YORK (9675) ext. 108


