
APPETIZERS

SALADS

Vino Signature Bruschetta Trio
1 -  apple, house bacon, blue cheese, spiced honey
2 - pesto, ricotta, prosciutto, asiago, roasted red     
      peppers
3 - mozzarella, tomato, basil, balsamic reduction
4 - mushroom confit, caramelized onions, asiago
5 - steak, blue cheese, fig jam, basil, balsamic   
      reduction
6 - chicken, sundried pesto, feta, herb oil, basil

Chef’s Platter
Assorted meats and cheeses, fruits and mixed 
nuts, crostinis (gfo)

Smoked Salmon Platter
Smoked salmon, cream cheese, capers, red 
onion, crostinis (gfo)

Grilled Lamb Pops
Two grilled lamb pops, polenta cake, scallion 
sauce, parmesan (gf)

Crispy Calamari
With asian sweet and spicy sauce

Portobello Fries
Beer battered, comes with basil aioli

Hummus and Artichoke Olive Tapenade
With warm pita (gfo)

Grilled Steak Bites
With crispy onion straws and housemade steak 
sauce

French Fries

Grilled Salmon Salad
Spinach, arugula, red onion, almonds, 
strawberries, feta, herb champagne vinaigrette (gf)

Steak Salad
Mixed greens, red bell peppers, red onion, 
cucumber, spicy crouton crumble, herb chevre 
dressing (gfo)

Chicken Salad
Mixed greens, candied pecans, cranberries, 
feta, red onion, poppy seed vinaigrette (gf)

Chopped Wedge
Romaine, house made bacon, tomato, croutons, 
blue cheese crumbles and bleu cheese dressing (gfo)

Kale Caesar
Kale, romaine, spicy crouton crumble, shaved 
parmesan, house made caesar (gfo)

House Salad
Mixed greens, tomato, shredded carrot, cucumber, 
sunflower seeds, balsamic vinaigrette (gf)

Add - Salami 2, Chicken 7,  Shrimp 8, Steak 12, Salmon 12

Make any salad a wrap w/ fries 2
Upgrade your fries: Truffle 3, Garlic 2

Served w/ choice of house, Caesar or chopped wedge 
salad or cup of soup

ENTREES

14 oz. Rib Eye
Duck fat fingerlings, candied carrots, 
compound butter (gf)

Seared Scallops
Pan seared scallops with seasonal risotto (gf)

Seared Salmon
Kumquat vinaigrette crusted salmon with wild 
rice and seasonal vegetables (gfo)

Pan Seared Duck Breast
Seasonal duck specials, see server for description
(gfo)

Steak Toppers

Braised Short Ribs
Polenta, asiago, fresh herbs, seasonal vegetables, 
red wine reduction

Pork Chop
Grilled, boneless, pork chop topped with 
bourbon maple glaze served with potato hash, 
Brussels, carmelized onions & arugulaPot Stickers in Honey Ginger Sauce (5)

Chicken and pork filled in a honey ginger sauce

PASTA & PIZZA

Vodka Sausage Penne
Pork sausage, tomato jam, fresh tomato, vodka 
cream, basil and parmesan flambé and cream (gfo)

Pesto Bowtie
Roasted cherry tomatoes, shaved brussels 
sprouts, red onion, red bell peppers, asiago, 
white wine pesto sauce (gfo)
Add - Prosciutto 3, Chicken 5, Shrimp 8

Seasonal House Made Pasta
Ask server for details

Seasonal Risotto
Ask server for details

Bleu Cheese Crusted
Crispy Onions
Grilled Mushrooms & Onions
White Wine Butter Shrimp

Truffle Fries with house cheese blend
Garlic Fries with Parmesan
Sweet Potato Fries
Sweet Potato Fries with Bleu Cheese
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Margherita
Tomato sauce, fresh mozzarella, basil (gfo)
Add salami, bacon, prosciutto, sausage, spinach, 
onions, jalapeno, mushrooms for 1$ each

Fig Pizza
Spinach, herb oil, fig jam, prosciutto, chevre 
and cheese blend (gfo)

