Cuisine
Flammkuchen

9

Thin flat bread with crème fraîche, gruyere, onions, banana peppers, bacon bits & caraway seeds.

Giant pretzel

15

Served with smoked sausage, our pimento cheese and a pickle medley. Definitely a sharer!

Wine Loft Pimento Cheese

9

Our twist on a traditional with smoked Gouda, cheddar and cream cheese, roasted red peppers and
just a hint of jalapeño heat. Served with Pita bread.

Shrimp scampi & Grits

12

Shrimp scampi with goat cheese grits and pork sausage.

Maryland-style crab cakes

12

Crab cakes topped with goat cheese and English walnut bits with chardonnay crème sauce.

Filet mignon pistolettes

14

Filet slices on savory yeast rolls seasoned with bleu cheese butter and cognac-marinated sweet
onion jam. Served with kettle chips.

Filet mignon salad

15

Spring mix, grape tomatoes, English walnuts, dried cranberries, bleu cheese crumbles and pepper
jelly vinaigrette dressing.

Charcuterie board

13

Artisan deli meats and sausages served with warm bread, kalamata olives, caper berries,
cornichons and whole grain mustard.

Artisan cheese plate

13

Selection of artisan cheeses with quince paste, spiced nuts and warm bread.

Baked brie en croute

14

Brie wrapped in pastry dough, drizzled with vanilla infused honey and balsamic reduction and
topped with slivered almonds. Served with warm baguette slices.

Lamb lollipops

18

Pan seared lamb lollipops with a mushroom tart and sweet chili sauce.
Many of our selections contain seafood and nuts also consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of food borne illness. Please check before ordering if
you have allergies or are at risk.
PARTIES OF 8 OR MORE WILL HAVE AN AUTOMATIC 20% GRATUITY ADDED.

Pizza
Thin crust stone-baked with marinara and mozzarella
Cheese only

8

Pepperoni

9

Vegetable

9

Builder’s choice 5 topping

11

GOURMET FLATBREADS $11/each
Roasted Chicken & Mushroom
Roasted Chicken, wild mushrooms, pesto and mozzarella
Black & Bleu Cheese
Filet Mignon, bleu cheese crumbles, roasted red peppers and mozzarella
The Sicilian
Pesto, mozzarella and sopressata
BBQ Chicken
Roasted Chicken, Colby/Jack cheese, caramelized onions and house-made BBQ sauce
FROG & Prosciutto
Frog (fig, raspberry, orange and ginger) jam, prosciutto, bleu cheese and mozzarella

Rosemary & Goat Cheese
Fresh rosemary, goat cheese and balsamic porcini drizzle
Artichoke & Mushroom
Marinated artichoke hearts, wild mushroom, kalamata olives and goat cheese
Mushroom bruschetta
Wild, button and cremini mushroom sauce on toast topped with manchego cheese.

Many of our selections contain seafood and nuts also consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of food borne illness. Please check before ordering if
you have allergies or are at risk.

DESSERT
Chocolate Fondue
15
With angel food cake, strawberries and Rice Krispies for dipping
Apple Turnover
7
Our special recipe apple filling baked in a puff pastry, served with ice cream and
drizzled with ruby port reduction
Chocolate Dreaming Gluten-Free
7
Belgian white chocolate mousse between two layers of dark chocolate sponge cake topped with
chocolate ganache, you won’t believe it’s gluten-free.
Classic “new York” stYle cheesecake

7

BEER
Domestic - 3.50
Budweiser
Bud Light
Michelob Ultra

Imported - 4.50
Amstel Light
Corona & Corona Light
Heineken

High Gravity and Craft
Good People IPA
4.50
Kronenborg 1664
4.50
Orange Blossom Pilsner Squared 7.00

SODA & BOTTLED WATER
Coke, Diet Coke, Ginger Ale or Sprite

2

Fruit Juices

3

Red Bull or Red Bull Sugar Free

5

Acqua Panna Still

(500ml)

San Pellegrino Sparkling (500ml)

4.50
4.50

Many of our selections contain seafood and nuts also consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of food borne illness. Please check before ordering if
you have allergies or are at risk.

