
TINY BUBBLES 
Sorelle Bronca Prosecco, Italy
Alcesti Vibrari Grecanico Frizzante Pet Nat, ‘18 Sicily
Graham Beck Rose, South Africa
Roland Champion Champagne, France 
Billecart Champagne, France

SUMMER WHITES
Camporosso Gavi, ‘18 Italy
Alcesti Zibibbo, ‘18 Sicily
Clos Pegase Chardonnay, ‘18 Napa, California
Reguengo Alvarinho, ‘18 Portugal
Charles & Charles Chardonnay, ‘16 Washington State
Wildsong Sauvignon Blanc, ‘19 New Zealand
Techni Alipias Sauv Blanc/Assyrtico, ‘19 Greece
Lauverjat Sancerre, ‘19 France
Cenatiempo Biancolella, ‘18 Ischia
Strauss Gelber Muskateller, ‘19 Austria

CRISP DRY ROSÉ
Smooth Sailing Rosé, South Africa
Wӧlffer Estate Rosé, New York
J Mourat Rose Rosée de Jardin, France
Alnus Etna Rosato, ‘18 Sicilty

Mustang Sally Potomac Pils
Port City Beach Drive Lager
Parkway Get Bent IPA
21st Amendment Hell or 
Highwatermelon
Austin Blood Orange Cider

brit’s beers $7

Truffle Popcorn Basket $6.50
LIGHTER BODIED REDS
Domaine de Fa Beaujolais, ‘16 France
The Ned Pinot Noir, ‘17 New Zealand
Becker Family Pinot Noir, ‘14 Germany

MERLOT
Charles & Charles ‘16, Washington State
Chateau Brule Bordeaux ‘15, France

RED BLENDS
Tievoli ‘18, California
Vincent Board Track Racer, ’17 Washington State

CABERNET 
Ironside, Napa, ‘17, California 
Milbrant, ‘18, Washington State
Hall, Napa, ‘17, California

SOUTH AMERICA  6oz / bottle
Oveja Negra Carmenere, ‘18, Chile
Con Tacto Malbec, ‘18, Mendoza
Corazon del Sol, ‘14, Mendoza
Expresivo Malbec, ‘16, Mendoza

ITALIAN REDS
Cantina VikeVike Cannonau, ‘16 Sardegna
Nicosia Etna Rosso, ‘18 Sicily
Pala Bovale Essentija, ‘18 Sardegna

Summer in the 

Mediterranean

Cheese & Meat Plate

Robiola (cow & sheep milk, Italy)
Caciocavallo (cow milk, taly)
Fiore Sardo (raw sheep milk, Italy)
Barrel Aged Feta (sheep & cow milk, Greece)
Sopressata (pork salami)

plus Marcona Almonds, Dried Fruit, 
Olive Tapenade, Olives, & Fig Spread. 
Served with Baguette & Crackers. 

6oz / bottle
$13 /  $45
$11 / $33
$12 / $42

$50
$75

$8 / $28
$8.50 / $29

$10 / $35
$10.50 / $36 

$10 / $35
$11 / $37
$12 / $42
$15 / $49
$13 / $41

$8.50 / $29

$10 / $35
$12 / $42
$13 / $45

$13.50 / $42

Frozé: Strawberry pureé & rosé wine
Frozen Pineapple Sangria: pineapple, 
passionfruit, mango, white wine
Life’s A Peach: peach puree, peach juice, 
white wine
Flying Squirrel Swirl (Frozé & Pineapple)
Ft Lauderdale Flamingo Flip (Frozé & Peach)
Pineapple Fuzzy Navel (Peach & Pineapple)
Summer Sunset (Pineapple, Peach, Frozé)

Make it sparkle! Add a Bubbly Topper for $3 6oz / bottle
$12 / $42
$12 / $37
$12 / $37

