
From the Well
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 .

$25.00Cheese Board 
A curated  se lec t ion of  art i sanal  cheese s ,  thoughtful ly  paired
with seasonal  accompaniments

$25.00Cheese And Charcuterie
An abundant  spread of  art i sanal  cheese s  and aged  salumi ,
served with house-crafted  accompaniments

Winery Must-Haves

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

$12.00

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

$12.00

$12.00Truffle Tater Tots
Golden crispy tots  kissed with truffle  essence,  paired
with a  zesty lemon aiol i

Saturday and Sunday 
Brunch Selection 11am-1pm

Because bubbles before noon is  always a  good
idea.  These seasonal pairings from 

our in-house culinary team are here to make
sure your brunch tastes as  good as  your wine.

Pear and Blue Cheese Flatbread 
Juicy  pears  and bo ld  b lue  cheese  layered  over  a  cri sp  f latbread,
f inished  with toasted  walnuts  for  a  warm,  nutty  crunch.

$24.00

$20.00Classic Margherita Flatbread
Thin,  cri sp  f latbread topped with fresh  mozzarel la ,  r ipe
tomatoes ,  and fragrant  basi l

$24.00Harris  Ranch Beef Sliders
 Juicy  Harris  Ranch beef  s l iders  layered  with smoked Gouda
and sweet-savory  red  onion jam on sof t  mini  buns .

$15.00Roasted Red Pepper Hummus
Silky  roasted  red  pepper  hummus,  infused  with warm spice s ,
s erved with herbed  gri l l ed  pi ta ,  cr i sp  ce lery ,  and baby  carrot s .

Brunch Shareables

Brunch Beverages

Murrieta’s  Mimosa

Outlaws Mimosa Pitcher  

Class ic  mimosa made with the  f inest  bubbles  in  Livermore

$15.00

$50.00
Class ic  mimosa pitcher  made  for  you and your group to  share .
*Minimum of  2  guest s  reguired  for  purchase

Joaquin’s  Weekend Brut $20.00

Avocado Toast
Wheatberry  Toast ,  Mashed Avocado ,  topped vine-ripened tomato
with jul ienned red  onion,  briny  capers ,  and everything  bage l  s easoning .

Add two eggs - any style
Add smoked Salmon

$21.00

+$4.50
+$9.00

Dungeness  Crab cake 
Benedict
Crisp  sourdough Engli sh  muffin ,  house  crab cakes ,  poached eggs ,  and
chipot le  ho l landaise .

$28.50

Smoked Brisket & 
Sweet Potato Hash
Smoked bri sket  hash with roasted  sweet  potato ,  red  pepper ,  onion,
and f ire-roasted  tomato ,  f ini shed  with a  l ight  barbecue  jus ,  two eggs
any  s ty le ,  and fresh  jul ienned s cal l ions .

$27.00
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