
 
 
 
 
 
 
 
 
 
 
 
 

 

Reds Around the World 
Malbec Proemio                14 
Argentina, Mendoza, 2020 

Montepulciano Umani Ronchi                 16 
Italy, Abruzzo, Podere, 2022 

Red Blend Cabeca de Toiro                15 
Portugal, Tejo, Reserva, 2017  

Taste all three…………..…………….……15 

Tiny Bubbles 
Champagne Collet      25 

France, Champagne, Brut, NV 

Sparkling Rosé Grandial                                  17 

France, Languedoc, NV   

Brut Scharffenberger                                       19 
California, Mendocino, Brut, NV 

Taste all three…………………..…….….21 
 

West Coast Kings 
Pinot Noir Chamisal Vineyards                19 
California, San Luis Obispo, 2022 

Cabernet Sauvignon Architect                 21 
California, Alexander Valley, 2021 

Cabernet Franc Cosentino Winery                 17 
California, Lodi, The Franc, 2021 

Taste all three…………..………….………19 

All In The Family 
Chardonnay Rombauer Vineyards          25 

California, Carneros, 2022 

Sauvignon Blanc Rombauer Vineyards          18 

California, Napa Valley, 2022 

Chardonnay Rombauer Vineyards          35 

California, Carneros, Proprietor Selection, 2022 

Taste all three………………………..…..26 

Shades of White 
Chardonnay Bodegas Nekeas               17 
Spain, Navarra, Vega Sindoa, 2022  

Pecorino Spinelli                 15 
Italy, Abruzzo, 2022 

Sauvignon Blanc La Croix des Champs                16 
France, Touraine, 2022 

Taste all three……………………………..16 

Blockbuster Cabs 
Cabernet Sauvignon Faust                              29 

California, Napa Valley, 2021 

Cabernet Sauvignon Silver Oak                       34 

California, Alexander Valley, 2019 

Cabernet Sauvignon Caymus                          33 

California, Napa Valley, 2020 

Taste all three…………………..…….….32 

Sommelier Series 
 
Red Blend Tablas Creek                32 
California, Paso Robles, Esprit de Tablas, 2020  

Red Blend Domaine de la Solitude                26 
France, Châteauneuf-du-Pape , 2021 

Taste Both……….………………….......….21 
 

Table Red 

Merlot O’Neill                                                                         12 
California, Flat Rock, 2022       
 

Table White 
Pinot Grigio Anterra                                          12 
Italy, Terre Siciliane, 2022 

Front Porch Pinots 
Pinot Noir Wayfarer                                         27 
California, Sonoma Coast, WF2, 2021  

Pinot Noir Cardwell Hill                                                  19 
Oregon, Willamette, 2017  

Pinot Noir Belle Glos                                        25 

California, Santa Lucia Highlands, Las Alturas, 2021     

Taste all three……………..……………..24 

Also Available by the Glass 
Prosecco Benvolio                                           14 
Italy, NV 

Make it A Mimosa for a $1 More! 

Riesling Frisk                                                  14 
Australia, 2022 



 

 

 
 
 

Starters & Salads 
 

BURR AT A BOW L                               20  

Burrata, fresh basil, cherry tomatoes,  
balsamic drizzle, and crostini.   
Add Prosciutto $7.00 
 

TO MA TO  BRU SC HET T A                      19  

Rustic bread, tomato, basil, balsamic glaze, garlic oil, salt, and 
pepper 
 
 

MEDI TERR ANE AN PLA TE                           18  
Olives, Feta, Garlic-lemon hummus, cucumber, roasted 
tomatoes, warm naan  
 
 

WINE  COU NTR Y CO BB        23  

Mixed greens, grilled chicken, hard-boiled  
eggs, avocado, bacon, bleu cheese, vinaigrette 
 
 

ARUGU LA S A LAD                                  

Arugula, lemon oil, shaved parmesan, and  

grilled chicken                                                                 20                                                        
 

VINO V O LO CHOP PED S A LA D             19  

Field greens, salami, olives, mozzarella,  
roasted peppers, cucumbers, Balsamic vinaigrette 
Add chicken $6.50/Add Avocado $4.50 
 

Breakfast (Served all day) 
 

AVOC ADO  T OAS T BRE AKF A ST            22  

Sourdough toast with avocado, salt & 
olive oil, bacon and hardboiled eggs 
 

RICOTTA TO AS T                                                        16 

Sourdough toast, fig jam, candied walnuts 

Add Prosciutto $7 
 

LO W C AR B B OW L                                 21 

Chicken, avocado, olive oil, bacon,  

hardboiled eggs, arugula  
 

COFFEE                                                   4  
Served until 10 am.  

 

 
 
 

Meat & Cheese 
 

BUT CHE R’ S  B OA RD                                   28  

Artisan meats, cheese, dried fruits, nuts, olives,  
and crostini 

 

Pizzettas & Plates 
 

TO M A TO  M O Z Z A R E L L A  &  B A S I L  P I Z Z E TA        22  

Tomato sauce, mozzarella, fresh basil chiffonade,  
extra virgin olive oil, salt & pepper. 
Add prosciutto $7/Add eggs $5 

 

HA M & OL IVES  P IZZET A                             21  

Ham, olives, mozzarella cheese and tomato  

sauce finished with olive oil and fresh ground  

black pepper. 

 

F OUR C HEESE  C AVA TA PP I                          24  

Cavatappi pasta, four-cheese blend with  

grilled chicken.  

 

GRI LLED C HEESE  W IT H TO MA TO  SOU P     17  

Toasty sandwich and Tomato basil bisque 
Add Ham $6/Add bacon $5/Add avocado $4.50.    
 

ORAN GE COUN TY  C HICKEN  SANDW IC H       20  

Toasted sourdough, roasted chicken, avocado,  
greens, cheddar, Dijon aioli 
Add bacon $5 

 

IT A LI AN PA NIN O                                        1 8  

Toasted rustic bread, salami, ham, prosciutto,  

provolone, shredded lettuce, balsamic  

vinaigrette, paired with a simple salad 

 

Desserts 
 

CHURROS 
with warmed Nutella                                                                 11 

 
 


