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Lite Fare 
4 

Soup du Jour  ~ Seasonally inspired. Made fresh in house. Cup $4, Bowl $7 
 
F latbread of  the Day ~ Inspired by local ingredients. $13 
 
Mushroom Spanakopita  with L ively  Run Goat  Cheese ~ Mushroom filled pastry and 
goat cheese on a bed of wilted spinach. $9 Hunters Red 
 
Asian Spring Rolls  ~ Filled with locally sourced vegetables. Accompanied by a sweet-and-sour 
dipping sauce. $7 Vignoles 
 
Potato and Sausage Tart  with Jake’s  Aged Gouda ~ A Latke crust filled with crumbled 
sausage and Gouda cheese. Served with basil aioli. $8 Cabernet Franc-Merlot or Semi-Dry Riesling 
 
 

salads 
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Garden Salad ~ A mix of fresh greens and vegetables. Served with your choice of dressing. 
Half $6, Full $10 
 
Panzanella  ~ Toasted bread, fresh herbs and vegetables tossed in a sweet and tangy Vignoles 
dressing. Half $7, Full $12 Vignoles 
 
Mediterranean Lenti l  Salad  ~ Marinated brown lentils tossed with roasted red peppers and 
fresh vegetables. Half $7, Full $12 Dry Riesling 
 

Dressings 
Vignoles vinaigrette, tzatziki, bleu cheese, creamy pesto or grape-thyme vinaigrette 
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sandwiches 
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Classic  Grass-Fed Burger  ~ Dressed with lettuce, tomato, onion and mayo. $13, add sharp 
cheddar, bacon or bleu cheese $1 Classic Red, Hunters Red or Alchemy 
 
Falafel  Burger  ~ Crispy falafel patty dressed with lettuce, tomato, onion and tzatziki. $11 
Semi-Dry Riesling or Chardonnay Champagne 
 
Gr i l led Ham and Chaseholm Camembert  ~ Served with Dijon mustard and Los Gatos 
apricot jam on sourdough bread. $14 Valvin Muscat or Vignoles 
 
Asian Chicken Sandwich ~ Soy and ginger marinated chicken with house pickled vegetables 
on a crusty roll with mayo. $12 Vignoles or Unoaked Chardonnay 
 
Muffaletta  ~ A selection of cured meats, olive tapenade and mozzarella on Focaccia. $16 
Semi-Dry Riesling or Cayuga White 
 
Pesto Chicken Salad ~ Chicken salad made with basil aioli, Jake’s Aged Gouda and fresh 
tomato. $12 Unoaked Chardonnay, Vignoles or Valvin Muscat 
 

sides 
Seasonal slaw, soup du jour, side salad, potato chips or pickled vegetables 

 
 

desserts 
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Changing regularly at the whims of the Chef. 
Ask your server to see what we have this week. 


