LUNCH MENU

DINNER MENU

DESSERT ( HAPPY HOUR ) WINE LIST

GLUTEN FREE

SUMMER BBQ WITH WENTE VINEYARDS & MURRIETA'S VINI

BAR MENU

LITTLE PIZZAS

SUNDAY BRUNCH

Margherita 900 Fennel Sausage 11.00
crushed tomato, fior di latte arugula, fresh mozzarella, tomato
mozzarella, basil sauce, roasted garlic, oregano
Thyme Roasted Mushrooms ]]1.00 Bianca 11.00
fontina, tallegio, mozzarella spinach, bacon, mozzarella, feta
BAR FOOD
Deviled Eggs g.00 Grilled Calabrese Sausage 10.00
house-cured salmon, crispy shallots romesco, pickled mustard seed
Roasted Beets & Arugula P.E.I. Mussels 14.00
citrus, fried goat cheese, beet & lamb marguez, spiced tomato sugo,
orange vinaigrette grilled bread
9.00  Antipasti 18.50
11.00 zoe's salumi, artisan cheeses, olives,
glardiniera
Mixed Olives for the Table 7.00
orange, rosemary, lillet blanc Polenta Crusted Prawns 13.50
bacon, garlic, butter, wine, comn
Piedmontese Beef Carpaccio 12.00 bread, homemade hot sauce
local xvoo, lemon, wild arugula,
capers, aged parmesan Meatball Sliders 2.00
tomato sugo, virgin oil
Grass Fed Burger 14.00
cheddar, lettuce, slow & low Beef & Pork Meatballs Al 11.00
tomatoes, red onion, aioli Forno
mushroom mormnay, grilled bread
Fritto Misto 12.00

semolina fried calamari, snap peas,

fennel, chili spiked tomato

HAPPY HOUR

daily in the bar 3:00pm — 6:30pm

Giocato Pinot Grigio,
Slovania 2014

Valdo Prosecco Cuvee, Doc
Valdobbiadene NV

William Hill Chardonnay,
Central Coast 2014

Mark West Pinot Noir,
California 2014

Grayson Cellars Cabernet,
California 2015

WINES

WHITES

REDS

10 Span Pinot Gris,
Monterey 2015

Geyser Peak Sauvignon
Blanc, California 2014

Ironstone Old Vine
Zinfandel, Lodi 2014

Caldora Montepulciano
D'Abruzzo DOC 2014

LOCAL DRAFT PINTS

Altamont "Shot Away' TPA,
Livermore, abv 6.8%

Boont Amber Ale, abv 6.9%

Schubros "Nico'" Wheat
with Rye, San Ramon, abv
4.5%

Fieldwork Brewing
"Outdoor Hoppy Pilsner"
Berkeley, abv 5.3%



