
SPREADS 
$6/scoop or 3/$15

 1 Liptauer V

2 Hotel Sacher

3 Pumpkinseed Oil V

4 Artichoke Lemon V

5 Tapenade V

WINE FLIGHTS - $15 
2oz each of 3 wines

Dry White

Semidry White

Red Lovers

SEASONAL WINE 
COCKTAIL - $12 

WINES Glass / Bottle

Blanc de Blanc $15 $48

Dry Riesling 12 32

Estate Riesling 15 38

Good Ear th White 12 28

Gewurztraminer 15 35

Semi-dry Riesling 12 30

Dry Rose (Pinot Noir) 15 35

Good Ear th Red 15 36

Blackbird 15 50

BEER/CIDER Glass / Bottle 

FLX Cider House  $12 $33
King of the North Dry 
10% ABV  

FLX Cider House  12 31
Pioneer Pippin Semidry 
8.4% ABV  

Naked Dove Brewing  8
Clarity IPA - 6.7% ABV   

Naked Dove Brewing  8
The Goat Bock - 6.4% ABV  

SALADS 
$6 each or 3/$15

 1 Celery Root Remoulade V

2  Viennese Cabbage V

 3 Horseradish Beet V

Winegarden Bites

Chee�!

NON-ALCOHOLIC

Bottled Water $4

Sparkling Water $4

Kombucha $6

Local Grape
Juice $6 

SAUSAGES 
$8 each or 3/$22

 1 Bratwurst

2 Knackwurst

3 Smoked Hungarian

Served with house mustard 
and curry ketchup

LOCAL CHEESE & 
CHARCUTERIE

BOARD - $30
Muranda, Lively Run, 

Josef ʼs, Accompaniments, 
Half Baguette

Serves 2-4 people

BAGUETTE - $5/half, $8/whole,
Gluten Free Crackers - $8

Winegarden Sips

Our seasonal menu is prepared in-house 
and features local farms & food artisans.

V= Vegetarian V= Vegan


