Temecula Valley Wine Vineyard

Appetizers

calamari fritti- semolina, lemons, parsley,
marinara, tartar sauce- 12

steak tartar- mustard seed, arugula,
parmesan, grilled bread - 13

stuffed mushroom- garlic, bread crumb,
parmesan, soy sauce - 12

squash blossoms- salsa verde, shaved
pecorino, vinaigrette - 8

Sides
garlic bread- mozzarella and basil - 5
roasted carrots- salsa verde - 5
sautéed spinach- garlic and lemon - 6
green beans- mustard, oregano, garlic- 7

lemon parmesan orzo- basil, lemon- 7

Entree
Pasta

short rib ravioli- parmesan, butter, black-
pepper, vincotto - 16

rigatoni- braised lamb, baby rapini, pickled
fresno chilies, pecorino - 18

gnocchi pomodoro- tomatoe, basil,
parmigiano reggiano - 15

Pizza

mushroom and goat cheese- olive oil,
parsley & chili flakes - 14

classic- mozzarella, tomato, basil- 13
add American prosciutto +4

soppressata- spicy salami, tomato,
mozzarella, oregano garlic - 15

Farm

chicken parmesan- mozzarella, tomato,
basil, baby broccoli - 21

new yorker- arugula, cherry tomato,
parmesan - 31
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Desserts

chocolate amaretti cake- hint of orange
and silvered almonds - 12

zabaglione with berries- light egg custard,
sweet wine, served with choice of raspberry
or strawberry - 14

lemon ricotta granite- icy lemon dessert,
creamy ricotta, sugar - 13
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