
SIDE HOUSE / CAESAR SALAD

FRENCH FRIES

F R O M  T H E  G A R D E NS T A R T E R S

DIP TRIO - 15.00
Spinach Artichoke Dip / Roasted Red Pepper Feta Dip 

Hummus / Grilled Pita - AGI

DUNGENESS CRAB CAKE - 21.00
House-made Tartar Sauce / Sweet Corn Relish - CG

HOUSE-MADE GUACAMOLE - 10.00
Fire-Roasted Tomato Salsa / Tortilla Chips - V

CRISPY DUCK WINGS - 16.00
Sweet Chile Glaze

DR. PEPPER RIBS - 20.00
Sous-vide Pork Spare Ribs / Dr. Pepper-Hoisin 

BBQ Sauce / Crispy Onions / Cilantro - AGI

VINEYARD APPLE SALAD - 12.00
Spring Greens / Point Reyes Blue Cheese 

Maple Walnut Vinaigrette / Candied Pecans  - VEG, CN

BABY ROMAINE CAESAR SALAD - 13.00
 Caesar Dressing / Pumpernickel Crouton - AGI

LOMBARD WEDGE SALAD - 13.00
Baby Iceberg Lettuce / Grape Tomatoes / Applewood Bacon
Point Reyes Blue Cheese / Smoked Blue Cheese Vinaigrette 

WATERMELON SALAD - 13.00
Heirloom Tomatoes / Feta / Toasted Almonds / Fresh Mint

White Balsamic Raspberry Vinaigrette - VEG, CN

COBB SALAD - 13.00
Romaine & Spring Mix / Grilled Chicken / Avocado / Tomatoes 

Applewood Bacon / Smoked Blue Cheese Vinaigrette 

B U R G E R S  &  S A N D W I C H E S
Served  With  Y our  Ch oice  o f  Side .               Gl uten- F ree  Bun A vai l ab l e  for  1 .50 .

PIMENTO SMASH BURGER - 21.00
Black Angus Beef / Pimento Cheese / House-made B&B Pickle / Applewood Bacon / Red Onion Marmalade / Brioche Bun - AGI

LOBSTER GRILLED CHEESE - 28.00
Havarti / Scallions / Brioche - CG

LIVERMORE CHICKEN SALAD - 19.00
Red Grapes / Apples / Pecans / Wheatberry Bread -  AGI, CN

BUCK’S MUFFULETTA - 22.00
Mortadella / Salami / Ham / Provolone / Baby Swiss / Olive Salad / Foccacia - AGI

WENTE CALIFORNIA CLUB - 18.00
Grilled Chicken Breast / Applewood Bacon /  Tomato / Avocado Spread / Aged Sharp Cheddar / Brioche - CG

M A I N  D I S H E S

FISH & CHIPS - 21.00
Beer Battered Cod /  French Fries / House-made Tartar Sauce - CG

STEAK FRITES - 29.00
Grilled Flat-Iron Steak / French Fries / Sauce au Poivre

 LAURA CHENEL GOAT CHEESE &  EGGPLANT INVOLTINI - 22.00 
Mozzarella / Tomato Pomodoro - VEG

GEORGIA BROWN WILD CAUGHT SHRIMP & GRITS- 26.00
Aged Sharp Cheddar White Pioneer Grits / Cajun Andouille

SMOKED HALF-CHICKEN - 26.00
Peach Chipotle BBQ Sauce / Baked Potato Salad / Apple-Cabbage Slaw

S I D E S

6.00

6.00

BLACK BEAN BURGER - 18.00
House-made Black Bean Patty / Avocado Spread / Tomato / Gluten-Free Bun -  VEG

2023 ERIC’S CHARDONNAY, LIVERMORE VALLEY 

2022 LOUIS MEL SAUVIGNON BLANC, CENTRAL COAST 

2021 RIVA RANCH VINEYARD CHARDONNAY, ARROYO SECO, MONTEREY 

2021 RIVERBANK RIESLING, ARROYO SECO, MONTEREY 

G 13.00 

G 11.00  

G 11.00 

G 10.00

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
VEG - Vegetarian / V - Vegan / CG - Contains Gluten / AGI - Available Avoiding Gluten Ingredients. 18% Gratuity Will Be Added to Parties of 6 or more.

