
bread & olives..................................10
ciabatta, olive oil, balsamic, roasted garlic, marinated 
olives (v)(*gf )

polenta fritta................................... 12
rosemary-thyme polenta, marinara, lemon aioli, fresh 
herbs (v)(gf )

beet salad......................................... 13
roasted chioggia & red beets, beet aioli, dukkah, vegan 
feta, dill, parsley (v)(gf )
 · add avocado $3

jackfruit crabcakes.........................12
caper aioli, dill (v)(gf )

brussels sprouts...............................13
vegan feta, pickled red onion, vegan bacon bits, 
lemon-caper aioli (v)(gf )

Caramel apple churro.......................9
cinnamon sugar & glaze, pecans, date caramel (v)(gf) 

orange-cardamom cake.......................9  
olive oil cake, orange glaze (v)

(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

beginnings

DESSERTS

mediterranean salad.......................... 16
herbed falafel, hummus, vegan tzatziki, farm greens, 
kalamata olives, tomatoes, garlic chickpeas, sun�ower 
seeds, pickled red onion, micro greens, vinaigrette (v)(gf )
  · add avocado $3 · add beets $5

sweet potato harissa bowl............... 18
roasted Garnet sweet potatoes, chickpeas, harrisa, nori 
aioli, arugula, hawaij-citrus dressing (v)(gf )
  · add avocado $3 · add beets $5 · add vegan feta $2

jammin’ burger...................................20
Impossible patty, greens, crispy onions, pepper jam, aioli, 
house-made vegan cashew burrata, Acme vegan bun, fries 
(v)(*gf )
  · add avocado $3

not fish & chips................................. 18
nori tempura-battered oyster mushrooms, old bay 
seasoning, hand-cut Chipperbec fries, lemon-dill aioli 
(v)(gf )

pasta al pesto.................................... 19
fettucine, walnut-basil pesto, snap peas, marinara, 
tomatoes, walnut parmesan, parsley (v)

Mains

tag us: #veganrev24 & #sacveganchefchallenge2024

october 2024
Winery + KITCHEN
REVOLUTIONREVOLUTION

new vegan chef challenge item!

S C A N  Q R  C O D E  T O  
V O T E  F O R  R E V !

red sangria .......................................10
2018 Cabernet Sauvignon, orange juice, lemon simple 
syrup, sparkling topper, dehydrated citrus

california dreamin’ ...........................9
2021 ‘Quinn’ rosé of Cabernet Franc, grapefruit,             
simple syrup, mint

house-made seasonal iced tea..........4
hibiscus lime

see ‘wines & beverages’ menu for full list 

beverages


