
Menu
Soup & Salad Duo Choice of half salad paired with a cup of featured soup$18

Buns for handhelds are dairy freeItems are Gluten-Free
FriendlyS T A R T E R S

M A I N S

S A L A D S  &  S O U P

C H A R C U T E R I E

Fig & Chèvre Bruschetta

Cheese Board Small Board Nosh Board

Fig jam, goat cheese, house-made Chardonnay bread, with 
a drizzle of honey

Artisan cheeses, almonds, olives,
seasonal fruit, fig jam, Chardonnay

bread

Artisan meats & cheeses, almonds,
fig jam, pickled vegetables, olives,
seasonal fruit, Chardonnay bread

Chef’s big board of artisan meats &
cheeses, almonds, fig jam, pickled
vegetables, olives, seasonal fruit,

Chardonnay bread

$19

Summer Burrata
Creamy burrata, heirloom tomatoes, fresh basil, extra-virgin
olive oil, aged balsamic, and grilled Chardonnay bread

$25

$30

Tuscan Burger

French Dip Sandwich

Chef’s Fiesta Chicken Sandwich
8 oz beef patty, melted smoked Gouda and house bacon jam,
layered with heirloom tomato and peppery arugula, & scratch
roasted-garlic aioli on a toasted brioche bun. 

Slow-roasted beef, provolone, horseradish & tarragon aioli,
 fried capers, au jus, ciabatta roll

Herb-marinated chicken breast seasoned at the grill with our chef
created Fiesta spice blend, melted Havarti, heirloom tomato and
arugula, fresh lime and scratch roasted-garlic aioli on toasted
brioche.

$28

$26

$26

D E S S E R T
Warm Turtle Brownie $13

Pecans, vanilla bean ice cream, caramel, Cabernet chocolate sauce,

P I Z Z A S

 Chicken Pesto Margherita Fig + Prosciutto
House basil-peanut pesto, herb-
marinated chicken, mozzarella,
sun-dried tomatoes, parmesan,

fresh basil, lemon zest and extra-
virgin olive oil.

Fresh mozzarella, herb-
marinated fresh tomatoes,
topped with fresh basil and

balsamic reduction & garlic oil

Smashed garlic confit, fig jam,
prosciutto, fresh arugula,
garlic oil base, mozzarella

Hand-Tossed - $25  |  Gluten Free - Add $9

$35 $45

*All Mains other than the Mac & Cheese are served with choice of soup or side salad

Supremo
Red tomato sauce, smoked
gouda, pepperoni, sausage,

bacon, red pepper, green onion,
mozzarella

A D D - O N S
Chicken - $9  |  Bacon - $7
House-made Chardonnay Bread 
with Olive Oil & Balsamic - $6

Grilled Turkey & Brie
House-sliced smoked turkey breast layered with creamy
Brie, house-made peach chutney, peppery arugula and
scratch stone-ground mustard aioli, grilled on ciabatta until
golden and crisp.

$26

Mac & Cheese
Penne noodles, blend of three cheeses

$14

*The consumption of raw or undercooked eggs, meat, such as prosciutto, poultry, seafood or
shellfish may increase your risk of food borne illness, these items are cooked to order. Please be
advised that food and/or drink prepared and served here may contain ingredients you may be

allergic to. If you are allergic to any food or additives please ask for the ingredients in any of our
food and/or ask for an ingredient to be removed from your meal if possible.

* There will be 20% auto gratuity for parties of nine or more

All boards can be prepared without gluten

G R I L L

Recommended Pairing: 2006 Signature Series Forte Cabernet Sauvignon

Recommended Pairing: 
2020 Signature Series Batholith

Recommended Pairing: 
2025 Arch Terrace Rosé

Grilled Peach Harvest Salad
Mixed greens, grilled peaches chèvre candied pecans, pickled red onion & 
white balsamic vinaigrette 

$20
Recommended Pairing: 
2023 Signature Series VRM

Signature Caesar Salad
Romaine, house-made Caesar dressing, pecorino crisp, lemon zest

$18 Recommended Pairing: 
2024 Arch Terrace Chardonnay

Soup
Chef’s soup of the week

Cup $9 | Bowl $12

Recommended Pairing: 2022 Arch Terrace Syrah

Recommended Pairing: 2023 Signature Series Jim’s Chardonnay

Recommended Pairing: 2020 Signature Series Batholith


