
From the Well
From kitchen to cellar:  

Chef Daniel Massie crafts seasonal dishes
while Winemaker Alec Fraser selects the

pairings to match.  Together,  they’ve created
a menu designed to elevate every sip .

Alec’s Picks

$25.00

Cheese Board 
A curated  se lec t ion of  art i sanal  cheese s ,  thoughtful ly  paired
with seasonal  accompaniments

Pairing Suggestion
 2024 Sauvignon Blanc

Vegetarian

$25.00

Cheese And Charcuterie
An abundant  spread of  art i sanal  cheese s  and aged  salumi ,
served with house-crafted  accompaniments

Pairing Suggestion
 2023 Tempranillo

Winery Must-Haves

Crispy Brussels Sprouts
Crisp  go lden sprouts  with a  savory  crunch
 and a  chipot le  ao l i  dipping  sauce

Marinated Olives and Feta
Briny  o l ives  to s sed  with tangy  fe ta  and bright  c i trus .
Simple  and shareable

$10.00

$12.00

$14.00

Roasted Beet Hummus
Vibrant  beet  hummus served with cri sp  vegetable s  and pita .
Earthy ,  creamy,  and co lorful

Pairing Suggestion
2022 Zarzuela

Vegan

$10.00

Truffle Tater Tots
Golden crispy tots  kissed with truffle  essence,  paired
with a  zesty lemon aiol i

Pairing Suggestion
 2018 Blanc de Blanc

Vegetarian, Gluten-Free

Winemakers Selection

Good wine deserves good food.  These
seasonal selections are Alec Fraser’s  top

choices for perfect pairings—made to keep
every sip  delicious.

Pairing Suggestion
2024 The Whip

$14.00

Fig and Prosciutto Flatbread
Sweet  f igs  and sal ty  prosc iutto  layered  over  creamy goat  cheese ,
f ini shed  with a  peppery  arugula crunch

 Pairing Suggestion
 2022 Tempranillo

Pretzel Bites and Mustard flight 

$16.00
Pairing Suggestion

2023 Merlot

Smoked Gouda Mac and Cheese
Creamy baked pasta smothered  in  rich  smoked gouda cheese
sauce

$20.00

Warm, chewy pretzel  bi te s  paired  with zesty  mustards  and
gri l l ed  Sweet  Ital ian sausage

Smoky Barbeque Pulled Pork Sliders

$21.00
Pairing Suggestion

 2023 Zarzuela

Tender  pul led  pork  with smoky  barbeque  sauce ,  topped with
cri sp  apple  s law on sof t  s l ider  buns

Pairing Suggestion
2022 Cabernet Franc

Pairing Suggestion
2022 Petit Verdot

Sweet Treats

Olive Oil Cake with Citrus Glaze
Moist  o l ive  o i l  cake  topped with a  tangy  c i trus  g laze
and f luffy  amaretto  cream

Pairing Suggestion
 2024 Dry Orange Muscat

Mini Apple Galette 
Rustic  pastry  f i l l ed  with apples ,  
drizzled  with go lden sal ted  caramel

Pairing Suggestion
 2024 Dry Orange Muscat

$9.00

$9.00


