Refreshing Flight $22

California Champagne 310
2016 Chardonnay 510
Rosé Sparkling Wine 510
Moscato 510
Elliston Classic Flight $25

2018 Napa Sémillon $10
2016 Chardonnay $10
2014 Syrah $10
2018 Pinot Noir $12
Signature Red Flight $25

2016 Captain’s Blend $10
2014 Livermore Cabernet Sauvignon  ¢jq
2015 Cabernet Sauvignon $10
2015 Napa Cabernet Sauvignon $15
Sommelier Flight $30

2016 Chardonnay $10

2013 Napa Reserve Cabernet Sauvignon $15
2016 Napa Reserve Cabernet Sauvignon $15
2020 Rosé $10

$18.99
$18.99
$18.99
$17.99

$18.99
$18.99
$18.99
$27.99

$18.99
$18.99
$18.99
$38.99

$18.99
$48.99
$38.99
$17.99

&

Elliston Red Wine Sangria

Elliston White Wine Sangria

Elliston Mimosa

Made with seasonal fruits

A $5 minimum order per person is required or $5 seating fee will be charged

20% service charge will apply to group with more than 6 people

$15 corkage fee applies to every open bottle consumed on the premises

No outside food allowed

I Tines

Red Wines
2014 Syrah 318.99
The perfect choice for those who love bold,

full-bodied wines, with aromas of dark
fruit flavors with a peppery finish.

2013 Captain’s Blend

A blend of Elliston’s Cabernet Sauvignon,
Merlot, and Cabernet Franc. Bouquets of
chocolate and black currant emerge from
this wine. Fig, dark berries, and pepper
accentuate the palate. Enjoy soft tannins
and a smooth finish with our Captain’s
Blend.

2014 Livermore

Cabernet Sauvignon

Made with grapes from the Livermore
Valley, is juicy and fresh, this Cab boasts
wild strawberry, black cherry
pomegranate, and dried cranberries. The
fresh aromas transition to mild baking
spices like crushed paprika, cinnamon
sticks, toasted walnut shell, and smoked
vanilla bean.

2015 Cabernet Sauvignon

Juicy and fresh, this Cab boasts wild
strawberry, black cherry pomegranate,
and dried cranberries. The fresh aromas
transitions from mild baking spices like
crushed paprika, cinnamon sticks to
toasted walnut, and smoked vanilla bean.

2016 Captain’s Red Wine Blend

A blend of Elliston’s Petit Syrah and
Cabernet Franc, as well as our Livermore
Valley Merlot. It features a medium body
and smooth texture. With aromas of a
large blend of dark fruits and fig, holding a
nice crisp finish.

2017 California Red Wine Blend
Welcomes a great aroma of red fruits. The
grapes, sourced from Lodi, are a blend of
Cabernet Sauvignon, Merlot, and
Cabernet Franc. It is a sweet and balanced
red wine, with a nice soft finish.

2017 California

Cabernet Sauvignon

A well balanced everyday wine. Blending
together 85% Cabernet Sauvignon, 10%
Merlot, and 5% Cabernet Franc, it boasts a
bold, yet soft and smooth taste, with an
aroma of a blend of dark fruits, and a
finish of oak, vanilla and chocolate.




2018 Pinot Noir $27.99
A great everyday California red; opens
with a taste of wonderful summer
flowers with a breath of earth and light
mushrooms. It starts with red fruits and
transitions to an oaky vanilla, smooth
with a light exotic spice. Fine tannins
and a balance of acidic drive to a long
finish.

White Wines

2016 Chardonnay $18.99
Bright and crisp, the 2016 ij
Chardonnay begins with hints of
apple blossom and Meyer-lemon,
then notes of ripe honeydew and
cucumber for a perfect delicate
palate finish.

2018 Napa Semillon $18.99
A bright golden light green color; the

nose gives off a tropical fruity aroma,

with textures of pineapple,

grapefruit, and fresh papaya.

Additionally, it is well balanced with
medium acidity, giving off a not too (7
sweet and buttery finish.
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Sparkling Wines
California Champagne
A perfect addition to any celebration,
this off-dry sparkling wine,
exhibiting an aroma of jasmine,
consisting of a palate of sweet
apricots and apples, met with a

peppery finish.

