
STARTERS

HAND-MADE PASTA  

Fried Oysters  11
creamed spinach, bacon, pickled shallot, Calabrian chili sauce

AlmOnd Fried Brie  12
red pepper jelly, estate-raised micro greens, crostini

Crispy CAlAmAri  11
pickled chayote and cherry peppers, preserved lemon aioli

AntipAstO  11
walnut and spring green pesto, warm olives, smoked 
eggplant spread, marcona almonds, wood-oven flatbread 

meAt & Cheese BOArd  18
chef’s charcuterie selections, chevre, baguette

pAn rOAsted BeeF tip sAndwiCh* 18
estate-raised beef on house-baked sourdough bread, fried pickled 
red onion, horseradish cream, arugula,salt and malt vinegar chips

itAliAn Veggie sAndwiCh 16
grilled zucchini, smoked eggplant spread, roasted red peppers, 
oven-dried tomatoes, arugula, and herb vinaigrette on an 
asiago roll with salt and malt vinegar chips

smOked turkey sAndwiCh 17
soft brie, bacon grapefruit jam and bibb lettuce on nine grain 
bread with sea salt and malt vinegar chips

sOrrell’s Creek mOuntAin trOut 23
pecan crusted, lemon brown butter, herb roasted potatoes, 
haricot vert

peCAn ChiCken sAlAd 16
tender chicken blended with sweet honey-jalapeño dressing, 
grapes and toasted pecans, served over estate-raised greens 
(Sandwich +$2)

spring risOttO 17
asparagus, sweet peas, parmesan and herbs
Add lemOn gArliC shrimp 12

steAk Frites* 26
chef’s cut of estate-raised beef, cabernet shallot butter, 
herb and parmesan fries, truffle aioli

BistrO Burger* 18
estate-raised Angus beef, green leaf lettuce, bacon, tomato,  
onion, cheddar, served with French fries

estAte-rAised pOrk Belly sAndwiCh 18
plancha seared pork belly, smoked cheddar, caper aioli, 
apricot bread, salt and malt vinegar chips

    

SANDWICHES & ENTREES

SOUP & SALAD
FrenCh OniOn sOup 950

melted Gruyére and provolone   
 
BistrO FArm sAlAd 10
estate-grown baby lettuce, whiskey glazed pork belly, blue 
cheese, smoked crème fraîche dressing, pickled shallots
 
BABy spring greens  9
spinach, arugula, toasted almonds, macerated 
strawberries, blueberry, elderflower vinaigrette
 
CAesAr sAlAd* 8 
crisp romaine, classic caesar dressing, 
rosemary focaccia croutons, Parmigiano Reggiano 

Add sAlmOn 12     Add ChiCken 7

mAFAldi      17
wood-fire artichoke, cauliflower, snap peas, chervil 

rigAtOni      19
estate-raised braised beef, mushrooms, stroganoff 
sauce, mustard cream 

*These items can be cooked to requested temperature, but consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illnesses

WOOD OVEN PIZZA 
  

ArtisAn meAts pizzA  16
salami, pepperoni, red sauce, mozzarella, fresh oregano

ArtiChOke pizzA      14
florentine sauce, fontina, goat cheese, wild mushrooms 

smOked ChiCken pizzA      17
Neuskes bacon, peppadews, red sauce, pesto, mozzarella


