
Wor ld Value Reds  
Carmenere Kidia 13                                                                               
Chile, Loncomilla, 2020  

Cótes du Rhone Cave la Comtadine 15 
France, Cotes du Rhone, 2018 

Negroamaro Copertino 14                                          
Italy, Puglia, Riserva, 2011 

Taste all three………….………………………………………..14  

 

Ca l iforn ia K ings  
Pinot Noir Bloodroot  17                                          
California, Sonoma Coast, 2019 

Cabernet Sauvignon Scheid                                                19 

California, Monterey, District 7, 2018  

Red Blend Quest  22 
California, Paso Robles, 2020 

Taste all three…………………………….……………………..19 

 
Shades of  White  

White Blend Cass Vineyards     16 
California, Paso Robles, 2021                   

Chardonnay Tattoo Girl      17 
Washington, Columbia Valley, 2019                   

Pinot Grigio Mezzacorona        14 
Italy, Trentino, 2019                    

Taste all three…………………………………………….…..…..16      

 

Sommel ier  Ser ies  
 
Pinot Noir Domaine Serene 32                                          
Oregon, Williamette Valley, Evenstad Reserve, 2018 

Pinot Noir Dom De La Chapelle                   37  

France, Pommard, Les Chanlins, 2018 

Taste both…………………………………….………..………...24 

 
 

            
 

 
 
 

 

 

 

 

 

T iny Bubbles  
Cava Raventós                                              14 
Spain, Cava, Portium NV 

Champagne Collet                   23 

France, Champagne, NV 

Sparkling Rosé Domaine Bousquet                                    16 

Argentina, Tupungato Uco Valley, NV 

Taste all three…………………………………….….…….….……..17 

 

B IG RED WORLD  

Monastrell Blend Juan Gil                   16 
Spain, Jumilla, 2019 

Valpolicella Tomassi                                  18 

Italy, Valpolicella, 2019 

Pinotage Barista                                     15 

South Africa, 2020                                        

Taste all three……………………………………………....………..16 

 

Rosè Co lored Glasses  

Grenache Blend Ch Revelette                                       19 
France, Couteax D’Aix, 2020 

Pinot Noir Hahn                                                      18 

California, Arroyo Seco, 2020 

Sangiovese Donna Laura                                   17 
Italy, Tuscany, Ali, 2020 

Taste all three……………………………………………....………..18 
 
 
Ozark Hellbender  10 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Spirits 
VODKA 
    WHEATLEY  12 

    BELVEDERE 17 

GIN 
    BOMBAY SAPPHIRE 12 

   HENDRICKS 18 

TEQUILA 
    CIMARRON 12 

    CODIGO ROSA 19 

BOURBON 
     BUFFALO TRACE 12 

     BULLEIT RYE 12 

     WELLER SPECIAL RESERVE 16  

     ANGELS ENVY 17  

     COLONEL TAYLOR SB 22 

     BLANTONS 28 

     WELLER 12 YEAR 38 

RUM  

     PLANTATION 12 

OTHER 
     CARDHU SCOTCH 21 

     SLANE IRISH WHISKEY 17 
 
 

 

 

 

 

Cocktails 
 
MIMOSA 14 

BLOODY MARY 15 

SCREWDRIVER 12  

MARGARITA   15 

LONG ISLAND   18  

FIREBALL SHOT   12 

APEROL SPRITZ   16 

TRIPLE BERRY SANGRIA    14 

A D D  S P A RK L I N G  R OS É  F L OA T    6 

 

FEVER TREE MIXERS 
GINGER BEER 

COLA 

CLUB SODA 

TONIC 

 

Full wine list always 

available. 

 

 

 

 

 

 



Starters 
A V O C A D O  T O A S T  ( V G )                          1 3  

Smashed avocado, roasted tomato, arugula 

drizzled with balsamic glaze on toasted naan 
Add Crispy Prosciutto  5       Add Scrambled Eggs  4 

 

M E D I T E R R AN E A N  P L A T E  ( V G )                              1 6  

Olives, feta, lemon-garlic hummus, cucumbers, 

roasted tomatoes, warm naan 
Add Avocado 4      

 

