
charcuterie
cured meats & cheeses

Seasonal cured meats, assorted cheeses

dips & spreads
artisan bread, pita & crackers

hummus trio

fresh market fruit & 
vegetable display

artisan bread, pita & crackers

appetite for  
destruction

carved slow roasted prime rib
roasted shallot demi, horseradish cream sauce

paradise city
strawberry short cake

cookies & brownies

welcome to the jungle
kale salad

watermelon radish, avocado, toasted chickpeas,  
carrots, citrus ginger vinaigrette

classic caesar salad
garlic croutons, parmigiana-reggiano

down on the farm
beer can chicken

airline chicken, beer pan sauce

grilled pork chops
bourbon glaze, roasted apples

sides
spaghetti incident

tomato vodka sauce

roasted potatoes
yukon potatoes, garlic parmesan mix

vegetable medley
chef choice of garden fresh vegetables



whites

bubbly
la marca prosecco� 15 / 45
domaine chandon brut� 87
veuve clicquot “yellow label” brut� 155

bright & brisk
santa margherita pinot grigio� 13 / 60

tart & tangy
prophecy sauvignon blanc� 45
whitehaven sauvignon blanc� 12 / 55

creamy & complex
chateau souverain chardonnay� 9.5 / 45
william hill chardonnay� 50
kendall-jackson “vitner’s reserve”� 12 / 57
j chardonnay� 13 / 60
sonoma-cutrer� 90
cakebread cellars chardonnay� 125

reds

rosé
prophecy� 45
fleur de mer� 14 / 64

ripe & rich
prophecy pinot noir� 45
macmurray ranch russian river pinot noir� 13 / 60
meiomi pinot noir� 14 / 62
murphy goode merlot� 40
chateau souverain merlot� 9.5 / 45
columbia merlot� 12 / 55
apothic red winemaker’s blend� 50

spicy & supple
alamos malbec� 11 / 50

big & bold
chateau souverain cabernet� 9.5 / 45
louis martini cabernet� 11.25 / 48
simi cabernet sauvignon� 75
caymus cabernet sauvignon� 205

w i n e  m e n u


