
Salads Large & Small
Wine Country Salad
Elizabeth's favorite, chopped mixed greens, creamy cilantro scallion dressing, 
pulled chicken breast, dried cranberries, crumbled blue cheese and topped 
with roasted almonds (without chicken $4.95, with pulled chicken $7.95)

Wedge Caesar Salad
$7.95, with Shrimp (plus $4) or Chicken (plus $3)

Crab Cake Salad 
Jumbo Lump Crabcake with Lime Chili Dressing with chopped vegetables and 

a drizzle of goat cheese celery sauce $10.95

Seared Salmon Stacked Salad 
mixed greens topped with fresh corn and seared salmon with a crunchy chili 
roasted peanut crust and a thyme whole mustard vinaigrette $13.95

Tenderloin Salad
steak salad with arugula & truffle vinaigrette, topped with sliced bacon, goat 

cheese, and tomatoes $10.95

Pasta & Poultry
Roasted Arbol Chili Chicken Enchiladas
with Spicy Red Sauce black beans and green rice $9.95

Jalapeño Bowties "Spicy Gentlemen"
bowtie pasta with tender & spicy pulled chicken, crunchy corn, cilantro, black 
beans, jalapeños $10.95

Shrimp Pasta
rustic angel hair pasta tossed with shrimp, pine nuts, tomatoes, crunchy 
onions, garlic, cilantro, white wine sauce $11.95

Chicken "Parcel" 
tender, moist chicken breast stuffed with tart goat cheese, spinach, crunchy 

chopped almonds and served with quinoa, charred seasonal vegetables. $12.95
 
Fish
Pan roasted Catch of the Day
with sweet Anaheim peppers, lemon zest, Graffigna Pinot Grigio, light drizzle 
of infused oil and served with leaves of brussel sprout salad $14.95

Seared Salmon 
Chimichurri pesto crust, with corn & black bean relish $14.95

Stick to Your Ribs
Texas Wild Game Chili 
with beans, beef, venison, Frito’s corn chips, shredded white cheddar, sour 
cream, chives $11.95

Zinfandel Braised Brisket 
served with potato salad, corn & black bean relish, fork tender brisket with 
coffee & chipotle Zinfandel wine sauce $12.95

SoVino Bacon Cheeseburger
served on soft Challah bun with ripe tomato, juicy half-pound patty, melted 

cheddar, & bacon. Optional, add Texas Wild Game Chili. $9.95

Polish It Off
S'mores! 
Roast marshmallows on our signature Urban Campfire ($5.00/per person)

Ice Cream Mosaic
semifreddo of vanilla bean ice cream & mango sorbet with raspberry coulis 
$5.00

Cranberry Brandy Bread Pudding 
brioche woven with cranberries $5.00

Chocolate Brownies à la mode
served with hot fudge $5.00

Strawberries Shortcake 
freshly whipped cream, ripe berries, shortcake biscuit $5.00
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