
Food & Wine Pairing Menu 
 

APPETIZERS (ideal for 2 to share) 
 

Warm Sliced Baguette served with fresh parmesan cheese & extra virgin olive dipping oil. $6.95 

 Recommended wine is Freizeit 
 

Charcuterie Tray: Liver pate, crackers, smoked gouda, aged sharp cheddar, horseradish mozzarella, mini dill pickles, 

sausage, and grape relish, olive medley. $9.95   Recommended wine is Draga or Rona 
 

Pretzel Chips with warm cheddar cheese sauce to dip. $5.95 
 

SOUP OF THE DAY Served with a breadstick. $5.95 

 

Panini 
  

TURKEY PANINI:   Sliced turkey breast with tomato, Swiss and American cheese, red onion, bacon, 

Thousand Island dressing on Panini grilled bread.  
 

ROAST BEEF PANINI:  Sliced roast beef, Swiss and American cheese, red onion, green pepper, horseradish 

spread on Panini grilled bread. 
 

Wraps: 
 

CHICKEN CEASAR WRAP:  Grilled chicken breast, romaine lettuce, red onion, black olives, Caesar 

dressing wrapped in an herb tortilla, yummy. 

 

COLD CLUB WRAP:  Turkey, Ham, Bacon, lettuce, tomato, shredded cheese, and mayo, wrapped in an herb 

tortilla. 

[Panini or Wraps: served with kettle chips $7.95 or served with soup $8.95] 
 

Our Entrees  
 

Roast Beef Burgundy: served with a Draga red wine reduction sauce, button mushrooms, carrots, and peas over 

egg noodles. A very hearty meal served with a bread stick, $10.95.   Recommended wine is Draga.  

 

Chicken Pasta Primavera: Tender chicken breasts with festive pepper and onions, in a lemony white wine 

broth. Served over penne pasta and includes a bread stick, $10.95.    Recommended wine is Freizeit. 
 

DESSERT 
 

Cheese Cake:  New York style cheesecake topped with our homemade dark chocolate and Nordsüss red wine 

reduction sauce. $4.95  Recommended wine is Nordsüss. 
 

Caramel Apple Pie: Warm homemade apple pie topped with caramel sauce and fresh whipped cream. $3.95 

Recommended wine is Little Iza or Müllner Weiss. 
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