
banana bread (v), blueberry 
turnovers, & fruit for the table 

(v) vegan (gf ) gluten free 
(*gf ) gluten free upon request

*Some items contain ingredients that are raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shell�sh, or eggs, may increase your risk of food borne illness

first

second

host your next
private event with us!

mother’s day brunch
Winery + KITCHEN
REVOLUTIONREVOLUTION

moms love wine!

treat mom to our special 2-pack to-go: 
one bottle of our 2023 Gewurztraminer

& one bottle of our 2023 Rose of valdiguie
$56

champagne toast for the table
treat mom to a champagne toast with all her loved ones!

charcuterie  18
vegan or non-vegan, local & seasonal accoutrements, 
crostini (v)(gf )

raspberry cheesecake french toast  15
cream cheese, custard, raspberry maple syrup, butter

extras!

please choose one

deviled eggs
three eggs, lardon, pickled red onion, paprika, dill (gf )

fruit bruschetta
melted brie, house-made blueberry compote, fresh 
barries, sliced almonds (*v)(*gf )

caprese salad
oven roasted tomatoes, fresh mozzarella, balsamic 
vinegar, basil (*v)(gf )

spinach salad
baby spinach, strawberries, feta, citrus vinaigrette, sweet 
& spicy pecans (*v)(gf )

third
please choose one

blt eggs benedict
English mu�c, arugula, tomato, bacon, poached egg, 
hollandaise, paprika (*gf)

eggs purgatorio
grilled ciabatta, two eggs over easy, spicy marinara, 
parmesan cheese, fresh herb

Smoked Salmon Tartine
grilled ciabatta, whipped cream cheese, salmon, dill, 
capers, red onion, hard boiled egg (*gf )

chilaquiles
crispy corn chips, vegan sausage, tofu scramble, salsa rojo, 
green onions, avocado, radish, vegan feta, lime crema, 
cilantro (v)(gf )

Mom’s Famous Toast
Italian batard, avocado, tofu curry eggs, corn, roasted 
asparagus, micro greens (v)(*gf )
  

three course menu
$55/person

members to 
receive savings

menu subject to change