S U M M E R  S E L E C T I O N S :  W E N T E  V I N E Y A R D ’ S  S U M M E R  W I N E S
B 35.00 

B 18.00  

B 22.00 

B 18.00

BAKED POTATO SALAD
AGED SHARP CHEDDAR GRITS

6.00
6.00

THE GRILL AT 



W E N T E  V I N E Y A R D ’ S  W I N E S

S P A R K L I N G                                   G L A S S  /  B O T T L E
WENTE VINEYARDS  SPARKLING BRUT, ARROYO SECCO, MONTEREY 16.00 / 50.00

W H I T E
2023 ERIC’S UNOAKED CHARDDONNAY, LIVERMORE VALLEY 

2022 LOUIS MEL SAUVIGNON BLANC, CENTRAL COAST

2021 MORNING FOG, CHARDONNAY, CENTRAL COAST 

2021 RIVA RANCH VINEYARD CHARDONNAY, ARROYO SECO, MONTEREY

2021 RIVERBANK RIESLING, ARROYO SECO, MONTEREY

13.00 / 35.00

11.00 / 18.00

11.00 / 18.00

11.00 / 22.00

10.00 / 18.00

R E D
2020 SOUTHERN HILLS CABERNET SAUVIGNON, LIVERMORE VALLEY

2019 SANDSTONE MERLOT, CENTRAL COAST

2021 MOUNT DIABLO RED BLEND, CENTRAL COAST 

2020 WETMORE VINEYARD CABERNET SAUVIGNON, LIVERMORE VALLEY

2020 RIVA RANCH PINOT NOIR, ARROYO SECO, MONTEREY

2021 ALY’S PINOT NOIR, ARROYO SECO, MONTEREY

10.00 / 20.00

10.00 / 20.00

10.00 / 20.00

12.00 / 35.00

13.00 / 35.00

16.00 / 50.00

S P E C I A L T Y  C O C K T A I L S

APEROL SPRITZ
Blanchard Perez Cava / Aperol / Soda / Orange

15.00

LEMON SPRITZ
Chandon Sparkling Brut / Lemon S Pellegrino / Lemon Juice / Lemon

15.00

SUNRISE G&T 
Aviation American Gin /Aperol / Q Mixer Tonic / Orange Garnish

15.00

BLOODY MARY
Ketel One Vodka / House Mix / Pickled Green Bean / Olives / Bacon (+3.00)

13.00

CADILLAC MARGARITA
Casamigos Reposado Tequila / Lemon Lime Juice / Triple Sec / Grand Marnier

16.00

TEQUILA CHERRY LIME SPRITZ 14.00

TRANSFUSION
Ketel One Vodka / Grape Juice / Ginger Ale / Lime

14.00

WATERMELON MOJITO 
Bacardi White Rum/ Lime Juice / Fresh Watermelon / Fresh Mint / Soda 

15.00

D R A F T  B E E R

Rotating  Taps  -  Se l ect ions  May Ch ang e

ALTAMONT BEER WORKS MAUI WAUI

MODELO

COORS LIGHT

BLUE MOON

SIERRA NEVADA HAZY LITTLE THING IPA

8.00

8.00

8.00

8.00

8.00

Please Enjoy Responsibly. 18% Gratuity Will Be Added to Parties of 6 or more.

N O N - A L C O H O L I C  B E V E R A G E S

ICED TEA

SOFT DRINK

4.00

3.00

SPARKLING PELLEGRINO

LEMONADE / STRAWBERRY LEMONADE 

3.00

3.00

Patron silver / Lime Juice / Grenadine / Sprite / Maraschino Cherries / Lime Wheel 

THE GRILL AT 


