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Light bodied white wines
with just-picked fruit flavor
	    Half	  Glass	 Bottle

Dr. Pauly-Bergweiler ‘Noble House’, Germany, Riesling 2007	 5	 10	 34
Leonard Kreusch, Auslese, Germany, Riesling 2008	 6	 11	 38
Helfrich ‘Steinklotz’, Alsace Grand Cru, Riesling 2005	 	 	 36
Augey, Bordeaux, Sauvignon Blanc/Semilion Blend 2006	 4	 8	 30
Chimney Rock, Elevage Blanc, Napa, 
  Sauvignon Blanc/Semillion Blend 2005	 	 	 55
Domaine de Cassagnole, France, Sauvignon Blanc 2008	 4	 8	 30
Whitehaven, Marlborough, NZ, Sauvignon Blanc 2007	 6	 11	 34
Hanna, Russian River Valley, Sauvignon Blanc 2008	 7	 13	 37
Walnut Block, Marlborough, NZ, Sauvignon Blanc 2008	 	 	 30
Markham, Napa, Sauvignon Blanc 2006	 	 	 32
Domaine Cherrier et Fils, Sancerre, France, Sauvignon Blanc 2007	 	 	 42
Bodegas Martin Códax, Rías Baixas, Spain, Albariño 2007	 5	 10	 34

Medium bodied white wines  
with mellow fruit flavor
	    Half	  Glass	 Bottle

Maso Canali, Trentino, Pinot Grigio 2007	 5	 10	 34
Santa Margherita, Alto Adige, Pinot Grigio 2007	 7	 15	 48
MacMurray Ranch, Sonoma Coast, Pinot Gris 2007	 	 	 29
A to Z, Oregon, Pinot Gris 2008	 	 	 32
Willm, Alsace, Pinot Gris 2006	 	 	 42
M. Chapoutier ‘Belleruche’, Côtes du Rhône Blanc 2006	 5	 9	 34
Casa Silva Riserva, Chile, Viognier 2007	 6	 11	 40
Treana White, Central Coast, Viognier/Marsanne 2007	 7	 14	 52
Bridlewood, Central Coast, Viognier 2007	 	 	 34
Zaca Mesa, Santa Ynez Valley, Viognier 2007	 	 	 38
First Love, Australia, Semillon Blend 2007	 4	 8	 36
Boutari, Mantinia, Greece, Moschofilero 2008	 6	 11	 40
Domaine des Aubuisières, France, Vouvray 2007	 6	 11	 40
Conundrum, California, Proprietary Blend 2006	 7	 13	 45
Banyan, Monterey County, Gewurztraminer 2008	 	 	 28
Freie Weingärtner, Wachau, Austria, Grüner Veltliner 2007	 	 	 33
Andre Scherer, Alsace, Pinot Blanc 2007	 	 	 38

Full bodied white wines, deep gold in color 
with a buttery, oak, rich fruit flavor
	    Half	  Glass	 Bottle

Frei Brothers, Sonoma, Chardonnay 2006	 4	 8	 30
Los Vascos, Colchagua Valley, Chile, Chardonnay 2008	 4	 8	 30
Glen Carlou, Paarl, South Africa, Chardonnay 2007	 5	 10	 38
Hideaway Creek, Carneros, Chardonnay 2007	 6	 12	 44
Chanson, Viré-Clessé, Burgundy, Chardonnay 2006	 7	 13	 48
Cuvaison, Napa, Carneros, Chardonnay 2006	 8	 15	 52
Mer Soleil, ‘Barrel Fermented’, Santa Lucia Highlands, 
  Chardonnay 2006	 9	 17	 56
Vincent Girardin, ‘Vieille Vignes’, Rully Burgundy, 
  Chardonnay 2007	 	 	 50
Stuhlmuller, Alexander Valley, Chardonnay 2007	 	 	 52
Sonoma Cutrer, ‘Les Pierres’, Chardonnay 2005	 	 	 54
Terlato, Russian River Valley, Chardonnay 2006	 	 	 56
Domaine Matrot, Meursault ‘Les Chevaliers’, Burgundy 2007	 	 	 80
Boutari, Santorini, Greece, Assrytiko 2008	 	 	 38

