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BITES + RAW BAR

CHARCUTERIE CART - 3 cheeses, 2 meats, serves 2-4 guests 48
RAW BAR - oysters with apple mignonette, grape jam 3 ea
SCALLOP APPLE CRUDO - apples, grapes, celery, grape-verjus vinaigrette 12
CHARRED CORN - brown butter, lime crema, cheddar cheese, scallions, chipotle lime seasoning 12
JUMBO PRETZEL - beer cheese 11
WHITE BEAN CHICKEN CORN CHILI 12

HARVEST KITCHEN

SMOKED CHICKEN THIGHS - mustard grape BBQ, roasted acorn squash,
charred scallions 15

BEEF SHORT RIBS - celery root puree, roasted vegetables, crispy shallots 16

ROASTED BUTTERNUT SQUASH RISOTTO - red wine cranberries, pepitas,
whipped goat cheese, sage, maple 12

VINEYARD PIZZA

HARVEST - squash puree, fontina, caramelized onions, prosciutto,
grape jam, arugula 8

CHARRED CLAM - chopped littlenecks, roasted garlic cream, fingerling potatoes,
crumbled pancetta, pecorino, parsley, lemon 10

SWEETS + TREATS

CHOCOLATE CABERNET MINI CAKE WITH
WHIPPED MASCARPONE + CHERRY COMPOTE 5

RIESLING POACHED PEAR ALMOND TART 5
BROWNED BUTTER PUMPKIN COOKIE 3
CRANBERRY ORANGE ALMOND COOKIE (GF) 3
GRAPE COTTON CANDY 5