Rosé Sparkling Wine

Featuring aromas of peach, and
apricot, followed by watermelon
notes. Crafted with local Pinot Noir
grapes, this wine is wonderfully

balanced with just the right amount ‘
of sweetness. A lively addition to any v
event! =

New Release Wines

2020 Rosé

The new Elliston Rose’ is light and
crisp like the breeze on a California
summer day. It comes with aromas of
summer flowers and red fruits with
the taste of strawberry, raspberry,
cherry, melon, peach, and apple. It
also has a long finishing with honey,
yet, it’s not too dry and not too
complex. It’s great with seafood, spicy
dishes, appetizers, snacks, fruity
desserts on a sunset summer day.

2019 Moscato

Our full-bodied Moscato is
slightly sweet with a hint of
honey, stone, and minerals along
with a great variety of tropical
fruity flavors, such as apple,
peach, apricot, and pineapples.
The Elliston Moscato is a perfect
dessert wine, pairing greatly with
cheeses and desserts.

Premium Wines

2013 Napa Reserve

Cabernet Sauvignon

From one of the best years for Napa
Cab’s, the 2013 Napa Reserve
Cabernet Sauvignon is a must-try!
This full-bodied and balanced cab
boasts scents of ripe raspberry, plum
and apricot and transitions to a long
and smooth finish of smoked vanilla.

2015 Napa

Cabernet Sauvignon

Nose of black licorice and ripe
berries, this wine has a beautiful bold
color, and a full body mouth feel.

This is a young wine that is ready to
be shared with friends!

2016 Napa Reserve Cabernet $38.99
Sauvignon

Must-have! This Cabernet, made

with grapes sourced from Napa

Valley offers up aromas of black @
currant and red plum. Offering a full =

palette, and a medium body, with
soft tannins on the finish.

2016 Napa Cabernet Sauvignon $60.99
Must-have! This Cabernet, made
with grapes sourced from Napa
Valley offers up aromas of black
currant and red plum. Offering a full
palette, and a medium body, with
soft tannins on the finish.

2017 Napa Merlot $60.99
Offering aromas of vanilla, mocha,
and oak, followed by charming hints
of plum, cherry and gentle mixes of
honey.

E Bottle prices refer to take home price
r

$15 corkage fee applies to every open bottle
consumed on the premises
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EST. 1890

Elliston Vineyards Tasting Room Hours
Thursday-Monday 11:00 AM-4:00 PM

Reservation-only for Private Tastings on Tuesday and Wednesday
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Menu

Charcuterie Board* | $20

Fresh fruit, imported meat, assorted cheese, olives,
cracker, nuts

Escargots in Garlic Butter | $20

Achatina fulica - 12 pcs, garlic butter

Quesadilla* | $14

Beef/Chicken, Tortilla, mixed cheese, seasonal vegetables

Club Sandwich* | $14

Variety meat selections, organic egg, cheese,
seasonal vegetables, house special sauce

House Salad* | $14 (runarataki +6)

Seasonal vegetables, cheese
variety protein and dressing options

Pancake Beef Roll* | $14

Asian pancake with shredded cucumbers, scallion

and marinated beef

Baked Chicken Wing | $14

Marinated chicken wings (6-8 pieces), seasonal vegetables

Potstickers | $10

Chicken and cilantro | Korean bulgogi beef
Edamame | $6

Plain with sea salt | Garlic salt and pepper

Assorted Nuts | $6

Premium mixed nuts with chex mix

Snack Pack | $4
Chips, Chex Mix

Must Try

Brillat Savarin with
Papava French Cheese | 14 piece $10 | 1/2 piece $18

Delicious soft, cow’s cheese coated with papaya from France

Non-Alcoholic Beverage
Chai lea Latte | $5.50

Organic tea, fresh milk

Panda Milk| $5.50

House special, made with organic milk and black
sugar syrup, comes with Boba.

Hokkaido Milk ‘Tea| $6

House special, made with Ceylon Black Tea,
organic milk, and black sugar, comes with Boba

House Coffee | $5

Fresh brew coffee

Malaysia Cappuccino | $5

Premium espresso, Malaysia style white coffee

Rose Lemonade | $7

Seasonal special beverage

Apple Cider | $4

Organic pure apple juice, sparkling

Assorted Soft Drink | $4
Coke/Pepsi, Diet Coke/Pepsi, Sprite...etc

*Vegetarian option available



