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BOURBON BARREL AGED RED 7 | 22

Aged in Wilderness Trail Bourbon
Barrels for six months.

ROUGE 71922

Made from Cabernet Sawvignon, Merlot, and
Cabernet Franc grapes, aged in new oak barrels.

REBECCA'S RESERVE* 9 | 34
Our Cabernet Sawvignon. is a full-bodied wine
with notes of cherry, black currant, and leather.

CABERNET FRANCGC 7425

Aged in new oak barrels. Notes of
cherry, raspberry, and bell pepper.

MALBECGC* 75122

Aged in new oak barrels. Notes of plum,
black cherry, black currant, and vanilla.

ED’S RED* 5113
This semisweet, unoaked wine is made with
our estate grown Chambourcin grapes.

SAM'S FIX IT JUICE 6|15

Our sweetest and most popular wine,
made from 1007 Concord grapes.
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s"-- RED FLIGHT 7

‘mg Cabernet Franc, Rouge, Malbec,
g; and Bourbon Barrel Red.

ii. WHITE FLIGHT 7

%;E Chardonnay, Blanc, Riesling,
9 and Riesling Reserve.

SWEET FLIGHT 7
%g « Sams Fix It Juice, Sundy Best, Blush,
9= and Riesling.

. FRUIT FLIGHT 7
@y’ Poosey Ridge Peach, Pappy’s Pomme,
5D Christina’s Cranberry, and Winter Cheer-y.
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e ROTATING FLAVORS 7
Made with Chenault Vineyards Wine.

VINEYARDS

WINE OFFERINGS

e (o

CHARDONNAY 6|17
A dry, buttery, and full bodied wine aged in

new oak

RIESLING RESERVE * 6|18
Dry wine with notes of nectarine, apple, and
lemon.

? BLANC 61|15

Made from Vidal Blanc grapes with notes of

citrus and green apple.

? RIESLING 6|16

Semi-sweet wine with notes of nectarine,
apple, and pear.

? SUNDY BEST 6|16

Sweet white wine made from Niagara grape,
resembles a white grape juice.

it (e
CHRISTINA'S CRANBERRY* 6 | 17

Sweet and tart wine made from fresh
cranberries.

PAPPY’S POMME 6|16
Sweet apple wine made with estate grown

apples.

Sweet wine made from 100% Georgia
peaches.

CHOCOLATE OBSESSION

Sweet raspberry wine with a hint of
chocolate.
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WINTER CHEER-Y 6|18

Sweet and decadent wine made with 1007
cherries.

? POOSEY RIDGE PEACH 6|16

e

BOVINE BLUSH 6|15

Sweet and fruity wine made from estate
grown grapes.

Dry

-2 9Y°

Sweet

* Only Available at Chenault Vineyards



CHARCUTERIE BOARDS

All boards are served with a mix of nuts, olives, seasonal fruit, chutney, and crackers

Small Board - Serves 1-2 people $11
One Meat, One Cheese

Medium Board - Serves 2-4 people $19

Two Meats, Two Cheeses

Large Board - Serves 3-5 people $25
Three Meats, Three Cheeses

Options:
Cheeses: Brie, Gouda, & White Cheddar | Meats: Pepperoni, Salami, Prosciutto

SOUP AND SANDWICHES

House Made Tomato Bisque Soup and Italian Panini $13
Salami, prosciutto, pepperoni, provolone, and roasted red pepper on Cuban bread.

Build Your Own Cold Cut Sandwich $5
Bread Type: White or Wheat Berry or Croissant

Meat: Applewood Smoked Ham; Oven Roasted Honey Turkey, or All Beef Bologna
Cheese: American or Provolone

Served with Dill Pickle Spear, Lettuce, Tomato, and Red Onion.
Add Kettle Chips for $1.50

Chicken Salad Croissant $7

House Made Sweet Chicken Salad with Honey Crisp Apples, Grapes, and Pecans, served on a
Buttery, Flakey Croissant

Served with Dill Pickle Spear, Lettuce, Tomato, and Red Onion.
Add Kettle Chips for $1.50

PIZZA

All pizzas served on a 14 inch crust excluding dessert pizza.
Cheese Pizza $10
Robust Tomato Sauce with Mozzarella and Mild Cheddar Cheese

Pepperoni Pizza $15
Robust Tomato Sauce with Mozzarella Cheese and Pepperoni

Margherita Pizza $15
Extra Virgin Olive Oil, Roma Tomatoes, Fresh Mozzarella, Basil and Drizzled with Balsamic Glaze

BBQ Chicken $18
BBQ Sauce with Grilled Chicken, Red Onion, Banana Peppers and Mild Cheddar Cheese
Chicken Bacon Ranch $18
Ranch Base with Grilled Chicken, Real Bacon Pieces and Mozzarella Cheese

Garden Pizza $18

Robust Tomato Sauce with Mushrooms, Olives, Spinach, Red Onion, Tomatoes, Bell
Peppers and Drizzled with Basil Pesto

Dessert Pizza $13

Choice of Apple, Cherry or Peach with House Made Streusel topping, and a Sweet
Vanilla Glaze. Served on a 12 inch crust.

Cauliflower Crust (10 inch) Available Upon Request.
ASK ABOUT OUR WEEKLY SPECIALTY PIZZA!

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



