
salads 
add grilled chicken $4 or seared tuna $6

Chopped salad				     12 
A mix of 13 fresh vegetabes and leafy  
greens with a white wine vinaigrette 	 	   
 
CITY WINERY SALAD	 		  10 
Mesclun, tomato, red onion, Westfield  
Farm Capri goat cheese, zinfandel  vinaigrette 
 

CEASAR SALAD				    11 
Mixed romaine, shaved piave vecchio,  
toasted croutons, marinated anchovies,  
creamy garlic dressing 
 

Arugula SALAD				    14 
Wild mushrooms,  shaved manchego,  
toasted pine nuts, aged balsamic vinaigrette 

GREEK SALAD				    12 
Mixed romaine, Mt. Vikos feta, gaeta olives,  
tomato, red onion, cucumber, toasted pita crisp,  
sauvignon blanc vinaigrette 
 
 
SPINACH SALAD				    12 
Baby spinach, bacon lardons, poached egg,  
cherry tomatoes, dijon vinaigrette

Wild mushroom				    16 
Sage, goat cheese bechamel 

Fresh Buffalo mozzarella		  12 
Fresh basil, tomato sauce 

WHOLE WHEAT 				    15 
Spinach, roasted tomato, ricotta, tomato sauce 

Prosciutto					    15 
Mozzarella, fresh basil 

sandwiches 
all sandwiches come with a choice of one side

Grilled breast of chicken, roasted bell peppers, pesto on ciabatta					     10 

Gorgonzola Mountain, watercress, sliced pear,  pesto on baguette					     9 

Roasted lamb, pickled red onions,  Mount Vikos feta, tomato ginger compote, nann wrap		  12 

Pan seared tuna, watercress, radish, lemon yogurt dressing on ciabatta					    12 

8oz Certified angus beef burger served on toasted brioche with lettuce, tomato & onion		  12 
add $3 for cabot clothbound cheddar, gorgonzola mountain blue, or taleggio

sides $3
Herbed fingerling frites

Hummus

Israeli salad

Roasted eggplant with pesto vinaigrette

Executive Chéf  Andrés A. Barrera

Chitarra  Amatriciana			   15 
Onion, red pepper flakes, pancetta,  
& tomato sauce 		    
 
ORECCHIETTE	 			   15 
Rainbow chard, fresh basil & tomato sauce   
 

PENNE					     15 
Broccoli rabe pesto, asparagus, & lemon zest

pastas

FLATBREAD  
(ny’s only pizza made from real  
wine lees from barrels in the winery)


