Wine Sellars Bistro

2003 Cotton Grove Rd, Lexington, NC - Dinner Wednesday - Saturday from 5 pm

Starters

Baked French Onion Soup Gratinee

Autumn Harvest Salad
Field greens, pear, apple, walnuts, toasted pumpkin seeds, feta, goat cheese, and crisp prosciutto tossed with an apple
butter vinaigrette

Sauteed Cajun Style Seafood Cakes

Shrimp, crabmeat, and crawfish tail meat with green apple slaw and lemon-Tabasco mayo

Bourbon Barbequed Bacon Wrapped Gulf Shrimp

Cajun slaw

Roasted Medjool Dates

Stuffed with Gorgonzola and wrapped in applewood smoked bacon — honey balsamic drizzle, pesto, and Thai chili

Char Roasted Brussels Sprouts
Bacon, blue cheese, walnuts, and balsamic glaze

Smoked Salmon Crostini
Hardwood smoked, on Boursin crostini with capers, red onion, avocado, olive oil, and cracked pepper

Salads
SPLIT PLATE $3
Caesar Salad
Crisp romaine, Caesar dressing, and sourdough garlic croutons
Napa Salad

Baby greens, almonds, avocado, goat cheese, and dried berries with a Dijon chardonnay vinaigrette

Entrées
SPLIT PLATE $7

*Iron SKillet Seared 70z Beef Filet Mignon

House steak butter

*Roast Loin of Lamb
Blueberry thyme demi-glace

Crisp Roast Half Duckling

Orange peanut Szechuan glaze

Pan Seared Sea Scallops Risotto
Creamy parmesan risotto and pesto alfredo

*Grilled Verlasso Salmon Fillet
Toasted coconut-lime butter

*Seared Rare Ahi Tuna

Crusted with sesame seeds and black pepper, with a wasabi ginger sauce
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* These items may be cooked to your order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.

A 20% gratuity is added to to-go orders and parties of six or more.



