
P INOT  N OIR  ROSÉ ,  B IG  S TICKS  V INEYARD

GARDEN  ZUCCHINI  S OUP

W I TH  HA N D - ROL L E D  P E PPE R  J A CK  G R I S S I N I  

RUSSIAN  R IVER  CHARDONNAY,  B IG  S TICKS  V INEYARD

R ATATOUILLE

S E RVE D  W I TH  G R A PE  F L OU R  C R A CKE R S

RUSSIAN  R IVER  VALLEY  P INOT  N OIR

MUSHROOM  AND  LEEK  S TRUDEL  

 “GRANDE  ROSSO”,  P ROPRIETARY  Z INFANDEL  BLEND

PULLED  PORK  HAND  P IE

D E I R D R E ’ S  HOME MA D E  BA R BE QU E  S AU CE

 “GLORIOUS” LATE  HARVEST  MUSCAT  CANELLI

L IMONCELLO  T IRAMISU  
 

S I M ONC I NI  V I NEYARDS
2 3 0 3  W e s t  D r y  C r e e k  R o a d  •  H e a l d s b u r g  C a l i f o r n i a  9 5 4 4 8  

SimonciniVineyards@yahoo.com 
SimonciniVineyards.com

WINE AND FOOD EXPERIENCE

$185 PER PERSON PLUS TAX
ONE SEATING DAILY •  B E T W E E N  1 1 A M  &  2 P M

   R E S E RVAT I O N S  R E Q U I R E D   P L E A S E  C A L L  O R  E M A I L

   D E I R D R E  ( 7 0 7 )  4 3 3 - 8 8 1 1   S I M O N C I N I V I N E YA R D S @ YA H O O. C O M
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