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Vinaigrette

Since its splashy opening in November 2008, Santa Feans have eagerly embraced Vinaigrette - an
environmentally aware salad bistro that is as green as it is chic. The unabashed heart and soul of
Vinaigrette's menu is the entr&eacute;e salad. Owner Erin Wade &mdash; a Harvard-educated,
Milan-schooled fashionista turned organic farmer &mdash; has reinvented this classic yet current
culinary staple proving that being and eating green can be as hip and enjoyable as it is healthful and
responsible.

Dinner
($20.00 Per Person)

Starter

Soup of the day - Your choice of one of our four savory soups, made fresh daily

Main

Apple Cheddar Chop - Grilled Pork Tenderloin over baby arugula, julienned green apples, pickled
fennel and sharp cheddar, chopped and tossed in a ruby port vinaigrette.

The Vinny Caesar - Seared Ruby Trout with flash grilled romaine hearts, scallions, and red onion
slivers tossed in a lemony Caesar dressing with freshly grated Parmesan Reggiano and croutons.

Arugula Duck - Duck confit tossed with baby arugula, creamy goat cheese, balsamic grilled pears
and hibiscus vinaigrette.

Something Sweet

Almost Flourless Chocolate Torte -

Lemon Cheesecake -

Rock Star Carrot Cake -

Lunch

( Per Person)



Vinaigrette

709 Don Cubero Aly

(505) 820-9205
http://vinaigretteonline.com/



