Welcome valued 1629 Wine Club
Members, Thank you for

Joining us this evening.

A chef curated selection of fresh cut meats, cheese and house-made crostini.

Tuscan Bruschetta-$16
Marinated tomatoes topped with olives, feta, and mozzarella
served on toasted sourdough.

Calamari - $18
Peruvian squid battered, served with marinara and served with
marinara sauce and miso aioli.

Bison Bone Marrow & Sourdough-$22
Red wine compound butter and bison bone marrow served
with sliced sourdough.

Tequila Caesar Salad - $15
Romaine lettuce tossed in house-made tequila-caesar dressing
with anchovies, bacon, diced tomato, fresh croutons and

parmesan cheese.

Wood Fired Brick Oven Pizzas $23

Mushroom
Mushrooms, truffle
oil, & white sauce

Lobo
Pepperoni, sausage,
and green chile

Duck Breast Ratatouville-$34

Squash, eggplant, roma tomatoes and duck breast with a
smoked red pepper sauce
Pair with 2023 Shining River

Syrah Lambshank -$36
Syrah and mushroom red wine sauce ,lamb shank and mashed
potatoes with roasted asparagus.
Pair with 2022 1629

Chicken Saltimbocca-$31
Local chicken breast wrapped in prosciutto with roasted red
peppers, garlic, and arugula.

Red Chile Ribeye-$40

Pizza de Rondeia
Sausage, pepperoni, mushroom,
olives, onion,and green chile

Bee Sting The Greek
Pepperoni, crushed red pepper with
a drizzle of fresh honey.

Kalamata olives, feta, tomato,
prosciutto, arugula

Artichoke & Roasted
Red Pepper
Marinated artichokes with
roasted red bell peppers and
olives

Dinner Specials

100z beef ribeye with fresh roasted red chile sauce and Elote
Pair with 2020 Syrah

Green Chile Bacon Bison Burger - $27
A bison burger topped with bacon, green chile, swiss cheese
and sauteed mushrooms. Served with truffle french fries.
Pair with 2020 Meritage

Scallopini Pasta-$32
Scallopini pasta sauteed with shallots, tomatoes and asparagus
in a white wine sauce. Choice of chicken or shrimp.