Pizza Il Maiale Bianca
House garlic white sauce, bacon, prosciutto, 
arugula, caramelized onion, roasted red bell 
pepper, house cheese blend
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Pair with: Halter Ranch ‘CDP’, Red Blend, Paso Robles, CA ($16 glass)

Pair with: Hungry Blonde Chardonnay, Carneros, CA ($16 glass)

Pair with: Goldeneye Pinot Noir, Anderson Valley, CA ($18 glass)

Pair with: Morgan Sauvignon Blanc, Arroyo Seco, CA ($9 glass)

Pair with: Claiborne & Churchill, Pinot Noir, Edna Valley, CA
($13 glass)

Pair with: Chateau Pesque Terrases, 60% Grenache, 40% Syrah
Ventoux, France ($12 glass)

Pair with: Schmitges Riesling, Mosel, Germany ($12 glass)

Pair with: Blackbird “Arriviste” Rose, California ($12 glass)



Served w/ choice of fries, sweet potato fries or side salad
Upgrade your fries: Truffle $3, Garlic $2

KIDS MENU
Chicken Strips & Fries
Panko crusted chicken served with BBQ sauce, 
ranch or honey mustard

Cheese Pizza
Cheddar & parmesan on our house made dough 
(gfo)

Cheeseburger Sliders
Two cheeseburgers w/ketchup & cheddar 
cheese on brioche and served with a small side 
of fries

Grilled Cheese & Fries
Cheddar & provolone cheese grilled to perfection

Buttered Noodles
Noodles with butter and parmesan on top

Noodles with Red Sauce
(may be a bit spicy)

HOUSE MADE SWEETS

BECOME A WINE CLUB
MEMBER TODAY!

Please let your server know about any allergies.

(gf) gluten free (gfo) gluten free option
Products containing gluten are prepared in our kitchen

20% gratuity may be added to parties of 6 or more,
split checks of more than 2 or if the signed receipt copy is not left.

Flourless Chocolate Torte 
Served with fresh whipped cream (gf)

Donut Holes
Cinnamon sugar donut holes with caramel 
and Devonshire cream

“Twix” Bar
Served with house made sea salt caramel 
ice cream

Bread Pudding 
Ask your server for current flavor

Apple Crisp
Apples & berries with oatmeal crumble.
Served with home made vanilla ice cream (gf)

Crème Brûlée
Classic vanilla bean crème brûlée (gf)

Chocolate Chip Cookie a la Mode 

Ice cream
Vanilla
Sea Salt Caramel�

Monthly membership, loyalty points, discounts on 
wine tasting events and dinners, preference on 
reservations for wine dinners and special tastings, 
and more.

Scan the QR code for more details

BURGERS & SANDWICHES

Bleu Burger
Caramelized onion, creamy bleu cheese, aioli, 
bacon, on a brioche bun or request ciabatta (gfo)

Classic Burger
Cheddar, mustard, mayo, mixed greens, tomato, 
pickles and red onion on a brioche bun or 
request ciabatta (gfo)

Veggie Sandwich
Eggplant, portobello, arugula, roasted red 
peppers, red onion, roasted garlic aioli, gruyere 
on sourdough (gfo)

Roast Beef Dip 
Caramelized onions, mushrooms, provolone 
cheese, au jus, on a house made brioche bun or 
request ciabatta (gfo)

Turkey Burger
Turkey patty, basil aioli, house made pickles, 
lettuce, tomato, onion, on ciabatta (gfo)

Chicken Sandwich
Grilled chicken, arugula, balsamic glaze, basil 
aioli, bacon, provolone, red onion, tomato, on 
ciabatta (gfo)

Fried Buttermilk Chicken Wrap
Romaine, corn, black beans, cherry tomatoes, 
red onion, cheddar and parmesan cheese, 
tortilla strips with spicy ranch

Spicy Crispy Chicken Sandwich
Buttermilk chicken, Fresno chili aioli, smoked 
coleslaw, pickles, red onion, tomato on brioche

Tomato Bisque and Grilled Cheese
3 cheese grilled cheese: havarti dill, Gruyère 
and provolone 
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Pair with: Chronic Cellars ‘Spritz and Giggles’ , Sparking, 
California ($9 glass)


