THE GRILL

'ENTE

VINETYARDS

FEATURED WINE

2013 RED WINE BLEND, THE SPUR, MURRIETA'S WELL LIVERMORE VALLEY 40
2014 WHITE WINE BLEND, THE WHIP, MURRIETA'S WELL LIVERMORE VALLEY 38

APPETIZERS

CAST IRON BAKED ARTICHOKE DIP warm pita 10

GRILLED CHICKEN WINGS bbq sauce, micro celery 9

HOUSE MADE TOTS yukon potatocs, bacon, cheddar cheese, green onions, ranch 8
HOUSEMADE BRATWURST sauerkraut, caramelized onions, grain mustard-molasses sauce 10

ARTISAN CHEESE PLATE selection of local cheeses, housemade preserves, spiced nuts, baguette crostini 15

BREAKFAST
BREAKFAST PLATE 2 eggs (any style), country potatoes. bacon, sourdough toast 15

HOLE IN ONE BREAKFAST 2 cggs in sourdough toast, country potatocs, bacon 15
EGG SANDWICH scrambled egg, bacon, cheddar cheese, sourdough bread, country potatoes 14

BREAKFAST BURRITO scrambled eggs, black beans, cotija cheese, bacon, smashed avocado, chipotle ranch 13

LUNCH

FRIED CHICKEN SANDWICH sambal honey, pickles, cheddar cheese, butter lettuce, brioche bun 17

GRILLED CHICKEN SANDWICH grilled chicken breast, bacon, choice of cheese, lettuce, tomato, onions 18

BLACK BEAN BURGER spicy ketchup, mixed pickles, avocado, butter lettuce, brioche bun 15

1883 BURGER special blend patty, roasted tomato, caramelized onion, cheddar, up egg, truffle aioli, brioche bun 20
CHEESEBURGER choice of cheese, tomato, red onion, butter lettuce, brioche bun 15

MEDITERRANEAN SALAD feta, chick peas, cherry tomatoes, radish, onions, olives, sherry vinaigrette 13

SMOKED CHICKEN SALAD romaine, pickled vegetables, bacon, piquillo peppers, buttermilk dressing 15

DESSERT

ICE CREAM FLOAT vanilla ice cream, ibe root beer or fever tree ginger beer §

KEY LIME PIE brown butter-graham cracker crust, whipped cream, toasted coconut 6
ICE CREAM SANDWICH chocolate cookie, vanilla ice cream, strawberry sauce 3 ea

PUMPKIN BREAD warm pumpkin bread, bourbon caramel, pistachios 8 ala mode 2

18% gratuity will be added for parties of six or more guests
consuming raw or undercooked food may increase your risk of food borne illness



BEVERAGE MENU

WENTE VINEYARDS WINES

SPARKLING WINE

2014 BRUT RESERVE, ARROYO SECO 12/ 48
WHITE

201§ RIESLING, RIVERBANK, ARROYO SECO 8 32
2016 SAUVIGNON BLANC, LOUIS MEL, LIVERMORE VALLEY 9/32
2015 CHARDONNAY, MORNING FOG, LIVERMORE VALLEY 10/ 36
2015 CHARDONNAY, RIVA RANCH, ARROYO SECO 11/ 40
20IS PINOT NOIR ROSE, ARROYO SECO 10/ 34
RED

2014 CABERNET SAUVIGNON, SOUTHERN HILLS, LIVERMORE VALLEY 9/ 36
2013 MERLOT, SANDSTONE, LIVERMORE VALLEY 9/ 36
2014 PINOT NOIR, RIVA RANCH, ARROYO SECO 12/ 48
2014 CABERNET SAUVIGNON, CHARLES WETMORE, LIVERMORE VALLEY 12 4.8

SPECIALTY COCKTAILS

BLOODY MARY tito’s vodka, house mix, pickled green bean 10
MOSCOW MULE absolut vodka, fever tree ginger beer, lime 12
OLD FASHIONED bulleit bourbon, brown sugar, angostura bitters, orange 10
COSMOPOLITAN ketel one citron vodka, lime, cranberry juice 12
SPARKLING WINE COCKTAIL wente vineyards brut, orange, pineapple, grenadine I
CADILLAC MARGARITA patron silver tequila, lime, grand marnier 13
DRAFT BEER

EIGHT BRIDGES BREWING “BE SMOKED” PORTER 6 20
ALTAMONT BEER WORKS “MAUI WAUI” IPA 6/ 20
DEVICE BREWING “KID CASUAL” BLONDE ALE 6 20
ALTAMONT BEER WORKS “BIANCO” WITBIER 6/ 20
COORS BREWING COMPANY “COORS LIGHT” LIGHT LAGER 6/20
ALTAMONT BEER WORKS “MAC DRIZZLE" BLACK ALE 6/ 206

WATER, SODA, & ICED TEA

SPRING WATER
SODA

ICED TEA
LEMONADE

(Y SIERVSIERVE BRVS]

18% gratuity will be added for parties of six or more guests
consuming raw or undercooked food may increase your risk of food borne illness



