
 
Wine Bar New Year’s Eve, 2008                                          
www.heartlandrestaurant.com 
 
  
Cheese 
                      

 Widmer’s Cheese Cellars “8 year old cheddar” cave-aged Wisconsin cow milk cheese 
With wild ground cherry-eggplant mostarda and house-pickled golden cipollini onions  $12 
 

 Reny Picot “St. Rocco Triple Crème Brie” cellar-ripened Michigan cow milk cheese 
with black walnut-sweet potato compote and wild mushroom duxelles bouchée  $12 
 

 Natural Valley Cheese “Castle Rock Reserve” Wisconsin cave-aged goat milk cheese 
with smoked pepper-bitter chocolate ganache and tart cranberry relish  $12 
Cheeses served with house-baked whole grain crackers  

 
 
 
Les Petites Plats du Jour 
 

 Nebraska great northern white bean-horseradish mousse roulade  
with cucumbers, golden beets, parsley sprouts and house-pickled ramp vinaigrette  $12 
 

 Lake trout crudo 
with shallot-mint dressing, Wisconsin pea tendrils and Griffin Gardens verjus reduction  $12 
 

 House-smoked Au Bon Canard magret duck breast 
with local black currant cumberland sauce and sunchoke crisps  $12 

 
 
 
Les Grandes Plats du Jour 
 

 wild forest mushroom pot au feu 
with organic leeks and Wisconsin parsnip cream  $18 
  

 Butternut squash napoleon 
with Hidden Springs Creamery sheep milk feta cheese, toasted walnuts, fried wild rice-apple ravioli 
and Hoch Orchard apple cider reduction  $22 
 

 Hazelnut-crusted Michigan lake perch 
with leek confit, toasted hazelnuts and white wine cream  $16 
 

 Pan-fried Great Lakes whitefish 
with Aquavit-black pepper sour cream, braised winter greens and Grand Marais lake cisco caviar  $28 
 

 Singerhouse Farm Rabbit Fennel Sausage 
with braised cabbage, Roasted apple purée and Fireside apple mustard  $14 
  

 Thousand Hills Cattle Company grass-fed beef tenderloin roast 
served hunter-style with house-smoked bacon, roasted mushrooms and fingerling potatoes  $36   

 
 
  
Desserts 

 Organic dark chocolate marquise 
with Champagne panna cotta, lavender-scented pumpkin crème anglaise, white & dark chocolate bark 
and chocolate sauce  $12 
   

 Ohio pawpaw sherbet 
with fruit butter tartlets, red currant fruit leather and port wine reduction  $12 
 

 Mascarpone cheese-chèvre cannolo 
with a baked seckel pear, Marsala sabayon, candied Illinois pecans and mint-scented peach coulis  $12  

 
 

Serving a nightly changing menu from 5:30 PM 
1814 St. Clair Avenue, St. Paul, Minnesota   651.699.3536 


