§STATE BOTTLE

STONY RUN
WINERY

Guipep Tasting  $12
6 wines of your choice,
SPARKLING BOTTLE one ounce pours
Blanc de Blanc Off-dry white blend with delicate bubbles.  g25.00 WiNE FLIGHT = $16
Brut Clean & crisp, bright notes of apples & cream. $21.° ! Vz\l/?/gso%fné%u[gcﬂ?slce,
Dry WHITES
Vidal Blanc, Dry Citrus, honey & apple notes with a white peach finish. $14.9
Sauvignon Blanc Light & crisp flavors of kiwi & stonefruit. $22.
Serendipity A white blend with notes of stonefruit & a soft finish. $17°
Albarifio Crisp & refreshing, lemon drop & jasmine with juicy citrus flavors. $22.9°
Naked Chardonnay Un-oaked, light & breezy, notes of lemon & grannysmith apple. $19.”
Griiner Veltliner Notes of bright peaches, nectarine, apricot & wildflower. $18.%
Pinot Grigio Flavors of honeycrisp apple & melon. $17
Viognier Lush, rich & peachy, notes of peach melba. $18.%9
Gruner Veltliner Reserve Round lush flavors of apples & cream with a touch of French oak.  $19.
Chardonnay Reserve Aged in French oak, notes of creamy vanilla, apple & pear. $22.9°
Dry RosE
Rosé Provence-style, notes of red berries, melon & citrus. $18.%

SEMI-SWEET WHITES

Riesling, Semi-Sweet Lychee, kiwi & passion frutt, flavors of green apple & honey. $15.%
Traminette Bouquet of rose petals & honeysuckle, light refreshing zest. $15.”
Vidal Blanc, Semi-Sweet Sweet honeysuckle & rose petals, hints of honey & apple. $14.%

SweeT WHITES

Riesling, Sweet Lively floral aromas balanced with citrus, pineapple & hints of apricot. $15.2

Honeysuckle Floral & whimsical, fresh lime & nectarine with hints of peach. $15.°

Vidal Blanc, Sweet Floral aromas with cantaloupe & melon flavors. $14.%°
Glass of Sparkling $12 Glass of White $10 Glass of Red $12

Wine Slushie $10 Craft Beer $8 Soda or Juice $2 Bottled Water $1  Sparkling Water (1L) $4.5



Orr-Dry RED

Crimson Cuveé Medium-bodied red blend with bright red fruit notes. $19.
Dry REDs

Pinot Noir Reserve Delicate red fruits with light French oak & hints of bright cherry. $22.%°

Chambourcin Classic Rich red berry flavors with supple tannins. $17.°

Chambourcin Reserve Blackberries, & black cherries, hint of tobacco & spice. $19.%2

Symphony Red blend with bright red fruit flavors & rounded tannins, $17.°

Petit Verdot Reserve Bold, dark red fruits flavors & a soft mouthfeel. $29.%

Merlot Reserve Ripe plum, black cherry & dark berry, notes of caramel. $29.2°

Cabernet Franc Voluptuous flavors of acai, cherry & black peppercorn with a rich finish. $29.%

Cabernet Sauvignon Reserve Dark red fruit & nuances of toasted nuts. $29.9

Flagship Reserve Bordeaux-style complex blend with rich, dark plum & black currant flavors. $33.°
SwWEET RED

Crimson Crush A sweet red blend with bright plum & red cherry flavors. $17.°
DEsserT WINES

Vidal Blanc, Late Harvest Dessert wine with honeyed sweetness. $15.00

Ribolla Gialla Bold flavors of orange marmalade & praline with floral notes. $11.%
SEASONAL

Sweet Tea Wine A blend of sweet tea & fine wine. $16.%°

Peach Tea Wine Wine with natural peach flavor & real brewed tea. $16.

Glass of Sparkling $12 Glass of White $10 Glass of Red $12

Wine Slushie $10 Craft Beer $8 Soda or Juice $2 Bottled Water $1  Sparkling Water (1L) $4.5

Foobp
Chips & Dip $12 Hummus Board $12
Guacamole, salsa & corn tortilla chips. Pita chips, carrots, olives, nuts & gherkins.
Charcuterie Board $25 Cheese Board $20
Assortment of meats & cheeses, dried fruit, nuts, crackers. Assortment of cheeses, dried fruit, nuts, crackers.

Petite Charcuterie $14
A smaller selection of cheese & meat, dried fruit, nuts, crackers.

Gluten free crackers available.
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