the \/ine

Wine Bar & Cafe

Dinner [ or ] wo: $%5

SUNDAY THROUGH THURSDAY 4FM-7FM

APPctizer
Queso [Tundido
Ahi T artar

Crab Cakes
Muslﬂroom Fate

Shannon’s Super Sex3 Fate
Wl]d Mushroom Samplcr

E_mpanaclas Vcrde

Bruschetta Boschct’co

Bruschetta So ressata
PP

Entrée

(oriander C rusted A!"ll
Girilled Chickcn

Nate Brown's Sugar Ribs
the Vine Chop

Fiat ]ron Steak

CHOOSE ONE:

A mix of melted c}weeses, toPPed with olives, raisins
and corn relish

With black & green olive tapenac‘e and garlic toast
With a smoked tomato remoulade and corn relish

f:orest mushroom & toasted pecan Pate with fresh fruit

and garlic toast *

Chicken liver pate served with fresh fruit and garlic toast
Wlld mushrooms with a brandg cream reduction

ina puH pastry

5hreclclecl Porl( emPanaclas with lime crema and tomatillo salsa
With caramelized onions, tomato and basil

Wine cured salami, tomato and [Jumboldt Fog cheese

CHOOSE TWO:

5earecl rare with chiPotle aioli and garlic cilantro vinaigrette

Gri”ecl chicken breast stuffed with an herbed chevre
cheese, topped with sauce au natural

T ender slow cooked Pork ribs
Wl’lité Marble Farms bone-in Pork cl’zopj dgon crusted

and served with a balsamic and sage reduction

*vegan dish

Natura”g raised beef with caramelized shallots,

candied walnuts and a Roque‘rort sauce

above items served with a go/dcn mash of yuéon go/c/ and sweet Potatocs with roasted gar//c

the Vine Burger
\/eggic (aratin

Desser‘c

Choco]ate Lava Cake
Creme Bruiee
Black & Wlﬂite Gc!ato

orroasted ﬁ}zgcr//ng po tatoes

i/2 Ib. Prime angus beef patty, caramelized onions, Iightlg

smoked cheddar cheese, house-made picHes & chips
(add bacon or mushrooms $ 1 ‘OO/ea)

Yukon gold Potatoes |agerec1 with gri”ed leeks and

CHOOSE ONE:

Served warm with vanilla gelato
Served over chocolate covered bananas

Cl’zocolate & vanilla gelato with biscotti

Watcr served upon ra]ucst

—an 18% grafu/’fﬂ is added for tables of 6 or more -



