
Please inform your server  if you have any allergies as our dishes may contain 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 foodborne illness. 
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*RITA   13 
house marinara sauce with sliced tomato, 

fresh mozzarella, & basil oil 

ROSA  14 
garlic infused oil with sliced tomato, roasted garlic, fresh 

mozzarella, & prosciutto  

DOLLY   15 
bbq sauce, cheddar & mozzarella, rotisserie chicken, 

red onion, jalapeños, & chipotle ranch 

BRUNO   15 
house marinara sauce with Italian sausage, pepperoni, & salami  

BURKLEE   15 
Béchamel sauce with mozzarella, prosciutto, feta, shallots, 

pistachios, & honey drizzle 

BIANCA   17 
Béchamel sauce with a blend of mushrooms, feta, shallots, 

asparagus, & chicken topped with white truffle oil 

DANTE   17 
garlic infused oil with fresh mozzarella, spicy soppressata, roasted 

tomatoes, sugared bacon, & a hot peach honey drizzle 

MARY  17 
cured verlasso salmon, asparagus, shallots, goat chèvre,  

capers, mozzarella, dill oil, & everything bagel seasoning 

P I Z Z E T T E  
G L U T E N  F R E E  C R U S T  O P T I O N  A V A I L A B L E  $4  

A D D I T I O N A L  T O P P I N G S  &  C U S T O M  P I Z Z E T T E  A R E  E X T R A  

VINEYARD   10 
mixed greens, feta, tomato, cucumber, red onion, & radish 

CAESAR   10 
romaine, arugula, pecorino, croutons, Caesar dressing 

HARVEST 12 
mixed greens, feta, apples, shallots, cranberries, glazed pecans, 

creamy lemon vinaigrette  

S A L A D S 
A D D  C H I C K E N  O R  P R O S C I U T T O  F O R  $ 5 ,  A D D  S H R I M P  $ 8  

ARTICHOKE SCHMEAR   12 
classic artichoke schmear served with a toasted baguette 

ZUCCHINI  10 
roasted zucchini, shaved parmesan, breadcrumb, marinara 

SHISHITOS  12 
blistered shishito peppers, red wine vinegar, feta, & lemon aioli 

*BRUSCHETTA   10 
golden crostini topped with tomatoes, basil, & fresh mozzarella 

*HUMMUS   14 
southwest style hummus served with toasted flatbread & crudités 

PARILLA   16 
poached shrimp, guacamole, corn relish, feta on a crostini topped with 

a slice of jalapeño 

CHERRY BALSAMIC BURRATA 14 
mozzarella ball filled with sweet cream on a bed of arugula with 

cherry balsamic reduction & crostini 

CHARCUTERIE   25 | 40 
a curated selection of premium cheeses & sliced meats, served with 

toast, grapes, nuts, dried fruits, & seasonal fruit 

S H A R E A B L E S 
A D D  E X T R A  B R E A D  $ 3 /  G L U T E N  F R E E  B R E A D  A V A I L A B L E  

E N T R E E S  
S P I N A C H  W R A P  &  G L U T E N  F R E E  B R E A D  A V A I L A B L E   

Z A P P ’ S  K E T T L E  C O O K E D  C H I P S  

LISANNA   14 
turkey, prosciutto, brie, mixed greens, & spiced jam 

TORINO   14 
chicken, white cheddar, honey mustard, apple slices, & red onion  

REUBEN   14 
pastrami, sauerkraut, swiss, & thousand island on  rye  

CUBANO  14   
roast pork, tavern ham, swiss cheese, pickles, & house mustard 

ROXIE  15   
chicken, chipotle ranch, pepper jack, bacon, guacamole,  

red onion, & mixed greens 

CHICKEN SALAD CROISSANT 13 
buttered croissant with white meat chicken, cranberries, 

pineapple, & pecans on mixed greens 

*Vegan Mozzarella Cheese Available. Our homemade pizza dough is vegan friendly. 

CRÈME BRÛLÉE  9 
 

HOT CHOCOLATE POT  9 
 

D E S S E R T    

 



We thank you for your support & patronage. Burklee 

Hill Vineyards is our family owned winery & bistro 

striving to produce exceptional wines.   

     

        -ELIZABETH & CHACE HILL 
@ B U R K L E E H I L L V I N E Y A R D S 

#cultivatelifesmoments 

WINE TASTINGS 

3 WINE 9 

5 WINE 12 

   WINE COCKTAILS 

MIMOSA (ORANGE OR MANGO) SATURDAY ONLY 9 

CAPE COD 9 

RUM & COKE 9 

CHILTON 9 

GINGER PEACH SPARKLER 10 

BLOODY MARY 10 

FROSE 10 

PEACH BELLINI 10 

WHITE 

2019 COURTNEY      9 || 25 

2020 PINOT GRIGIO      9 || 25 

ROSE 

2020 ROSE      9 || 24 

RED 
MONTEPULCIANO     11 || 32 

CABERNET SAUVIGNON (GLASS ONLY)     12  

2017 MALBEC     14 || 42 

2019 RESERVE TEMPRANILLO (GLASS ONLY)      25 
 WINE CLUB MEMBER PRICING     15 

2018 ZINFANDEL (GLASS ONLY)     15 

SWEET 
2019 MOSCATO      7 || 22 

2017 GEWÜRZTRAMINER      7 || 22 

2018 SWEET RIESLING       7 || 22 

2018 DESSERT RIESLING (BOTTLE ONLY)           23 

 

B E  S U R E  T O  A S K  A B O U T  J O I N I N G  O U R  W I N E  C L U B  

F O R  E X C L U S I V E  R E L E A S E S ,  P R I O R I T Y  A C C E S S  T O  

T I C K E T E D  E V E N T S  &  D I S C O U N T S  O N  W I N E  &  

M E R C H A N D I S E .  

BEVERAGES 
U N L I M I T E D  R E F I L L S  O N  T E A  &  C O F F E E 

ICED TEA (UNSWEET)       2 

COKE    2 

DIET COKE    2 

DR. PEPPER    2 

DIET DR. PEPPER       2 

SPRITE    2 

GINGER ALE    2 

TOPO CHICO    3 

ORANGE JUICE    3 

MANGO JUICE    3 

COFFEE    2 
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