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VINEYARDS

STARTERS

Soupr Du Jour $8

APPLE MaPLE WALNUT BAKED BRIE $18
DOUBLE CREAM BRIE, MAPLE ROASTED APPLES, SPICED
APPLE COMPOTE, TOASTED WALNUTS, CROSTINI

HARVEST SALAD SM $8 | Lc $14
FIELD GREENS, CANDIED PUMPKIN SEEDS, ROOT
VEGETABLE CRISPS, CRUMBLED SHARP CHEDDAR, SHAVED
RADISH, VIDAL VINAIGRETTE

ALL Cleclen o+ Dot 5

TEMPURA SHRIMP $14
CHILI LIME DIP — MANGO AND NAPA CABBAGE SLAW — LIME
AND FRESH HERBS

CHEEsSE AND CHARCUTERIE FOrR Two $30
PErRsoNAL Si1ze CHARCUTERIE $18
CURED MEATS AND LOCAL CHEESES, HOUSE MADE
PICKLES AND PRESERVES, CROSTINI

ENTREES

SavouRry Pies $18
OPTION |: STEAK AND MUSHROOM
OpPTION 2: SWEET PoTAaTO AND LENTIL CURRY
SERVED WITH FRIES OR SIDE SALAD

Fisn AND CHIPS $20
BEER BATTERED HADDOCK, COLESLAW, TARTAR SAUCE,
FRIES

RoAsTED VEGETABLE LINGUINI $18
GARLIC SPINACH, MIXED FOREST MUSHROOMS, ROASTED
VEGETABLE RAGU, GRANA PADANO,
GARLIC BREAD

ALL Cliclen v Shtionp st

BaconNn WRaPPED CHICKEN SUPREME $28
ROASTED MUSHROOMS, TRUFFLE CREAM SAUCE, CRISPY
FINGERLING POTATOES, SEASONAL VEGETABLES

APPLE GLAazED Pork CHoP $30
HERB-BRINED PORK LOIN, ROASTED ROOT VEGETABLE
SUCCOTASH, APPLE SALSA

AAA TENDERLOIN STEAK $47
GARLIC CHEDDAR MASH, SYRAH DEMI-GLACE, HERB
COMPOUND BUTTER, SEASONAL VEGETABLES

ALL DAy BREAKFAST $12
TWO EGGS, SEASONED HOME FRIES, TOAST, CHOICE OF
PEAMEAL, BACON, OR SAUSAGE

DESSERTS

MarPLE CARROT CAKE $10
SPICED CARROT PUREE, TOASTED PECANS, MAPLE CREAM
CHEESE ICING

CArRAMEL CHocoLATE Mousse $10
DULCE DE LECHE, CRACKED SUGAR PRALINE, DARK
CHOCOLATE BISCUIT
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