
TONIGHT’S HAPPY BITES

Roasted Fingerling “JoJos”  |  $8
Served with housemade dipping sauces

Autumn Antipasto  |  $20
Cured meats, fresh mozzarella, gouda, fall squash hummus, 

mixed candied nuts, dried fruits, fig jam, toasted pita

Pair with 2019 Signature Series Cabernet Franc

Today’s Daily Soup  |  Cup $6  Bowl $8
Chef’s choice rotated weekly

Soup & Salad  |  $10

Insalata di Casa  |  $15
Mixed greens, walnuts, craisins, gorgonzola cheese

raspberry balsamic vinaigrette

Pair with 2020 Arch Terrace Chardonnay

Wedge Salad  |  $16
Iceburg lettuce, bacon bits, grape tomatoes, 

chopped green onion, blue cheese vinaigrette

Pair with 2020 Signature Series Marsanne

Tossed Caprese  |  $16
Fresh tomato, mozzarella, pesto, basil, balsamic reduction

Pair with 2022 Arch Terrace Rosé

Giacomo Flatbread  |  $21
Bacon, capicola, Italian sausage, pepperoni, mozzarella,

red wine reduction, plum tomato sauce

Pair with  
2019 Signature Series Block 8 Syrah

Margherita Flatbread  |  $21
Plum tomato sauce, fresh tomatoes, mozzarella, basil

Pair with 2019 Arch Terrace Malbec

DOLCE
Chef’s Choice Mini Cake  |  $8

Made fresh by Annette’s Bakery

A la Mode  |  $10

MENU PRESENTED BY 
Winery Executive Chef Jim Vande Berg
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