
Focaccia Flatbreads  Served alone,  
great for 1 person or for sharing with friends

The Roma  Willow Creek Chorizo, carmelized  
onion, kalamata olives, tomato, parmesan 10 Domaine du Sac 
  Prairie Sunburst
The Alfredo  grilled chicken, WC bacon,  
fresh tomato, garlic cream, parmesan 10 Dry Riesling 
  Dry Rosé
The Bruschetta (V)    
fresh tomato, goat cheese, pesto, fresh herbs 10 Domaine du Sac 
  Prairie Sunburst

Quiche  Served with fresh greens

Bacon and cheese  Willow creek smoked  
bacon and ham, cheese 6 Pinot Noir 
  Chardonnay
Asparagus and Mushroom (V)   
Indian Farm shiitake, onion, sautéed  
asparagus,cheese 6 Chardonnay 
  Prairie Fumé
Savory Pastries  Served with fresh greens

Smoked Salmon Turnover  smoked salmon,  
veggie blend, cream cheese, puff  pastry 8 Pinot Noir 
  Dry Riesling
Wild Mushroom Tart (V)  Indian Farm 
shiitake, cheese, puff  pastry 9 Dry Rosé 
  Chardonnay 

Sandwiches  Served with fresh greens

Smokin’ Ham  Willow Creek smoked ham,  
apple wood smoked cheddar, apple, greens 8  Dry Rosé 

 Domaine Reserve
The Gobbler  sliced Turkey, Carr Valley  
Cranberry Chipotle cheddar, greens 8 Prairie Fumé

*Gluten Free bread available upon request

Salads

Chicken Caesar (GF)  fresh greens,  
tomato, parmesan, grilled chicken 10 Prairie Fumé 

Zesty Quinoa Salad (GF, V)   
roasted tomato, lemon, dried fruit, fresh herbs  5  Prairie Fumé 

 Blushing Rose
Potato Salad  (GF, V)   
potatoes, mayo, mustard, egg, herbs  4  Prairie Fumé 

 Blushing Rose
Snacks

Crostini Toasts (V)  toasted housemade bread  
topped with our signature spreads:
  • Roasted red pepper and tomato spread 
  • Whipped goat cheese with fresh herbs $2/toast Prairie Sunburst

Rye Whiskey Cheese Dip (V,GF)   
Cream cheese, Rye Whiskey, mustard, crostini 5  Dry Riesling,  

Dry Rosé
Deep River Potato Chips (V,GF)   
assorted flavors 2 

Meat and Cheese Plate  2 local cheeses,  
2 artisan meats, kalamata olives, fruit,  
cornichon, demi baguette or crostini 18 Domaine Reserve 
  Dry Riesling 
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All goods are baked on-site and made from  
scratch using Lonesome Stone Mill flours. 

Traditional French Baguette 3

Demi Baguette (half) 2

Breads freeze well for later use

Lemon and Blueberry 
Cheesecake Bars 4

Salted Caramel Whiskey Custard (GF) 3

Strawberry Shortbread Cake with 
fresh whipped cream 4

Fruit Gummies (GF) 2/2

Lemon Strawberry Thumbprint 
Cookies 2/2

Chocolate Chip Brandy old fashioned 
Cookie 3 

B
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