
Wine Menu

Flight Trio - Sample any three wines $15.00
Free with the purchase of any two bottles of wines

RED WINE

A blend of five red grapes, Cabernet Sauvignon, Merlot,
Cabernet Franc, Petit Verdot and Gamay. Aged in French Oak.

2017 Lundy Red $12.00 $25.95

A bordeaux style blend of Cabernet Sauvignon, Cabernet Franc,
Merlot and Petit Verdot. Aged two years in French Oak.

2016 Meritage
$13.00 $39.95

A dry, aromatic wine made from Merlot. Fermented in a
combination of stainless steel and French Oak Barrels.

2018 ROSÉ
$9.00 $19.95

5Oz Glass Bottle

WHITE WINE

A dry, crisp, aromatic wine, fermented in a combination of
stainless steel and French Acacia Barrels.

2018 Riesling (DRY)

Aromatic and fruity with a touch of sweetness.
2023 Riesling (OFF DRY)

$10.00 $25.95

$11.00 $29.95

Fruity and spicy from premium grapes and French Oak.
2016 Wismer Chardonnay

$10.00 $25.95



DESSERT WINE

2Oz Glass Bottle

2017 VIDAL ICEWINE $12.00 $45.95

2016 RIESLING ICEWINE $14.00 $60.00

2017 CAB FRANC ICEWINE $15.00 $69.95

2017 VIDAL LATE HARVEST $10.00 $24.95

2017 RIESLING LATE HARVEST $10.00 $29.95

2017 CAB FRANC LATE HARVEST $10.00 $34.95

Wine Menu



Food Menu

Savory Sausage, Crispy Bacon, Nutritious Kale, Smoked Mozzarella and Tomato Sauce
Smoked Mozzarella, Sausage and Bacon

Warmly Spiced Chicken Tikka, Cilantro, Red Onion, Tomatio Sauce 
Chicken Tikka

Pear, Prosciutto, Goat Cheese, Blue Cheese, Sweet Onion, Pesto Sauce
Prosciutto and Pear

Mascarpone and Black Truffle Oil Cream Sauce, Topped with Portobello, Crimini and
Button Mushrooms, Spinach, Mozzarella and Parmesan.

Mushroom and Black Truffle Oil  (Vegetarian)

Artichoke Hearts, Red Peppers, Kalamata Olives, Red Onions, Mushrooms, Oregano, with
Asiago, Fontana and Mozzarella Cheese.

Mediterranean  (Vegetarian)

Artisan Flatbreads $16.95

Charcuterie Board $20.00

Blue Cheese & Figs $4.95

Varied Desserts (Ask the server for details) $4.95

Homemade Meatball Skewers $6.45

Spinach, Artichoke, and Cheese Bite Skewers $6.95


