
FOOD SELECTION
Murrieta’s Well,  one of California’s original

wine estates,  has been growing grapes from
French vine cuttings since the 1800s. Enjoy

this curated menu crafted exclusively from our
estate Executive Chef Daniel.

Welcome!
FOOD SELECTION

A specially curated selection of seasonal
dishes crafted to complement our estate wines.

Enjoy our club offerings designed to elevate
your tasting experience, available only to our

valued club members.  

Club Exclusive

$19.00

Duck Confit Latkes
Crisp  s cal l ion-infused  potato  latkes  topped with succulent
duck  confi t ,  f ini shed  with a  dried  cherry  gastrique  and cri spy
duck  crackl ings .

Pairing Suggestion
2021 Merlot

$20.00

Wild Mushroom Flatbread
A rust ic  f latbread layered  with rich  mushroom duxel le s ,
peppery  baby  arugula ,  and creamy Laura Chenel  goat  cheese .  

 Pairing Suggestion
 2023 Sauvignon Blanc

Harris  Ranch Beef Sliders
Gril led  Harris  Ranch beef  s l iders  topped with smoked Gouda
and sweet-savory  red  onion jam,  served in  a  sof t  mini  bun.

$22.00
Pairing Suggestion

 2021 Cabernet Sauvignon

Roasted Cauliflower
Tender ,  roasted  cauli f lower drizzled  with fragrant  herb  o i l
and f ini shed  with a  tangy  l emon tahini  vinaigrette .

$10.00
Pairing Suggestion

2023 The Whip

$25.00

Cheese Board 
A col lec t ion of  Chef  Danie l ’ s  favorite  art i san cheese s  paired
perfect ly  with Murrieta ’ s  Wel l  wines

Pairing Suggestion
 2023 Sauvignon Blanc

$25.00

Cheese And Charcuterie
A col lec t ion of  Chef  Danie l ’ s  favorite  art i san cheese s  and
aged meats  paired  perfect ly  with Murrieta ’ s  Wel l  wines

Pairing Suggestion
 2021 Tempranillo

$14.00

Black Bean Hummus
Silky  b lack  bean hummus infused  with warm spice s ,  s erved
with herbed  gri l l ed  pi ta  points ,  cr i sp  ce lery ,  and baby  carrot s

Pairing Suggestion
2021 Zarzuela

$10.00

Truffle Tater Tots
Crispy tater  tots  with the essence of  white  truffle ,
served with a  bright and zesty lemon aiol i

Pairing Suggestion
 2018 Blanc de Blanc

Small Bites

Spiced Nuts
A savory blend of  toasted mixed nuts  
coated in fragrant herbs  and spices

Marinated Olives
Mandarin marinated  kalamata o l ives

$13.00

$10.00

Vegetarian

Vegan

Vegan and Gluten Free Options

Vegetarian

Gluten Free

Vegetarian

Vegan, Gluten Free

Exclusively offered 
Friday - Sunday

Club Members only


