Tastings

Five Wine Flight
Three Wine Flight

Juicy Grape
Sticky Grape

Fermented Grape Four Beer Flight

By the Glass
Wild Grape Four Whiskey Flight
By the Glass
Fall Grape Four Hard Cider Flight

T%ylta?ey

10

10
6

15
8

14

By the Glass 8-12

Appetizers & Snacks

Nude Grape

7

Charcuterie Sampler: Beef Summer Sausage, Pepper

Jack Cheese, Sweet Jalaperno Mustard & Bread.

Garbanzo Grape

10

Hummus Trio: Regular, Garlic & Roasted Red Pepper

with Naan Pita Bread.

3 Cheese Bread

14

14” Hand-Tossed with Garlic Herb Crust topped with
Goat & Mozzarella with a side of Ranch & Marinara.

BBQ Pulled Pork Sliders

12

Shredded Pulled Pork topped with Sweet Baby Rays BBQ,

Garlic Butter Toasted Buns and Sweet Cole Slaw.

Hawaiian Sliders

14

Sweet & Sour Chicken topped with a Pineapple Habanero

Lime Slaw and Garlic Butter Toasted Buns.

Seasonal Homemade Chili &

Homemade Chicken Fiesta Chili (16 oz Bowl)

Spinach Dip
Served in a cast iron pan with Tortilla Chips.

Chips & Salsa

BI’UI’ICh (Served all day)

Breakfast Charcuterie Board

8

8

18

Waffles, Fresh Fruit with Fruit Dip, Bacon, Mini Quiche.

Egg Skillets

12

Choose 1 Meat: Bacon or Sausage * 1 Cheese: Goat,
Feta, Mozzarella or Cheddar * 2 Veggies: Spinich, Red

Onion, Peppers, Tomatoes

Belgian Waffles

6

Chicken & Waffles with Bourbon Maple Syrup 10

Charcuterie
Food Boards

In- house homemade seasoned butters and cheese spread.
Ingredients may change or be substituted due to seasonal availability.

Funky Grape 19
Smoked Salmon, Italian Salami, Olive Medley, Parmesan
Crisps, Gorgonzola Cheese, Garlic Herb Cheese, Seasoned

Butters, Sweet Jalapefio Mustard, Toasted Baguette

Ripe Grape 20
Italian Salami, Coppa (Cured Pork), Summer Sausage,
Sweet Roasted Almonds, Garlic Herb Cheese, Strawberry
Preserves, Fruit Cup, Sweet Jalaperio Mustard, Seasoned
Butters, Toasted Baguette

Garden Grape 15
Fruit Cup, Pickles, Garlic Herb Cheese, Parmesan Crisps,
Prairie Breeze Cheese, Sweet Jalapefio Mustard, Olive

Medley, Seasoned Butters, Toasted Baguette

Stuffed Grape 20
Assorted Meats & Cheeses Only

Salads

In- house homemade dressings
Cranberry Dijon Vinaigarette, Balsamic Vinaigrette,
Raspberry Vinaigrette, Caesar, Ranch

Apple Gorgonzola Salad 12
Granny Smith Apple, Candied Pecans, Dried Cranberries,
Gorgonzola Cheese, Romaine Lettuce

Very Berry Salad (seasonally available) 12
Strawberries, Blueberries, Dried Cranberries, Goat Cheese,
Feta Cheese, Spinach, Candied Pecans

Chicken Capreese Salad 12

Pulled Chicken, Tomatoes, Mozzarella, Avocado,

Cucumber, Romaine Lettuce

Caesar Salad 8
Add Pulled Chicken 4

Romaine lettuce tossed in homemade Caesar Dressing
topped with Shaved Parmesan, Croutons and Egg.

Desserts

We have an assortment of desserts.
Ask your server for today’s options.

Baked Brownie A la mode 6
Skillet Cookie A la mode 6
Lemon Mascarpone Cake 6
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Gourmet Pizza

Spinach 12
Garlic Butter Crust, Pesto, Onion, Sun-dried Tomato,

Spinach, Feta Cheese, Goat Cheese, Fresh Tomato.

Buffalo Wing 12
Garlic Butter Crust, Chicken, Hot Sauce, Onion, Blue

Cheese, Ranch Drizzle, Hot Sauce Drizzle.

BBQ Chicken 12
Garlic Butter Crust, Chicken, Onion, Cilantro, Mozza-

rella Cheese, Sweet Baby Rays Sauce.

Oriental Sweet and Sour 12
Garlic Butter & Sesame Seed Crust, Chicken, Pineapple,
Almonds, Peppers, Onion, Goat Cheese, Sweet &

Sour Sauce and feta cheese.

Big Mac Pizza 12
Garlic Butter Crust, Burger, Cheddar Cheese, Lettuce,

Pickles, Onion and Mac Sauce.

Pepperoni 11
Garlic Butter Crust, Sauce, Mozzarella, Pepperoni.

Calzones 13

Includes three items and a side of pizza sauce

Mozzarella, Feta Cheese, Blue Cheese, Pepper Jack,
Goat Cheese, Pepperoni, Chicken, Bacon, Onion, Sun
Dried Tomatoes, Banana Peppers

Chicken & Waffle
Bloody Mary

Thie‘lyrta\l‘jey
Mac-N-Cheese

Macs include coleslaw and cornbread

In- house homemade cheese sauces

BBQ Pulled Pork MAC 16
Pulled Pork with Sweet Baby Rays, Yellow Cheddar,
White Cheddar.

Buffalo Mac 16
Franks Red Hot, Chicken, Sharp Cheddar, White
Cheddar, Topped with Blue Cheese, Ranch & Pork Rind
Crunch.

Crabby Mac 18
Real Crab Meat, White Cheddar, Gouda Cheese,
Parmesan, Topped with Buttery Ritz Parmesan Crunch,
topped with Green Onion

Beer & Bacon Mac 16
Monthly Selection of Beer, Bacon, Mozzarella,
Provolone, Parmesan.

Fajita Mac 18
Chicken, Peppers, Cream Cheese, Sharp Cheddar
Cheese, Topped with Sour Cream, Tortilla, Chip
Crunch, Salsa & Cilantro.

Just MAC (traditional) 14
White Cheddar, Sharp Cheddar

Spaghetti

Served with side salad.

Bread Stick with all Spaghettis (Baked or Plated)
add $2 for Baked
Marinara Sauce 12

Meat Sauce with Angus Beef Burger 14

Hearty Sauce with Angus Beef Burger, 15
and Chunky Veggies

*FOOD ALLERGY WARNING* May contain egg, nuts & seafood.

3% fee charged on all c/c and debit purchases.
18% Automatic Gratuity on Parties of 8 or more.



