
TONIGHT’S HAPPY BITES

Chef’s Slider of the Week  |  Market Price
Chef’s weekly rotation of three artisan sliders

Greek Quesadilla + Antipasto Relish  |  $20
Sun dried tomato shell, pepperoni, capicola, 

smoked gouda, fresh mozzarella

Pair with 2019 Arch Terrace Cabernet Franc

Today’s Daily Soup  |  Cup $7  Bowl $9
Chef’s choice rotated weekly

Soup & Salad  |  $13

Insalata di Casa  |  $16
Mixed greens, walnuts, craisins, gorgonzola cheese

raspberry balsamic vinaigrette

Pair with 2021 Arch Terrace Chardonnay

Harissa Lime Prawn Cocktail  |  $23
Fresh prawns, cucumber, shredded lettuce, 

harissa-lime sauce, fresh dill

Pair with 2021 Signature Series Albariño

Baked Spinach & Artichoke Dip  |  $17
Served with pita bread

Pair with 2021 Signature Series VRM

Giacomo Flatbread  |  $22
Bacon, capicola, Italian sausage, pepperoni, mozzarella,

red wine reduction, plum tomato sauce

Pair with 2019 Signature Series Block 8 Syrah

Margherita Flatbread  |  $22
Plum tomato sauce, fresh tomatoes, mozzarella, basil

Pair with 2019 Arch Terrace Malbec

Terra Blanca Flatbread  |  $22
Italian sausage, salami, mushrooms, fresh herbs,

mozzarella, garlic oil base

Pair with 2020 ONYX

DOLCE
Chef’s Choice Mini Cake  |  $9

A la Mode  |  $11
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