
 
      

SOUPS & APPETIZERS Suggested Wine

Signature Soups  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   cup 4 / bowl 6
Your choice of Fire Roasted Tomato and Chèvre Bisque or Soup du Jour Ask Server for Suggestions

Fresh Mozzarella Caprese  Serves 2  gluten-free . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7
Roma Tomatoes stuffed with Fresh Mozzarella and Prosciutto roasted and  
drizzled with Aged Balsamic, Extra Virgin Olive Oil and Basil

Barrel Select  
Sangiovese

Sweet Chili Garlic Shrimp  Serves 2  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7
Lightly Fried Jumbo Shrimp, Chili Garlic Dipping Sauce and  
Sweet and Sour Cucumbers

Cellar Select  
Pinot Gris

 Barbecue Sliders . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9
Slow Roasted Pulled Pork, Blue Cheese Slaw, Three Red Wine Barbecue Sauce  
and Sweet Cherry Mustard

Three Red

Crab Dip Serves 2 to 3 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13
Jumbo Lump Crab Meat, Cream Cheese, Monterey Jack Cheese  
and Parmesan Cheese served with Buttered Baguettes

Cellar Select  
Three White

Gourmet Boards & Trays
Artisan Cheese Board: gluten-free without crackers Chèvre, Gruyère 
and Chef ’s Selection served with Childress Vineyards Jalapeño Raspberry Preserve,  
Artisan Bread and Country Olives  Serves 2 
Childress Vineyards Jalapeño Raspberry Jam available for purchase in our Tasting Room .  .  .  .  .  .  .  .  .  .  .  .  13
Italian Meat Tray: Prosciutto, Genoa Salami, Capicolla 
served with Grain Mustard, Artisan Bread and Country Olives  Serves 2 . . . . . . . . . . . . . . . 14
Combination Tray: Combination of the three Artisan Cheeses and the three Italian Meats, 
served with Grain Mustard, Artisan Bread and Country Olives Serves 4 to 6 . .  .  .  .  .  .  .  .  .  .  .   22

Ask Server for Suggestions

SALADS Suggested Wine

Garden Salad  gluten-free without croutons  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7
Mixed Greens, Roma Tomatoes, English Cucumbers, Red Onions,  
Julienned Carrots and Herbed Croutons

Cellar Select  
Sauvignon Blanc

Caesar Salad  gluten-free without croutons  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7
Romaine, Crisp Bacon, Shaved Parmesan, Creamy Caesar Dressing  
served with a Parmesan Crisp

Barrel Select  
Chardonnay

Wedge Salad  gluten-free without croutons  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   8
A Wedge of Iceberg Lettuce, Tomatoes, Julienned Carrots  
and Applewood Bacon served with Blue Cheese Dressing     

Classic Red.

Honey Walnut Chicken Salad  gluten-free without muffin  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Chef ’s Honey Walnut Chicken Salad and Seasonal Fruit served with a Muffin

Cellar Select  
Viognier

Add Grilled Chicken . . . 3   •   Add Jumbo Shrimp . . . 6   •     Add Pulled Pork . . . 3
Available Dressings:  Thousand Island, Buttermilk Ranch, Italian Herb, Pear Gorgonzola, White Balsamic Vinaigrette

SANDWICHES Suggested Wine

Half & Half  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10
Half of Your Choice of Sandwich with your preference  
of either a Cup of Soup or a Garden Salad or Caesar Salad

Ask Server for Suggestions

Honey Walnut Chicken Salad Croissant  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10
Chef ’s Honey Walnut Chicken Salad, Lettuce & Tomato served  
on a Fresh-baked Croissant with Choice of Side

Cellar Select  
Viognier

Judy’s Chicken Chipotle Wrap .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Southwest Chicken, Cheddar Cheese, Chipotle Sauce and Applewood Smoked Bacon  
rolled in a Tomato-Basil Wrap

Cellar Select  
Riesling

Italian Panini   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   13 
Genoa Salami, Prosciutto, Capicolla, Fresh Mozzarella and Lemon Basil Aioli Pesto  
served on Italian Bread with Choice of Side

Barrel Select  
Sangiovese

Richard’s Roast Beef Sandwich   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   13
Slow Roasted Certified Angus Beef, Fontina Cheese, Shallot Horseradish Sauce  
served on Warm Rustic Bread with Choice of Side

Barrel Select  
Cabernet Sauvignon

 
Sides:  Grilled Vegetable Pasta Salad, Sweet Potato Fries, Fried Potato Chips or Potato Salad

Inquire with your server about vegetarian and gluten-free choices



CHEF’S SPECIALTIES Suggested Wine

TRIFECTA FLIGHT   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20 
Please see inset or inquire with your server on food and wine parings. See Inset

Pesto Pizza  includes pine nuts  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9
Shaved Parmesan, Mozzarella, Balsamic Reduction,  
Fire Roasted Tomatoes, Basil Pesto 
Add Chicken, Pepperoni or Mushrooms .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   (each)  .50

Barrel Select  
Syrah

Vegetable Ravioli . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Ravioli stuffed with Grilled Vegetables, Pecorino & Romano Cheeses 
served with Fire Roasted Tomato Sauce

Barrel Select  
Petit Verdot

Salisbury Elk Steak .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Elk Salisbury Steak with Savory Wild Mushroom Demi  
over Red Skin Mashed Potatoes topped with Fried Onions

Barrel Select  
Petit Verdot

wild Mushroom Chicken gluten-free upon request  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   13
Sautéed Chicken Breast, Wild Mushrooms, Madeira Reduction  
served with Red Skin Mashed Potatoes and Grilled Asparagus 

Barrel Select  
Cabernet Franc

Shrimp & Grits  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 
Sautéed Jumbo Shrimp, Andouille Sausage, Caramelized Onions,  
Sweet Peppers served over Creamy Polenta

Barrel Select 
Merlot

CHILDREN’S MENU  12 & under BEVERAGES

Macaroni & Cheese  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   4

Grilled Cheese with Choice of Side . . . . . . . . . . . . . . .  6

Chicken Fingers with Choice of Side . .  .  .  .  .  .  .  .  .  .  .  .   8

Cookie  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   1.25

Coke, Diet Coke, Sprite, Mellow Yellow,  
Mr. Pibb, Tea, Pink Lemonade .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2
Specialty Hot Teas  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2
Coffee .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2
Cheerwine, Diet Cheerwine (bottled) . .  .  .  .  .  .  2
Childress Vineyards Bottled Water .  .  .  .  .  .  .  .  1
San Pellegrino .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2

Extras

Fried Potato Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   5

Sweet Potato Fries  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6

Potato Salad  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   3

Honey Walnut Chicken Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   4

Country Olives  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6

Ask your server how you can take Chef ’s Potato Salad or Honey Walnut Chicken Salad home? 

Parties of 9 or more will receive an 18% service charge. 

 

TRIFECTA
for Monday, May 14 through Sunday, May 20  

Childress Vineyards Trifectas are pairings of food and wine in harmony.  
Flights consist of three courses, each with a different wine*. Discover how food  

and wine complement and highlight the best in each other.
$20 

per person

1 Crispy Duck Spring Roll served with Manda-
rin Orange Sauce paired with Chardonnay 

2 Pan Seared Wild Salmon and Spicy Vegetable 
Udon Noodle Salad paired with Riesling

3 Chai Tea Crème Brûlée paired with 
Late Harvest Viognier 

Our weekly Trifecta is also available without wine for $15 per person.

Select    - $10
Create your own wine flight by selecting any three wines* offered by the glass.

*Each wine presentation is a 2 oz. serving.


