
shared plates
TRIO OF HUMMUS | 12
edamame, black bean, and traditional garbanzo bean hummus 
served with fresh vegetables, crostini, and grilled pita
chardonnay

MERITAGE BOARD | 18
selection of three specialty cheeses and cured meats, dried
fruits, nuts, lavash and crostini and brown sugar mustard 
cabernet sauvignon

SAUSAGE AND CHEESE PLATE | 13.5
local sausage, domestic cheeses, brown sugar mustard, grapes, 
crostini
red blend

BAVARIAN PRETZELS |  1 0
soft baked pretzels lightly salted and served with smoked 
bacon dijon cheese sauce 
riesling

soups & salads

SPRING SPINACH SALAD | 10
baby spinach, dried cranberries, goat cheese, red onion, & 
toasted almonds with a hot bacon dressing
sparkling

COBB SALAD | 12
mixed greens, grilled chicken, cherry tomatoes, avocado, bacon, 
hard-boiled eggs, and bleu cheese with a red wine vinaigrette
sauvignon blanc

SOUTHWEST STEAK SALAD  |  12
mixed greens, black beans, corn, red peppers, tomatoes, 
cheddar cheese and tortilla strips tossed with chipotle ranch
red blend

SOUP OF THE DAY |  CUP  4  -  BOWL  6.5
TOMATO BASIL |  CUP  4 -  BOWL  6.5

add gr i l led  or  b lackened chicken to  any  sa lad $3  add steak  $4

ARTISAN CHEESE PLATE | 15
selection of three specialty cheeses, grapes, nuts, sliced crostini 
and lavash
chardonnay

BONELESS BUFFALO WINGS | 10
served with bleu cheese or ranch dipping sauce
white blend

winery wednesday dinner

dinner plates

FRIED CHICKEN | 9.5
half chicken coated and fried to perfection 
in chef’s special seasoning
brut sparkling wine

BRISKET BURGER | 13
ground brisket, monterey jack cheese, bacon, lettuce, 
and tomato with roasted garlic aioli on a brioche bun
red blend

CHICKEN & BROCCOLI LINGUINE | 13
linguine with broccoli and grilled chicken 
strips in a creamy alfredo sauce
served without sides
chambourcin

FRIED CATFISH | 15
three seasoned catfish filets breaded and fried along 
with hush puppies
riesling

BERKSHIRE PORK | 20
two 4oz pork medallions wrapped in bacon and topped 
with a cherry-mesquite sauce
red blend

TOP SIRLOIN |  2 2
8oz top sirloin steak served in a mushroom demi-glace
cabernet sauvignon

GRILLED SALMON | 20
seasoned & grilled atlantic salmon fillet 
in a beurre blanc suce
chardonnay

served with your choice of two sides unless otherwise noted

SIDES|  corn on the cobb, signature cole slaw, 
mashed potatoes, macaroni & cheese, green beans, 
baked beans, chipotle grits,  french fries

desserts

BAILEY’S IRISH CREAM CHEESECAKE | 9 BROOKIE | 8
KEY LIME PIE |  8 RASPBERRY GOOEY BUTTER CAKE | 8

+$1 a la mode


