BURKLEE HILL

VINEYARDS

THE HISTORIC KRESS BUILDING - 1109 BROADWAY STREET

[806] 993-1195 -TUESDAY-THURSDAY 11AM-9PM - FRIDAY 11AM-10PM - SATURDAY 10AM - 10PM
SHAREABLES

ADD EXTRA BREAD $3 ||

ARTICHOKE SCHMEAR 12 ROASTED ZUCCHINI 10
classic artichoke schmear, toasted baguette roasted zucchini, shaved parmesan, breadcrumb, lemon zest
SHISHITOS 12 *BRUSCHETTA 10
blistered shishitos, feta, sherry vinegar, garlic parmesan aioli golden crostini, tomatoes, basil, fresh mozzarella
HUMMUS 14 PARILLA 16
roasted red pepper hummus, toasted flat bread, crudités poached shrimp, guacamole, corn relish, feta, slice of jalapeno, on a crostini
CHARCUTERIE 25|40 CHERRY BALSAMIC BURRATA 14
a curated selection of premium cheeses & sliced meats, toast, grapes, cream filled mozzarella on a bed of arugula,

nuts, dried fruits, & seasonal fruit cherry balsamic reduction & crostini

SALADS

ADD CHICKEN $5 || ADD SHRIMP $8

VINEYARD 10 CAESAR 10 HARVEST 12
mixed greens, feta, tomato, cucumber, romaine, arugula, pecorino, croutons, mixed greens, feta, apples, shallots, cranberries,
red onion, radish, herbed crostini, balsamic herbed crostini, caesar dressing glazed pecans, herbed crostini,
vinaigrette creamy lemon vinaigrette
ENTREES
VERLASSO SALMON 35 BEEF TIP PAPPARDELLE 35
Mediterranean cous cous, broccolini, pine nuts, lemon zest, thyme, cremini mushroom, roasted shallot, pecorino,
chorizo bearnaise marsala dijon sauce
2019 Courtney Chardonnay Montepulciano
CORNISH GAME HEN 30 SHRIMP PESTO PRIMAVERA 30
sauteed rainbow chard, potato confit, pecorino, jumbo shrimp, asparagus, olives, crimini mushrooms, ditalini pasta,
peach bourbon glaze basil pesto sauce
2019 Courtney Chardonnay 2020 Pinot Grigio

BRAISED LAMB SHANK 40

garlic mashed yukons, sauteed rainbow chard, micro leeks,
red wine sauce
2017 Malbec

PIZZETTE

ADDITIONAL TOPPINGS & CUSTOM PIZZETTE ARE EXTRA

*RITA 13 BURKLEE 15
house marinara, sliced tomato, Béchamel, mozzarella, prosciutto, feta,
fresh mozzarella, basil oil shallots, pistachios, honey drizzle
ROSA 14 BIANCA 17
garlic infused oil, tomato, roasted garlic, Béchamel, mushrooms, feta, shallots, asparagus,
fresh mozzarella, prosciutto chicken, white truffle oil
DOLLY 15 DANTE 17
bbq sauce, cheddar & mozzarella, rotisserie chicken, garlic infused oil, fresh mozzarella, spicy soppressata,
red onion, jalapefos, chipotle ranch roasted tomatoes, sugared bacon, hot peach honey drizzle
BRUNO 15 MARY 17
house marinara, mozzarella, Italian sausage, cured verlasso salmon, asparagus, shallots, goat chevre,
pepperoni, salami capers, mozzarella, dill oil, everything bagel seasoning

Please mtorm your server 1 you have any allergies as our dishes may contan dairy, almonds, pistachios, pecans, and other tree nuts.
Consuming raw or undercooked eggs, beef; poultry, milk products, pork, or shellfish may increase your chances of foodbome illness.



VINEYARDS

THE HISTORIC KRESS BUILDING - 1109 BROADWAY STREET

WBURKLEE HILL

|806] 993-1195 - TUESDAY-THURSDAY 11AM-9PM - FRIDAY 11AM-10PM - SATURDAY 10AM-10PM

WINE TASTINGS
3 WinE 9 BEVERAGES
UNLIMITED REFILLS ON TEA & COFFEE
5 WINE 12 ICED TEA (UNSWEET) 2
COKE 2
WHITE DIET COKE 2
2019 COURTNEY 9125 DR. PEPPER 2
2020 PINOT GRIGIO 9125 DIET DR. PEPPER 2
ROSE SPRITE 2
2020 ROSE 9] 24 GINGER ALE 5
RED ToPo CHICO 3
MONTEPULCIANO 11132 ORANGE JUICE 3
CABERNET SAUVIGNON (GLASS ONLY) 12
MANGO JUICE 3
2017 MALBEC (GLASS ONLY) 14142
COFFEE 2
2019 RESERVE TEMPRANILLO (GLASS ONLY) 25
WINE CLUB MEMBER PRICING 15 WINE COCKTAILS
2018 ZINFANDEL (GLASS ONLY) 15 MIMOSA (ORANGE OR MANGO) SATURDAY ONLY 9
SWEET CAPE COD 9
2019 MOSCATO 7122 RUM & COKE 9
2017 GEWURZTRAMINER 7122 CHILTON 9
2018 SWEET RIESLING 7122 GINGER PEACH SPARKLER 10
2018 DESSERT RIESLING (BOTTLE ONLY) 23 BLOODY MARY 10
FROSE 10
WINE-A-RITA 10
BE SURE TO ASK ABOUT JOINING OUR WINE CLUB
FOR EXCLUSIVE RELEASES, PRIORITY ACCESS TO DESSERT
TICKETED EVENTS & DISCOUNTS ON WINE & CREME BRULEE 9 HOT CHOCOLATE POT 9

MERCHANDISE.
SALTED CARAMEL CHEESECAKE 10

0 (O] v We thank yow for yowr support & patronage:. Burklee
@BURKLEEHILLVINEYARDS Hll Vineyawrds iy ouwr family owned winery & bistro
#cultivatelifesmoments striving to-produce exceptional wines:

-ELIZABETH & CHACE HILL




