
CELLA BISTRO 
THE CAPITAL REGION’S BEST BISTRO 2008  

PRESENTS: 
A NEW YORK STATE WINE & BOUNTY DINNER 

SUNDAY, SEPT. 28 ~ 5:00 PM 
BY RESERVATION AT 381-2081 

 
AMUSE: Gillis Acres Fresh Goat Cheese Tartlet with Roast Pear and Cranberry “Caviar” 

VIDAL BLANC, KNAPP VINEYARDS ~ CAYUGA LAKE, NY    2005 

FIRST:  SEARED JUMBO LUMP CRAB CAKE, HOUSE SMOKED CORN & LOBSTER SALAD,  
CREAMY TOMATO-CHIPOLTE VINAIGRETTE 

RIESLING, FOX RUN VINEYARDS ~ SENECA LAKE, NY    2007 

SECOND:   SLOW ROASTED ALL-NATURAL PASTURED PORK, GRILLED RED ONIONS,  
ASIAGO PRESADO CHEESE CREPE WITH THYME JUS 

CABERNET FRANC, FOX RUN VINEYARDS ~ SENECA LAKE, NY   2003 

 
THIRD: PAN ROASTED WILD MUSHROOM, LEEKS, FONTINA -YUKON GOLD POTATO GRATIN,  

mixed baby greens salad, truffle vinaigrette, crisp house cured & applewood smoked bacon 
MERLOT, PINDAR VINEYARDS ~ LONG ISLAND, NY    2003 

 

FOURTH: SLICED ROAST TENDERLOIN OF BEEF, RED WINE SAUCE WITH GARLIC & ROSEMARY,  
BUTTERED HOUSEMADE SPAETZLE, BRAISED FALL GREENS 

MERITAGE, MYTHOLOGY, PINDAR VINEYARDS ~ LONG ISLAND, NY   2001 
 

DESSERT: FO’CASTLE FARMS APPLE CIDER DONUT BREAD PUDDING STUFFED WITH ROASTED APPLES  
& DRIED BLUEBERRIES, FINISHED WITH HOUSEMADE MAPLE HAZELNUT ICE CREAM 

BLUEBERRY PORT, DUCK WALK VINEYARDS ~ SOUTH HAMPTON, NY  2006 
 

$75 PP EXCLUSIVE OF TAX/GRATUITY 

CELLA BISTRO ~ 2015 ROSA RD; SCHENECTADY  ~ WWW.CELLABISTRO.COM 

 
 

 
 


	By Reservation at 381-2081
	Vidal Blanc, Knapp Vineyards ~ Cayuga Lake, ny    2005
	first:  Seared jumbo lump crab cake, house smoked corn & Lobster Salad,
	creamy tomato-chipolte vinaigrette

	Riesling, fox run vineyards ~ seneca lake, ny    2007
	second:   slow roasted all-natural pastured pork, grilled red onions,

	asiago presado cheese crepe with thyme jus
	cabernet franc, fox run vineyards ~ seneca lake, ny   2003
	third: pan roasted wild mushroom, leeks, fontina -yukon gold potato gratin,

	merlot, pindar vineyards ~ Long island, ny    2003
	fourth: sliced roast tenderloin of beef, red wine sauce with garlic & rosemary,

	meritage, mythology, pindar vineyards ~ long island, ny   2001
	dessert: fo’castle farms apple cider donut bread pudding stuffed with roasted apples
	blueberry port, duck walk vineyards ~ south hampton, ny  2006