$10 / $35
$12 / $42

$11 /  $37
$12 / $42

$10 / $35
$11 / $37 

$55

$8 / $28
$13 / $45
$15 / $49

$55 

$16 / $50
$13.50 / $42

$16 / $50

$14 (16OZ)
ROSE CLUB

Alnus Etna Rosato
2018 Sicily
Strawberry, apricot, 
peach blossom. 
Fresh and fruity.
$13.50 6oz / $42 bottle

EXPLORER CLUB

Canatiempo
Biancolella
2018 Ischia
Rich texture, stone 
fruit, citrus, saline 
minerality.
$13 6oz / $41 bottle

EXPLORER CLUB

Nicosia Etna Rosso
2018 Sicily
Rich, complex, red 
fruit, licorice, spices 
balsamic.
$13.50 6oz / $42 bottle

ADVENTURER CLUB

Pala Bovale
Essentija
2018 Sardegna
Red fruit, sweet 
spice, dry, full-
bodied, smooth 
tannins.
$16 6oz / $50 bottle

Sample a selection from our featured wine club wines this month!
Our wine club starts at $39.99 per month and includes two bottles plus a cheese pairing and 

storewide discounts. Ask your server for more details!

$18



Tomato Bisque or Elote – Mexican 
Street Corn Soup made with corn, 
onions, cream, jalapenos and cilantro.  
$4.50 

Peachy Burrata Caprese Salad $13.50
Ripe Summer Peaches, fresh Burrata and 
smoked prosciutto sit a top a bed of baby 
arugula with shallots and basil. Balsamic 
dressing served on the side.

Watermelon Feta Salad $13.50
Watermelon, arugula, feta cheese, 
shallots, almonds, olive oil and lemon 
juice.

Parmesan Herb Crusted Salmon $19.00
Salmon topped with Parmesan, panko bread crumbs, and fresh 
parsley, served atop a bed of cauliflower mash.

Poblano Corn Enchiladas $13.00 Gluten Free
Roasted Poblano Peppers, Corn, Chilis in a sour cream sauce, with 
cheddar and monterey jack cheese

Truffle Mac ‘n Cheese $10.00
Parmesan Mornay sauce, black truffle oil.

Hot Cuban Sandwich $15.00
Smoked ham, braised pork shoulder, Provolone, Dijon mustard and 
pickles, pressed on a French roll.

Buffaloaf $15.00
Ground bison, bacon, sundried tomatoes, chipotle aioli, and melted 
cheddar cheese on ciabatta.

Swiss Turkey Melt  $14.00
Roasted turkey, Swiss, bacon, tomato, chipotle aioli on ciabatta.

Salmon BLT $16.00
Oven roasted Salmon, lemon Sriracha aioli, crisp lettuce, red 
onion, tomato and bacon on toasted ciabatta. Add avocado $3.00

Burrata Caprese $14.00
Creamy and dreamy burrata, tomato, basil pesto, olive oil and 
balsamic glaze on ciabatta.

Fiesta Wrap 11.00
Monterey jack, black bean & corn salsa, romaine, guacamole, side 
of salsa. choice of chicken, pulled pork,
or beef barbacoa

Cranberry Chicken Salad 11.00
cranberries, pecans, celery, mayo - choice of whole grain bread, 
flour tortilla wrap, or bed of lettuce

Smokey BLAT $12.50
Bacon, crisp romaine, avocado, juicy tomatoes and chipotle mayo 
on sourdough.

Tantalizing Tuna Salad 11.00
Harvest tuna salad made with apples, shallots, celery & pecans.
Choice of whole grain bread, flour tortilla wrap, or bed of lettuce

Scrambled $9.50 Gluten Free
Two eggs scrambled plus a side of bacon & fruit. 

South of the Border Breakfast Tacos $11.00
Chorizo, scrambled eggs, onions, cheddar, and 
cilantro. Served with chipotle salsa and fresh fruit.

The Weekend $11.50
Toasted ciabatta topped with smashed ripe 
avocado, apple wood smoked bacon, and an over 
easy egg. Served with soup, side salad, or kettle 
chips.

