
Menu
C A E S A R  S A L A D  $ 1 6

A D D  G R I L L E D  C H I C K E N  $ 6

romaine let tuce,  d iced bacon,  croutons,  parmesan cheese,
 tossed in  a  house-made creamy gar l ic  dress ing wi th  anchovies,  and lemon 

Suggested Wine Pairing: 2024 Reserve Sauvignon Blanc

T R U F F L E  F R I E S  $ 1 5

 c r ispy battered f r ies,  ser ved wi th  house-made gar l ic  a io l i  

A N T I P A S T O  B O A R D  $ 3 5

select ion of  local  Canadian cheese,  P ingue fami ly  cured meats,  
house-made p ick led vegetables  ser ved wi th  house-made Pinot  Gr ig io  pepper  jam 

and Ries l ing  apple  butter

C H E E S E  B O A R D  $ 3 5

select ion of  local  Canadian cheese,  house-made p ick led vegetables  ser ved wi th
house-made Pinot  Gr ig io  pepper  jam and Ries l ing  apple  butter

P L E A S E  L E T  Y O U R  S E R V E R  K N O W  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S  B E F O R E  O R D E R I N G .  
2 0 %  A U T O - G R A T U I T Y  A P P L I E S  T O  G R O U P S  O F  S I X  O R  M O R E  P E O P L E .

S T A R T E R S

D E S S E R T S

W A R M  D A T E  S T I C K Y  T O F F E E  $ 1 2

ser ved warm wi th  house-made whi te  chocolate  Gold V ida l  Icewine caramel  sauce

B L U E B E R R Y  S C O N E  $ 9

f resh baked b lueberr y  scone wi th  house-made Icewine butter
and Cabernet  Franc Icewine jam

Suggested Wine Pairing: 2024 Discovery Series Blanc De Franc

Suggested Wine Pairing: 2024 Discovery Series P3

Suggested Wine Pairing: 2023 Discovery Series Gamay Noir

Suggested Wine Pairing: 2023 Gold Vidal Icewine

Suggested Wine Pairing: 2023 Cabernet Franc Icewine



Menu

S M O K E D  S A L M O N  B A G E L  $ 2 2

cream cheese infused wi th  Chardonnay,  arugula ,  
f r ied capers,  tomato,  red onion on an ever y th ing bagel  

Suggested Wine Pairing: 2022 Montague Vineyard Chardonnay

N A S H V I L L E  C H I C K E N  S A N D W I C H  $ 2 1

f r ied chicken th ighs,  p ick les,  mayo infused wi th  whi te  wine,  
and coles law on a  br ioche bun

Suggested Wine Pairing: 2024 Reserve Riesling

P L E A S E  L E T  Y O U R  S E R V E R  K N O W  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S  B E F O R E  O R D E R I N G .  
2 0 %  A U T O - G R A T U I T Y  A P P L I E S  T O  G R O U P S  O F  S I X  O R  M O R E  P E O P L E .

G R I L L E D  V E G G I E  W R A P  $ 2 0

Local  vegetables  wi th  red wine roasted peppers,  mushrooms,  
onions,  beans,  cr isp iceberg  let tuce,  and t zat z ik i

Suggested Wine Pairing: 2022 Montague Vineyard Pinot Noir

ALL MAINS SERVED WITH A CAESAR SIDE SAL AD.  
SUBSTITUTE FRIES $2 OR TRUFFLE FRIES $4

M A I N S

B E E F  D I P  $ 2 5

Traeger-smoked shaved beef  (14 hours)  on a  f rench ro l l  wi th  provolone,
 caramel ized onions,  red wine au jus,  and horseradish mayo

Suggested Wine Pairing: 2022 ILLUVIA Cabernet Franc


