
• start • 
charcuterie 
artisan cheese, cured meats, olives, nuts, spreads

suggested pairing: Signature Tasting Flight

house made flatbread
GARDEN GOODNESS  $17
MEAT  $18
suggested pairing: Estate Primitivo

Wine Pairing Crostini
locally sourced goodies, La Migliore Italian baguette

suggested pairing: Signature Tasting Flight

• MAIN • 
 

the classic
Rotisserie Chicken salad sandwich. Tarragon, cranberry, pecan,
sliced apple, garden greens, jewish rye

suggested pairing: Estate Primitivo

kickass burger
bacon, brie, cabernet leek aioli, garden greens, rustic local ciabatta
suggested pairing: Estate Cabernet Sauvignon

Aron salad
chef’s selection, seasonal and local
add grilled chicken   5

suggested pairing: Primrose

Smokey Bacon Tomato Panini
center cut bacon, tomato, house smoked grapevine fontina
fig jam, garden greens, local sourdough
suggested pairing: KickAss Britchen Red

• Sugar hill •

caramel apple bread pudding
smothered in warm salted caramel
suggested pairing: Estate Primitivo

seared bread cheese
gooey, warm cheese, honey, fruit

suggested pairing:  Signature Tasting Flight

housemade chocolate truffle
triple chocolate truffle (3) 

suggested pairing:  Vinho Doce Port Style

    
18% gratuity added to parties of 6 or more
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