
SOUPS & APPETIZERS Suggested Wine

Chef’s Homemade Soup du Jour  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   cup 4 / bowl 6 Ask Server for Suggestions

Brie en Croûte Serves 2  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   8
Golden Brown Baked Pastry Crust served with Warm Honey and Toasted Almonds

Barrel Select  
Chardonnay

Maine Lobster & Artichoke Dip Serves 2 to 3 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Lobster, Cream Cheese, Sour Cream topped with Parmesan Cheese  
and served with Crostini

Reserve Chardonnay

Taste of Italy Serves 2 to 3 gluten-free  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15    
Ciliegine Mozzarella, Country Olives, Pesto and Extra Virgin Olive Oil Sangiovese

Cheese Boards gluten-free without crackers
White Wine Pairings: Smoked Gouda, Havarti and Chef ’s Choice Serves 3 to 5  .  .  .  .  .  .  .  . 15
Red Wine Pairings: Sharp Cheddar, Muenster and Chef ’s Choice Serves 3 to 5  .  .  .  .  .  .  .  .  . 15
Combination: Chef ’s Choice of Four Cheeses Serves 4 to 6 . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20

Ask Server for Suggestions

SALADS Suggested Wine

Bistro Salad  gluten-free without croutons  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7
Mixed Greens, Roma Tomatoes, Carrots, Red Onions, English Cucumbers
and Herb Croutons
Add Roasted Chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   3

Barrel Select  
Chardonnay

Traditional Caesar Salad  gluten-free without croutons  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   7
Hearts of Romaine tossed in Creamy Caesar Dressing sprinkled with Parmesan Cheese, 
Applewood Smoked Bacon and Herb Croutons topped with a Parmesan Crisp
Add Roasted Chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   3

Signature  
Chardonnay

Harvest Salad  gluten-free  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Mixed Greens, Spinach, Arugula, Candied Walnuts, Goat Cheese, 
Dried Cherries and Julienne Carrots     
Add Roasted Chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   3   

Cellar Select  
Viognier

Dressings: Balsamic Vinaigrette, Champagne Vinaigrette, Raspberry Vinaigrette, Tomato-Basil, Italian, 
Ranch, Blue Cheese, Honey Mustard, Thousand Island

SANDWICHES Suggested Wine

Honey Walnut Chicken Salad CROISSANT    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10
Chef ’s Signature Honey Walnut Chicken Salad, Lettuce 
and Tomato served on a Croissant

Cellar Select  
Viognier

BBQ Chicken Wrap .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Marinated Chicken, Cheddar Cheese, BBQ Ranch Sauce and Applewood Bacon 
rolled in a Jalapeño Wrap

Barrel Select  
Syrah

Childress Classic Club  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11
Smoked Turkey, Cured Ham, Applewood Smoked Bacon, Leaf Lettuce, Tomato, 
Aged Cheddar and Swiss on Wheat Berry Bread with Basil Aioli

Classic Red

Richard’s Grilled Roast Beef  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   13
Thinly Sliced Black Angus Sirloin and Smoked Cheddar Cheese
served on Warm Artisan Bread with a side of Rosemary Merlot Sauce

Barrel Select  
Cabernet Sauvignon

All Sandwiches are served with your Choice of Gourmet Chips, Herb Pasta Salad or Potato Salad

Half & Half  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   10
Half of Your Choice of Sandwich (excluding Roast Beef ) with your preference  
of either a Cup of Soup or a Small Bistro or Caesar Salad

Ask Server for Suggestions

Inquire with your server about vegetarian and gluten-free choices

Fast Track Items
In A Hurry? - This side of the menu features items that can be prepared quickly.



Brunch Items - Saturday and Sunday Only Suggested Wine

Eggnog Waffles  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 
Served with Applewood Bacon, Maple Syrup and Seasonal Fruit Victory Cuvée Mimosa

Fritatta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 
Ham, Onions, Peppers, Mushrooms and Cheddar Cheese  
served with Skillet Potatoes and a Homemade Biscuit  

Victory Cuvée Mimosa

CHEF’S SPECIALTIES Suggested Wine

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

Personal Pesto Pizza  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   9
Hand-rolled Pizza Dough, Pesto Sauce, Romano Cheese,  
Fresh Ciliegine Mozzarella, Oven-Charred Tomatoes and Fresh Basil 
Add Chicken or Pepperoni  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   (each)     1
Add Peppers, Onions or Mushrooms  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   (each)  .50

Barrel Select Syrah

Quiche . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10  
Fontina Cheese, Caramelized Onions and Fresh Spinach served  
with a choice of Chef ’s Soup du Jour or Half Bistro Salad

Victory Cuvée Mimosa

Shrimp & Grits gluten-free  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13 
Blackened Shrimp and Andouille Sausage with Sweet Onions  
and Peppers over Creamy Polenta

Barrel Select Merlot

CHICKEN Marsala gluten-free upon request . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13 
Pan-Seared Chicken, Wild Mushrooms, Marsala Reduction and Romano Cheese
over Garlic Mashed Potatoes and Fresh Green Beans

Three Red

Beef Short Ribs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Slow Roasted Boneless Beef Short Ribs, Garlic Mashed Potatoes, Baby Carrots  
and Rosemary Merlot Sauce

Barrel Select  
Cabernet Franc

Lobster Ravioli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 
Pasta filled with Knuckle & Claw Lobster, Caramelized Onions,  
Sherry and Ricotta Cheese served in Saffron Cream Sauce

Barrel Select  
Cabernet Franc

CHILDREN’S MENU  12 & under BEVERAGES

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

Peanut Butter & Jelly  . . . . . . . . . . . . . . . . . . . . . . . . .6

Grilled Cheese  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6

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

Coke, Diet Coke, Sprite, Mellow Yellow,  
Mr. Pibb, Tea, Pink Lemonade .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2
Specialty Hot Teas  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2
Coffee We Proudly Brew starbucks coffee® . .  .  .  .  .  2
Cheerwine, Diet Cheerwine (bottled) . .  .  .  .  .  .  2
Orange Juice .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2
Childress Vineyards Bottled Water .  .  .  .  .  .  .  .  1
San Pellegrino .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2

An 18% service charge is added to each check for parties of 8 or more will receive one check for the entire party

TRIFECTA
for Monday, December 26 through Saturday, December 31  

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 French Onion Soup paired with Pinnacle

2 Winter-Spiced Ribeye paired with Petit Verdot 

3 Fudge Brownie served with Cinnamon Ice Cream drizzled 
with Caramel Sauce 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.

Staff Picks  Winter Sweet:  Classic Red, Muscadine Red, Starbound   Winter Dry:  Sangiovese, Syrah, Cabernet Franc
*Each wine presentation is a 2 oz. serving.

Signature Items
This side of the menu features items that are specially prepared to impress.


