
 

 

 

 

 

starters 

 
Salumi and Cheese 

Chef’s selection of cheeses 
and cured meats, 

local olives, local figs, 
artisan crackerbread 

18 
 

 

 

Local Melon 

moscato-splashed melon, 
prosciutto di parma 

7 
 

Kettle Chips 

sea salt, chianti vinegar 
7 
 

Soup of the Day 
8 
 

Bruschetta 

grilled bread, local tomato salad, 
feta cheese 

9 
 

Baked Brie 

smoky melba sauce, 
toasted hazelnuts and their oil, 
local stone fruit, warm bread 

14 
 

steamed Mussels 

local onions, chile peppers, 
estate grown thyme, 

2009 Fume Blanc pan sauce 
12 

 

 

pizza 

from the hearth 

our wine-infused dough is made each morning,      
then fired in our oven using reclaimed  
estate grape vines from our vineyards 

 

Chicken and Potato Pizza 

free range chicken confit, 
local purple potatoes, white sauce, 

red onion, estate grown herbs 
17 
 

Margherita pizza 

local tomatoes, house sauce, 
basil, fresh mozzarella 

15 
 

Zucchini Pizza 

Temecula-grown summer squashes, 
house sauce, chile peppers, 

local onion, five cheeses 
16 
 

 

 

 

 

winery specialties         

wild caught or sustainably-farmed seafood,  
all-natural hormone-free meat and game 

 
 

New York Strip 
hand-cut Angus steak, Sicilian eggplant relish,  

mashed olive oil potatoes, toasted pine nuts   
26 

 
 

Grilled Lamb Loin 

California-raised lamb, German butterball potatoes,  
fig-berry chutney    

24 
 
 

King Salmon 
grilled fillet, brown rice, roasted local ratatouille, 

estate grown herbs     
24 

 
 

Kurobuta Pork Loin 

   Snake River Farms’ boneless Berkshire loin,  
chile pepper polenta cake, sweet and sour apples 

22 
 
 

pacific Halibut 

   roasted fillet, mashed olive oil potatoes,  
warm oyster mushroom vinaigrette    

21 
 
 

Free Range Chicken Breast 

roasted Shelton Farm’s chicken, Israeli couscous,  
grilled sweet onions     

20 
 
 

Warm Season fettucini  

housemade pasta, pea tendrils, 
 local tomatoes, Winchester  gouda,                              

2008 Ariana wine pan sauce,  
crushed red pepper 

 17 

 

 
 
 
 

 younger guests 

 Pizza ~ tomato sauce and mozzarella  
 

 Chicken Fingers ~ with fresh fruit  
 

 Buttered Pasta ~ rigatoni with cheese 
exclusively provided for children under 12 years of age please 

includes celery/carrot  teacup, small beverage, and vanilla gelato 
9 
 

An 18% gratuity will be added for parties of 8 or more.   

For your pleasure our Chef would be happy to split plates at an additional 4 

 

 

 

 

 

salads 

 

Wine Country 

field greens, candied walnuts, 
dried cranberries, feta, 

Tahitian vanilla balsamic vinaigrette   
12/petite 6 

 

 

Grilled Romaine 

garlic croutons, roasted romas, 
Parmigiano~reggiano, house Caesar   

12/petite 6 
 
 

Heirloom Caprese 

heirloom tomatoes, baby mozzarella, 
petite sacred basil, 

sea salt, local extra virgin olive oil 
13 

 
 

Temecula Nicoise 

troll-caught albacore, 
locally harvested beans, onions, 
tomatoes, olives, and potatoes 

16 
 

We are pleased to offer the following items to our 
organic and locally sourced salads 

Shelton Farms’ Chicken Breast 
Troll King  Salmon 

Angus Steak 
Albacore Tuna 

for an additional 6 

 

 

 

 

sandwiches 

available with our house kettle chips 
or today’s Chef’s salad 

 

Poached albacore 

olive oil poached tuna salad, 
heirloom tomato, red onion, 

organic lettuce, local artisan bread 
15 

 

Pulled Pork wrap 

roasted garlic Carolina sauce, 
romaine, stone baked flat bread 

14 
 

Roasted Portabello 
roasted red pepper tapenade, 
local eggplant-onion relish, 
house-made labneh cheese, 

stone baked focaccia 
15 

 

Turkey and Avocado 

Boar’s Head peppermill turkey,            
local avocado, heirloom tomatoes,          

red onion, organic lettuce,                
local artisan bread 

16 
Sandwiches available until 5:00pm on  

Friday’s and Saturday’s 

In the heart of  fertile Temecula Valley Wine County, Ponte  Winery is  leading the way in the movement toward a sustainable,   
locally-based community of wineries and  restaurateurs  coming together to celebrate the bounty right in our own backyard.   

Ponte Winery is dedicated to promoting local and sustainable growers, farmers and ranchers and to creating fresh, innovative dishes  
featuring top quality seasonal and regional ingredients prepared in our kitchen and served in our restaurant. 

We hope you enjoy dining with us as much as we have enjoyed setting the table for you. 
 

Executive Chef Clay Blake       Restaurant Manager Lynn Barnes 

35053 Rancho California Road  Temecula, California   (951)252-1770 
 


