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WiNErRY Must-HAVES WINEMAKERS SELECTION

FROM KITCHEN TO CELLAR:

Cuer 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.

GoOD WINE DESERVES GOOD FOOD. T HESE
SEASONAL SELECTIONS ARE ALEC FRASER’S ToP
CHOICES FOR PERFECT PAIRINGS—MADE TO KEEP

EVERY SIP DELICIOUS.

O o S ey Fi16 axp ProsciurTo FLATBREAD
Sweer figs and salty prosciutto layered over creamy goat cheese,

A d selecti / Il ch thoughtfully paired
curated selection of artisanal cheeses, thoughtfully paire finished with a peppery arugula I .

with seasonal accompaniments
VecrTantan $25.00 Pa1rING SUGGESTION
Pairing SuGGEsTION 2024 Tue Waurip

2024 SauvigNoN Brawxc
SMoxEp Goupa Mac anxp CHEESE

CueeseE AND CHARCUTERIE Creamy baked pasta smothered in rich smoked gouda cheese
An abundant spread of artisanal cheeses and aged salumi, ance $14.00
served with house-crafted accompaniments PAIRING SUGGESTION !
$25.00 2022 TEMPRANILLO
PairiNG SuGGEsSTION
2023 TEMPRANILLO PrETZEL BiTES AND MUSTARD FLIGHT
Warm, chewy pretzel bites paired with zesty mustards and
Roastep BEer HuMMUS grilled Sweet Italian sausage $16.00
Vibrant beet hummus served with crisp vegetables and pita. ParriNG SUGGESTION
Earthy, creamy, and colorful 2023 MERLOT
$14.00
VEeGan
PAIRING SUGGESTION Smoxy BARBEQUE PurrLep Pork SLIDERS
2022 ZARZUELA Tender pulled pork with smoky barbeque sauce, topped with
crisp apple slaw on soft slider buns $21.00
TRUFF.LE TATER Tots PairiNG SUGGESTION )
Golden crispy tots kissed with truffle essence, paired 7
with a zesty lemon aioli 22 RCERZE LS
VEeGETARIAN, GLUTEN-FREE $ 1 O'OO
Pairing SUuGGEsSTION SWEET TREATS

2018 Braxc pE Braxc

OLive O1r Cake witH CitrUSs GLAZE

Moist olive oil cake topped with a tangy citrus glaze

and fluffy amaretto cream $9.00
ParriNG SUGGESTION
2024 DrRY ORANGE MUSCAT

Crispy BrRUSSELS SPROUTS
Crisp golden sprouts with a savory crunch

and a chipotle aoli dipping sauce $10.00
PairING SUGGESTION
2022 CaBERNET FrANC

Mini ApPLE GALETTE

MARINATED OLIVES AND FETA Rustic pastry filled with apples, $9.00

L . g | . drizzled with golden salted caramel
Briny olives tossed with tangy feta and bright citrus.

Simple and shareable PairiNG SUGGESTION
Tl ok il $12.00 2024 Dry OrRANGE MUSCAT

2022 PETIT VERDOT
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