
DESSERT

FLOURLESS CHOCOLATE CAKE $13 | macerated strawberry, crème pâtissière GF

CITRUS PANNA COTTA $12 | lemon sponge cake, citrus curd, short bread cookie

SEASONAL SORBET $10 | house made with love GF DF

MAINS

BISTRO BURGER $24 | Wagyu beef, brioche bun, cheddar cheese, lettuce, tomato, mayo, ketchup | add bacon $4 | add egg $4 

STEAK SANDWICH $22 | bavette steak, brioche bun, sweet red peppers, red onion, honey dijon, chimichurri

CAPRESE SANDWICH $17 |brioche bun, tomato, mozzarella, basil, mayo, grilled onion spread 

CHICKEN SALTIMBOCCA $23 | prosciutto wrapped chicken breast, sage, manchego, white bean puree, arugula salad GF

STARTERS

BURRATA SALAD $19 | burrata, arugula, red plum, nectarine, cherry tomato, lemon vinaigrette GF

GEM CAESAR SALAD $16 | little gem lettuce, Caesar dressing, parmesan, crostini | add boqueron fillets $4

GAZPACHO $12 | cherry tomato, cucumber, sweet peppers, red onion GF DF

ANTIPASTO PLATE $22 | prosciutto, manchego, seasonal melon, Castelvetrano olives, giardiniera, seasonal jam, crostini

GRILLED SPANISH OCTOPUS $28 | sofrito, red wine gastrique, octopus chorizo, orange fennel salad GF DF

GAMBAS AL AJILLO $18 | prawns, petite potatoes, white wine, garlic, parsley, chili flakes, butter GF

SUMMER CORN ELOTES $15 | sweet corn, citrus mayo, Tajín, parmesan, parsley, summer watermelon, sea salt, lime GF

W e d n e s d a y
D i n n e r  5 p m  –  9 p m

T h u r s d a y  –  S u n d a y
L u n c h  1 2 p m  –  3 p m
H a p p y  H o u r  3 p m  –  5 p m
D i n n e r  5 p m  –  9 p m

3 9 0  W i n s l o w  W a y  E
B a i n b r i d g e ,  W A  9 8 1 1 0
2 0 6 . 4 5 1 . 4 9 6 5
A m e l i a w y n n w i n e r y b i s t r o . c o m

SUMMER
LUNCH MENU

SMALL BITES

MACRINA BAGUETTE $8 | honey sea salt butter, seasonal jam

MARINATED OLIVES $9| Castelvetrano olives, lemon zest GF DF

FRENCH FRIES $8 | fennel pollen sea salt, mayonnaise, ketchup GF DF

SUMMER BRUSCHETTA $16 | prosciutto, stone fruit, ricotta, cherry tomato, basil, honey, sea salt

August 2026 

*Consuming raw or undercooked meats, poultry, seafood,  shellfish, or eggs may increase your risk of foodborne illness. 
**Regarding the safety of consuming fresh, partially cooked fish, information is available upon request.


