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starters 

 

Butcher’s platter 

Chef’s selection of 
cured meats and sausages, olives,  

mustard, capers,  
 artisan cracker bread 

21 
 

Cheese 

a collection of imported and domestic 
artisan cheeses, Temecula honeycomb, 

     poached Crow’s Pass apple, candied walnuts  
 five cheese platter  

 19 
trio of cheeses 

 12 
 

Mussels 

local onions, chile peppers, estate 
grown thyme, 2009 fume blanc pan sauce 

13 
 

Under glass 
the trio with crostini 

21 
burrata cheese, saba, tomato-basil 

 13 
pickled beets, kumquat, pistachio, goat cheese 

 8 
cecci bean, evoo, smoked paprika 

 6 
 

Asparagus   
chilled asparagus, meyer lemon confit, 

 liquid tarragon, fried quail eggs 
12 

 

Arancini   
saffron risotto croquettes  

 marinara sauce, parmesan cheese 
12 
 

Soup of the Day 
8 

 

salads 

 

Arugula   
wild arugula, manchego cheese, dates, 

walnuts, shaved apples, balsamic reduction, 
walnut vinaigrette 

14 
 

Chopped   
lettuce, cherry tomatoes, chick peas, salami, 

provolone, olives, pepperoncini 
 Italian vinaigrette 

14 
 

Wine Country  
field greens, candied walnuts, dried 

cranberries, feta, balsamic vinaigrette 
13 ~ petite 8 

 

Caesar   
romaine lettuce, garlic croutons, 

 Caesar dressing, parmesan 
12 ~ petite 7 

 

 

S  P  R  I  N  G     L  U  N  C  H    

 

 

winery specialties         

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

 

salads 

 

Shrimp  
poached shrimp, avocado, bibb lettuce, citrus,  

green goddess dressing 
21 

 

Skirt Steak n blue   
romaine lettuce, cherry tomatoes, crispy onion, 

 blue cheese  dressing 
20 

 

Duck Leg confit  
frisee lettuce, pancetta lardons, green beans,  

 sherry vinaigrette, fried egg 
19 

 

ahi Tuna   
coriander crusted ahi, cucumber, mint, radish,  

tatziki, hummus, lemon vinaigrette 
19 

 

Chicken Cobb 
grilled chicken, bacon, tomato, avocado, roquefort, 
 hard boiled egg, watercress, brown derby vinaigrette 

18 
 

pastas 

 

Rigatoni Bolognese   
meat ragu sauce, rigatoni pasta, shaved pecorino 

20 
 

Raviolis   
hand made fresh pea filled pasta, pea shoots, 

walnut-mint pesto, evo, pecorino cheese 
20 

 

Spaghetti and meatballs   
classic spaghetti with homemade meatballs, 
marinara, parmesan, extra virgin olive oil 

20 
 

 

Our winery is located in the heart of the Temecula Wine 

country and is surrounded by hundreds of acres of 

mature vineyards. We are leading the way toward a 

sustainable, locally-based community of wineries and 

restaurants dedicated to promoting local, sustainable, 

growers, farmers and ranchers. Our dishes feature top 

quality seasonal and regional ingredients prepared in 

our kitchen.  

 

We hope you enjoy dining with us as much as we have 

enjoyed setting the table for you. 
 

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 

 

 

 

 

 

 

 

 

 

 

sandwiches 

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

 

burger 
8oz. chuck, sautéed mushrooms,  

gorgonzola cheese sauce, 
 crispy pancetta, wild arugula, 
 poppy seed bun, garlic fries 

19 
 

Turkey Avocado   
Boar’s Head peppermill turkey, 

 avocado, tomatoes, red onion, lettuce, 
 pesto mayo, artisanal bread 

16 
 

Grilled Mortadella    
Italian bologna, Dijon mustard, 

 pickled onions, tomatoes, lettuce, 
 toasted baguette 

15 
 

Pulled Pork   
house made bbq sauce, grilled red onion,  

lettuce, tomato, poppy seed bun 
15 

 

pizza 

from the hearth 

 

We use flour imported from Italy, handmade  
artisan mozzarella and water with the closest  

mineral content to the pizzerias in Naples Italy.   
Then we fire them in our oven using reclaimed  

estate grape vines from our vineyards. 
 

Pesto and rock shrimp   

basil pesto, asiago cheese, sun-dried 
tomato, rock shrimp, fresh oregano 

19 
 

Pear and gorgonzola   

   gorgonzola cheese, shaved pear, red 
onion, la quercia prosciutto, arugula 

18 
 

Mushrooms   

mozzarella, robiola bosina, unique 
mushrooms, roasted garlic, parsley 

18 
 

Pepperoni   
mozzarella, tomato sauce, pepperoni 

17 
 

Salsiccia   

mozzarella, tomato sauce, Italian 
 sausage, roasted bell peppers,  

red onions, chives  
17 

 

pineapple and speck  ham 

burratta mozzarella, tomato sauce, 
 roasted pineapple, jalapeno, 

 shaved speck ham 

17 
 

Margherita   

 mozzarella, tomato sauce, basil 
16 

 


