
                                                                                         Signa ture  White           S i gnature  Red  

            Pinot Grigio  Pascolo, Italy 2014         8          Garnacha  Rotunda, Spain  2013      

8 

 

         Wor ld  Va lue Reds  

Shiraz  Saddleworth Hills  12 

Australia, Clare Valley  2013 

Malbec  Raymi                                                                      
13 

Argentina,  Mendoza  2015 

Sangiovese Fattoria della Talosa                                  
11 

Italy, Tuscany “Mia Chiara Chianti” 2014 

Taste all three ................................... 12 

The Art  Of  B lending  

Cab Sauv/Merlot/Malbec/Cab Franc Indaba         
14        South Africa, Western Cape “Mosaic”   
2015 
 

Carignane/Petite Sirah/Zinfandel  Trinitas    
    16 
California,  Mendocino/Contra Costa 

“Mysteriama”  2011 

Syrah/Grenache/Zinfandel Austin Hope   15 

California,  Paso Robles  “Troublemaker”  NV 

Taste all three ................................... 15 

Cal i forn i a K ings  

Zinfandel  Seghesio 15 
California, Sonoma County “Angela’s 
Table” 2014 
 
Merlot  Bernal Estates                                                        
14                             

California,  Central Coast  2013  

Cabernet Sauvignon  Aurelian  16 

California,  Red Hills Lake County  2014 

Taste all three ................................... 15 

Color MeWine  

Chardonnay/Sauv. Blanc  B Cellars   22 

California, Napa Valley “Blend 23”  2013 

Rosè of Grenache/Syrah Chateau Gassier              
12 
France,  Provence “Esprit Gassier Rose ” 
2015  

 

Pinot Noir  Higher Ground   16 

California,  Monterey County  2014 

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

Shades  o f  Whi t e  

Sauvignon Blanc Chasing Venus  12 

New Zealand,  Marlborough    2015 

Riesling Blend  Willamette Valley 
Vineyards  11 
Oregon,  Willamette Valley  “Unveiled”  
2013  

 

Chardonnay  Tangley Oaks 16 

California,  Napa Valley   “Lot #24”    2014 

Taste all three ................................... 13 

Taste  of  Napa   

Cabernet Sauvignon Hall                                                
23        California, Napa Valley  2012 
 
Cabernet/Sangiovese/Petite Sirah  B 
Cellars     25 

California,  Napa Valley  “ Blend23”  2012 

Merlot  Twomey   24 

California,  Napa   2012 

Taste all three .................................. 24 

Sommel i er  Ser i es  

Cabernet Sauvignon  Merryvale  26 

California, Napa Valley 2010 

Tempranillo  Teso La Monja 27 

Spain, Toro  “Victorino”  2013 

Taste both ......................................... 19 

Tiny  Bubbles  

Chard/Pinot Noir  Domaine Carneros 16 

California,  Sonoma 2011 
 
Chard/Pinot Noir /Pinot Meunier  Taittinger 
 22 

Champagne, Reims “Brut  La  Francaise” NV 

Prosecco  Col De Salici   12 

Italy, Veneto   “Brut Rose” NV 

Taste all three .................................. 18 



B i t e s  
T R U F F L E D  P O P C O R N           4  
 

 

MARCONA ALMONDS                   5  

Brown sugar, rosemary, sea salt 
 

M IX E D  G RE E N S  A ND  GO A T  CH E E SE   7  

Tossed with herbed vinaigrette  

 

BRA I SED  PORK  TACO                6  

Pulled pork and slaw in a corn 

tortilla 

Ch e e s e  &  S a l um i  
CHARCUTER I E  BOARD             2 2  

Assortment of artisan meats & 

cheese  

with dried fruit and nuts  
 

CURED  MEATS                         1 5  

Select artisan meats with 

croccantini, 

whole-grain mustard and 

cornichons 
 

CHEESE  P LATE                         1 2  

3 artisanal cheeses with 

croccantini, 

fig jam, and Marcona almonds  

 

P i z z e t t a s  
 

P l a t e s  
B U R R A T A  &  R E D  P E P P E R  S A L A D      1 4                   

Arugula, balsamic reduction and crostini 

K A L E  &  B L U E B E R R Y  S A L A D   1 2  

Farmstand kale, red onion, sliced almonds, 

and 

 blueberries with ginger-lime vinaigrette 

ROASTED CH ICKEN  BREAST  SALAD            1 2  

Fresh mixed greens with goat cheese, dried 

cranberries  

and pepitas  with herbed vinaigrette 
 

BR I E  &  PROSC IUTTO  SANDWICH               1 4  

Melted Brie, prosciutto, and fresh greens with 

fig jam 
 

T U S C A N  C H I C K E N  S A N D W I C H                1 2  

Roasted chicken with fresh greens and red 

pepper aioli 
 

SOUTHWEST  BBQ  PORK  SANDWICH            1 4  

With spiced hickory bbq sauce and cabbage 

slaw 
 

TORTELL IN I  AND CHEESE                          1 2  

In a creamy cheese sauce with prosciutto 
 

SMOKED SALMON ROLLS                        1 1 / 1 7  

Our signature dish… Smoked salmon served 

with succulent crabmeat and crispy crostini 
 

 

 

S w e e t s  
 

         GREEK  YOGURT  CHEESECAKE    9  
 

         CHOCOLATE   TORTE                    9  

P I ZZETTA  CAPR INO              1 2                                 

Goat cheese, Parmigiano, olives, 

tomato sauce, and arugula 

P I ZZETTA  D I  CARNE              1 4                                



Pulled pork, caramelized onions, 

and tomato sauce  
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