Bacon Egg & Brie $8.50
Applewood smoked bacon, creamy brie, and a fried 
egg on toasted sourdough. Served with soup, side 
salad, or kettle chips.

Huevos al Puerco Ranchero $12.50
Tostada, beans, eggs, guacamole, and salsa with 
pulled pork.

Peach Crisp Alamode 
$6.50
Summer’s ripest 
peaches call for a 
celebration!

Peanut Butter Brownie 
Sundae $8.50

Entrees served with soup, side salad, or kettle chips
Side salad dressing choices include: the following vinaigrettes: Champagne, 
Balsamic, Red Wine, Lemon Honey, or simply dressed with lemon juice and olive oil

Tacos $11 (2) Chicken, Pork or Beef 
Barbacoa on flour tortillas

Empanadas $7.50
Two empanadas filled with potato, 
chorizo and cheese.  Served with salsa 
and cilantro crema.

Fiesta Nachos large (Veggie, Pork, 
Chicken or Beef Barbacoa)
large $17.00 / small $12.00
Tortilla chips, queso, melted cheddar 
and Monterey Jack, black bean and corn 
salsa, guacamole. With salsa and sour 
cream on the side.  

I  Grilled Cheese Sliders $9.50
4 sliders served with tomato coulis for 
dipping 

Mahi Mahi Tacos $13.00 (2) $17.00 (3) 
Gluten Free
Corn Tortillas, Mahi Mahi, Fresh 
Cabbage Slaw, Cilantro, Pickled Red 
Onion, Sliced Avocado, Cilantro Crema

Quesadillas (Pork, Chicken, Butternut 
Squash or Beef Barbacoa) $12.00
Flour tortillas enveloped with your 
protein of choice & Monterey Jack, 
cilantro, and onions and a side of our 
house chipotle salsa and sour cream

Baked Goat Cheese $14.50
Warm chèvre, rolled in Herbes de 
Provence,  served with toasted baguette 
and plum chutney

Pot Belly Pig Lettuce Wraps $8
Pulled pork, house-pickled veggies, 
cilantro, and crushed pistachios 
wrapped in crisp lettuce and served with 
a spiced peanut sauce--two per order

A Perfect Date Night $10 Gluten Free
Medjool dates stuffed with Danish blue 
cheese, wrapped in bacon, with a 
balsamic glaze

Butternut Squash Tacos  $11 
Gluten Free
Two vegetarian tacos, made with 
roasted butternut squash, black bean 
salsa, guacamole, and red onion on a 
corn tortilla. Topped with cilantro.

NEW! Sesame Soy Tofu Tacos  $12
Gluten Free
Corn Tortillas, lightly sautéed tofu, 
tossed in a Hosin-Sesame glaze and 
fresh cabbage slaw.  

Turkey Meatball Poppers $11
Four Italian turkey meatballs stuffed 
with mozzarella in a warm bath of 
marinara.

ADD A PROTEIN TO YOUR SALAD 
Chicken, Beef Barbacoa, Pork, $7.00
Salmon or Mahi Mahi $10.00

Butternut Squash Salad $13.50
Mixed greens topped with roasted 
butternut squash, dried cranberries, 
shallots, goat cheese, bacon crumbles, 
and toasted pecans served with 
Champagne vinaigrette on the side.

Detox Salad $13.50
Mixed greens, chickpeas, red onion, 
chopped avocado, feta,
and toasted sunflower seeds, tossed in 
a lemon honey
vinaigrette.

Crème Brulee $6.50
Topped with fruit

Tiramisu Cup $6.50
Layered sponge cake 
soaked in coffee, 
mascarpone cream, and 
cocoa powder.

Clarendon Quiche (meat) $11.00
Roast ham, bacon, onion, garlic, corn, scallion, 
cabbage, gruyere. Served with soup, side salad, 
or kettle chips.


