
Local, sustainable, and seasonal ingredients from our friends at Jollity Farms, 24 Carrot Farms, and others to bring 

you the best in freshness and flavor. (Club members get up to 30% off on all menu items!) 

Featured for Spring – Wine & Food Pairings 

House Made Clam Chowder         $8               

Thick and creamy clam chowder loaded with clams, new potatoes, fresh veggies, and topped with crispy bacon.  

Pairs beautifully with our Santa Lucia Highlands Chardonnay 

Strawberry, Feta and Lemon Poppy Seed Salad       $15 

Arugula, spinach, and microgreens topped with fresh strawberries, crumbled feta, avocado, candied pecans, and 

thinly sliced red onions, tossed with house-made creamy lemon-poppy seed dressing.  

Pairs nicely with our Rosé 

Thai Chicken Lettuce Wraps         $14 

Spicy Thai chicken nestled in lettuce leaves accompanied with a spicy-sweet chili sauce.   

Pairs perfectly with our Sparkling Rosé 

 

 

Shareable Sandwiches – Made to Pair, Perfect to Split 

Chardonnay and Basil Marinated Chicken Italian Ciabatta Sandwich    $14 

Tender grilled chicken topped with fresh mozzarella, arugula, and sundried tomatoes on ciabatta dressed with 

creamy pesto. Served with choice of house salad or kettle chips.  

Try with any of our Italian varietals such as our Barbera or Montepulciano, but is especially good with our Nebbiolo!  

 

French Roasted Red Pepper, Basil and Olive Tapenade Sandwich    $12 

Toasted ciabatta layered with roasted red peppers, fresh basil, olive tapenade, and Parmesan crisps drizzled with a 

garlic-anchovy dressing. Served with choice of house salad or kettle chips.  

Pairs delightfully with our Côtes du Cruz Rouge 

 

Strawberry Bruschetta Grilled Cheese        $12 

A flavorful mix of strawberries, shallots, basil, and balsamic layered with brie and bacon creating a delightful twist 

on a conventional grilled cheese served on toasted sourdough, with choice of house salad or kettle chips.  

Pairs exceptionally with our newly released Zinfandel 

 

 

 

 



Pairing Plates – Pair with Wine, Share with Each Other 

Charcuterie             $20 

A seasonal selection of local and artisan cheeses, charcuterie, olives, Valencia almonds, dipping oil, and fresh 

focaccia. Serves 2 – 4 people.  

Perfect for wine tasting flights! 

Artichoke Dip           $9 

Artichoke, spinach, and jalapeño dip served warm with focaccia and pita breads.  

Pairs incredibly with Tempranillo 

Hummus Platter           $10 

Lemon, garlic, and basil hummus served with olives, avocado, onions, red pepper, and lemon wedges accompanied 

with pita bread for dipping.  

Enjoy with our Côtes du Cruz Blanc or Tempranillo 

Stuffed Baked Bread Boule (shareable for 4 or “Baby Boule” for 2)    $14 or $8 

Warmed bread Boule stuffed with melody of cheeses and garlic topped tableside with melted cheese. A perfect 

starter for your meal. 

Pairs fantastically with Côtes du Cruz Blanc or Rouge 

Artichoke Hearts            $8 

Roasted artichoke bottoms filled with a Gorgonzola cream sauce and topped with balsamic reduction. 

Paired perfectly with Malbec 

Truffle Chips            $9 

Kettle style truffled potato chips topped with Gorgonzola cream sauce, balsamic honey, and Gorgonzola crumbles.  

Pairs happily with our Napa Valley Cabernet Sauvignon 

 

For the Little Ones  $6     Dessert   $8 

Choice of:       Lemon and Berry Crème Brulee  

Grilled Cheese         

Grilled Chicken Strips with Ranch   

Peanut Butter and Jelly 

*All are served with kettle chips or fresh fruit 

Pair with Sparkling Grape Juice (non-alcoholic)   $3  

Open daily at 11 am and closes at 5pm Sunday – Thursday, 6pm on Fridays and Saturdays.   

The kitchen closes 30 minutes before closing time. 


