
BISTRO MENU
____________________________________
Cheeseboard and Baguette Tray $22
salami, summer sausage, 4 assorted domestic cheeses,
grapes, almonds, and seasoned dipping oil served with a
toasted baguette - serves 2

Spinach and Artichoke Dip $14
warm and creamy served with toasted pita chips

Incredible Spread and Baguette $12
6 ounces of our homemade cheese spread served with a
toasted baguette
________________________________________________

Flatbreads $22
8x14 Rectangle - serves 2

Blended Cheese - red sauce and a blend of cheeses

Pepperoni - red sauce, pizza cheese, and pepperoni

Pesto Caprese - pesto sauce with cheese topped with
fresh cut tomatoes and soft mozzarella

Brie & Fig Jam - fig jam topped with brie cheese,
sliced pears, and Secret Seasoning

Red VEG - red sauce topped with cheese, spinach,
onions, olives, and mushrooms

Gluten Free $20 - any of the above ,made on
a cauliflower crust 10“

________________________________________________

Fish Friday Menu
Available every Friday during lent beginning at 4pm

Grilled Fish Tacos $18
grilled Tilapia fish served with sour cream, slaw, and
chips and salsa. Choice of flour or corn (GF) tortillas.

Battered Cod and Cheese Sub $15
beer battered Cod with melted cheese, lettuce, and
tomato. Served with chips.

Kids Fish Stick Dinner $10
Fish sticks with mac & cheese side and apple sauce

Side of Macaroni and Cheese $5
_______________________________________________

Treats

Chocolate Chip Cookie $2

Frosted Cookies (2) $2

Chocolate Bar $4

Chocolate Truffles (4) $10

WINE MENU
_________ Sparkling___Glass__Bottle__
Cameo Rosé 14 35
strawberry, key lime, refreshing
Cameo Blanc 14 35
white grapefruit, green apple, mineral, crisp

_____________White_____________

Itasca 2021 ESTATE 11 29
melon, white peach, lemongrass, refreshing
Frontenac Blanc 2019 ESTATE 11 29
golden apple, sea salt, complex
La Crescent 2021 ESTATE 11 29
citrus, orange blossom, smooth
Oaked Frontenac Blanc ESTATE 11 29
spiced apple, butterscotch, rich
Front Blanc Reserve ESTATE 12 34
apple, bartlett pear, vanilla, complex
Blue La Crescent 2021 ESTATE 14 45
fresh lemon, citrus bloom, semi-sweet

______________Rosé______________

Marquette Nouveau ESTATE 11 29
strawberry, candied cherry, light, crisp
Regatta Rosé ESTATE 11 28
nectarine, peony, mineral, dry
AVE Rosé 2021 ESTATE 11 28
strawberry, red grapefruit, semi-sweet
Patina Gris MINNESOTA 9 22
blood orange, raspberry, bee balm, rich

______________Red______________
Rubique 2020 MN - NY - WA 12 34
red currant, raspberry, cedar, dry
Tenuta di Sovrano 2020 WA 12 33
black cherry, tomato leaf, spicy, dry
Grenache 2021 WASHINGTON 12 33
strawberry, citrus rind, herbs de Provence, full
Marquette Reserve 2021 estate 13 38
candied cherry, blackberry, white pepper, oak
Marquette Bourbon Barrel estate 14 47
espresso, nutty, medium-full, rich, intense
Merlot Reserve 2022 WA 14 44
black plum, died rose, cocoa, dry, full-bodied
Grenache Reserve 2021 WA 14 40
red cherry, rose petal, graphite, vanilla
Cabernet Franc Reserve 2020 WA 16 45
black raspberry, anise, cedarwood, layered
Cabernet Sauv Reserve 2022 WA 14 47
blackberry, black currant, dark chocolate, oak
Syrah Reserve 2022 WA 14 44
black peppercorn, anise, sage, bold, oak