V E G E T A B L E  P O T S T I C K E R S  ( V )                            1 4  
Shiitake, carrot, spinach dumplings soy-steamed  

with a sweet chili dipping sauce 
 

C H A R C U T E R I E  B O A R D                                 2 3  

Artisan meats, cheeses, dried fruit  

and nuts, olives, crostini  
 

C H E E S E  P L A T E  ( V G )                                               1 4  

Fig jam, dried fruit, nuts, crostini  
Add Prosciutto 5      
 

T O M A T O  B I S Q U E                               1 1  

Creamy puréed roasted red pepper, garlic,  

and tomato served with crostini 

Add grilled cheese sandwich    6  Add bacon 3 

 
 

      Flatbreads 
C A R N E                                                     1 9 
Tomato sauce, salami, bacon, ham, mozzarella 
Double Meat 4    Add roasted tomatoes 2  
   

F R O M A G E   ( V G )                          1 6  
Tomato sauce, three cheese blend, fresh basil,  

truffle honey drizzle 
Add Bacon 3  Add Chicken  5  Add Chorizo  5    
 
T H E  Q U E E N ’ S  P I C K   ( V G )                               1 7  

Pesto Aioli, seasoned tomatoes, mozzarella,  

fresh basil 
Add Bacon 3  Add Chicken  5  Add Chorizo  5    
 

 

        

 Sandwiches 
C H I C K E N  B L T A                                                         1 8 
Pesto mayo, grilled chicken, bacon, arugula, roasted 

tomatoes, avocado  
Add Melted Brie or Manchego  2 
 

 

S M O K E D  H A M  &  G R U Y E R E  S A N D W I C H                       1 5  

Sliced smoked ham, melted gruyere cheese, power 

greens, dijonaise  
Add Avocado 4     Add Roasted Tomatoes 2 Add Bacon 3 
  

B R I E  &  P R O S C I U T T O  S A N D W I C H                               1 4  

Melted brie, prosciutto, arugula, and fig jam  
Double Prosciutto 5     Add Avocado 4     Add Roasted Tomatoes 2 

 
U L T I M A T E  C H E E S E  T O A S T I E  ( V G )                              1 4  

Melted brie, gruyere, mozzarella, feta, pesto aioli, 

roasted tomatoes and arugula 
Add bacon    3        Add Chicken    5 

 

 

          Salads 
G R I L L E D  C H I C K E N  S A L A D             1 8  

Mixed greens, cucumbers, feta, pepitas, Avocado 

Champagne vinaigrette 
Add Roasted Tomatoes  2   Add Chopped Bacon 3 

 
B E E T  A N D  A V O C A D O  S A L A D  ( V G )            1 4  

Mixed greens, avocado, diced beets, pepitas, feta 

Champagne vinaigrette  
Add Chicken  5  Add Prosciutto 5 

 

Sweets 
  M O L T E N  L A V A  C A K E ( V G )                                   1 0                                    

  C R È M E  B R U L E E  C H E E S E C A K E  ( V G )                            1 0                                    

 

V-Vegan                      VG-Vegetarian 

 

 

 



              Brunch 
CHORIZO SAUSAGE TACOS     14 

Scrambled egg, white cheddar,  and diced chorizo 

on white corn tortillas, served with a side of salsa 

Add Avocado 4       Add Roasted Tomatoes   2 

 

VINO VOLO BREAKFAST SANDWICH    11 

Scrambled egg, Ham, Pesto Aioli, 

on warm ciabatta, served with fresh cucumber 

Add Melted Brie   2   Add Avocado   4  Add Roasted Tomatoes  2 

 

SALTED CARAMEL FRENCH TOAST     12 

Soft French bread, whipped cream, gooey caramel sauce 

Add Side of Crispy Prosciutto     5      Side of Bacon   3 

 

AVOCADO TOAST       13 

Smashed avocado, roasted tomato, mixed greens 

drizzled with balsamic glaze on toasted naan 

Add Crispy Prosciutto     5         Add Feta    2          Add Eggs 4 

 

BREAKFAST FLATBREAD     20 

Mild salsa, scrambled egg, bacon, salami, three-cheese blend 

Add Avocado 4        Add Roasted Tomatoes   2 

 

MONTE VOLO       16 

French Toast sandwich with scrambled egg, baked brie, bacon, caramel 

 

 

Bloody Mary Wheatley Vodka       15 

Classic Mimosa Cava + OJ     14 

Bailey’s and Coffee       12 

Beermosa Logboat Bobber Lager & OJ    9 

Premium Orange Juice      5 

Bottled Water FIJI or Pellegrino     4  
 

 

 


