VINEYARDS

NEW FALL 2020 MENU

SHAREABLE
Smoked Paprika and Thyme Roasted Marcona Almonds (V) 5.00
Olives Cured with Chili, Rosemary, and Orange (V) 6.00
Black Butte Hummus with Cumin Roasted Seasonal Vegetables and Fried Pita Chips (V) 9.00
Duck Liver Pate with Apple Butter, Pickled Veg and Crostini 11.00
Seared Brussel Sprouts with Cherry Smoked Bacon and Parmesan Cheese 10.00
SOUP AND SALAD
Butternut Squash Soup, Cider Reduction and Fried Sage Garnish (V) 7.00
NE Clam Chowder with Potatoes, Leeks, and Cherry Smoked Bacon 8.00
Salad of Candy Cane Beets, Radicchio, Toasted Walnuts, Chévre, and a Mint Vinaigrette (V) 12.00
Panzanella Salad of Pickled Pears, Cherry Tomatoes, Toasted Focaccia and Burrata (V) 13.00

SMALL PLATES

Roasted Root Vegetables with a Béchamel Sauce melted Gruyere Cheese (V) 15.00
Braised Rabbit with Roasted Grapes, Green Olives, and Wild Mushrooms over Tagliatelle 17.00
House Made Garlic Sausage with Juniper Braised Cabbage, Vinegar Butter and Sliced Apple 16.00
Roasted Ducketta with Squash Puree, Cippolini Onions and a Duck Molasses 18.00
STRIGO BOARDS Small Large
Chef's Tasting - Ask your server about todays selection and preparation. Don't miss out! 25.00 45.00
Regional Cheese, Seasonal Preserves, Honey, Strigo Focaccia 19.00 36.00
Cured and Prepared Meats, House Pickles, Grained Mustard, Strigo Focaccia 21.00 40.00
Grilled Meats with Rosemary Salt Roasted Fingerling Potatoes and Chimichurri 22.00 42.00
Sustainable Seafood, Caviar and seasonal components 22.00 42.00
Selection of Sweets to end your Meall 15.00 30.00

Strigo Vineyards adds an 18% service charge to all bills in lieu of tipping to more equitably support all staff, recognize their collective
efforts and promote a balanced team spirit. We do not encourage tipping beyond service charge.

(V) Vegetarian

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical
conditions.