Light bodied red wines 
	    Half	  Glass	 Bottle

M. Chapoutier ‘Belleruche’, Côtes du Rhône Rosé 2008	 5	 10	 38
Ventisquero Reserva, Chile, Pinot Noir 2007	 5	 10	 38
MacMurray Ranch, Sonoma Coast, Pinot Noir 2007	 6	 12	 44
A to Z, Oregon, Pinot Noir 2007	 7	 13	 48
Whitehaven, Marlborough, NZ, Pinot Noir 2007	 8	 15	 48
Belle Glos, ‘Meiomi’, Sonoma Coast, Pinot Noir 2007	 7	 14	 52
Domaine Bertagna ‘Les Croix Blanches’, Burgundy, 
   Pinot Noir 2006	 	 	 48
Patz & Hall, Sonoma Coast, Pinot Noir 20007	 	 	 48
MacMurray Ranch, Russian River Valley, Pinot Noir 2006	 	 	 53
Carabella, Willamette Valley, Oregon, Pinot Noir 2005	 	 	 55
Belle Glos, ‘Clark & Telephone’, Santa Maria Valley, Pinot Noir 2007	 	 	 69
Notro, Tinto de Montana, Argentina, Bonardo/Sangiovese 2007	 4	 7	 26
Cantele, Italy, Primitivo 2006	 5	 10	 38
IL Poggione, Rosso di Montalcino, Sangiovese 2007	 8	 16	 58

Medium bodied red wines, soft and velvety
	    Half	  Glass	 Bottle

Valcantara, ‘Old Vine’, Cariñena, Spain, Grenache 2008	 4	 8	 30
Bodegas Martín Códax, ‘ERGO’, Rioja, Tempranillo 2005	 	 	 29
Celler de Capçanes, ‘Mas Donis’, Barrica Monsant, Spain, 
  Grenache 2005	 	 	 34

Jiménez Landi, Méntrida, Spain, Merlot/Tempranillo 2005	 	 	 47
Castellare di Tonda, Chianti, Sangiovese 2007	 4	 8	 27
Rocce delle Macìe Riserva, Chianti Classico, Sangiovese 2005	 6	 11	 40
IL Falchetto, Italy, Barbera d’Asti 2007	 8	 15	 54
Mona, Italy, Sangiovese 2008	 	 	 28
Allegrini , Italy, Amarone 2003	 	 	 99
Tangley Oaks, Napa, Merlot 2006	 5	 10	 39
Villa San-Juliette, Paso Robles, Merlot 2007	 6	 11	 40
Parcel 41, Napa, Merlot 2006	 6	 12	 44
Candor Lot 1, California, Merlot NV	 	 	 38
Markham, Napa, Merlot 2005	 	 	 43
Swanson, Napa , Merlot 2005	 	 	 48
Château de Laurets, St. Emilion, Bordeaux 2004	 	 	 55
Alderbrook, ‘Old Vines’, Dry Creek Valley, Zinfandel 2004	 4	 8	 30
Rancho Zabaco, ‘Heritage Vines’, Sonoma County, 
   Zinfandel 2006	 5	 10	 38
Candor, Lot 1, California, Zinfandel NV	 6	 12	 44

Full bodied red wines with an intense, rich berry taste
	    Half	  Glass	 Bottle

Marquis Phillips, ‘Baby Roogle’, SE Australia, Shiraz 2007	 4	 7	 28
Fox Gordon, ‘Eight Uncles’, Barossa Valley, Australia, Shiraz 2005	 5	 10	 38
Terlato & Chapoutier, Victoria, Australia, Shiraz 2006	 7	 14	 50
M. Chapoutier, ‘Belleruche’, Côtes du Rhône 2007	 5	 10	 38
Domaine Alary, ‘La Grange Daniel’, Vin de Pays, France, 
   Rhone Blend 2007	 	 	 34
Tablas Creek, ‘Cote de Tablas’, Paso Robles, Rhone Blend 2006	 	 	 48
Clos St Jean, Châteauneuf du Pape, France, Rhone Blend 2007	 	 	 61
Treana Red, Paso Robles, Cabernet/Syrah/Merlot 2006	 	 	 65
Austin Hope, Paso Robles, Syrah 2005	 	 	 65
Cirrus, South Africa, Syrah 2005	 	 	 78
M. Chapoutier, ‘La Bernadine’ Châteauneuf du Pape, Rhone 2006	 	 	 89
Two Hands, ‘Lily’s Garden’, McLaren Vale, Shiraz 2006	 	 	 99
Santa Julia, ‘Organica’, Mendoza, Argentina, Cabernet 2008	 4	 7	 28
Viña Cobos ‘Felino’, Mendoza, Argentina, Cabernet 2007 	 7	 13	 48
Louis Martini, Sonoma, Cabernet 2006	 5	 10	 38
Guardian Peak, ‘Frontier’, South Africa, 
   Cabernet/Shiraz/Merlot 2007	 6	 11	 40
Villa San-Juliette, Paso Robles, Cabernet 2007	 6	 11	 40
Obsidian Ridge, Red Hills, Lake County, Cabernet 2006	 8	 15	 52
Rutherford Hill, Napa, Cabernet 2003	 8	 16	 56
Louis Martini Reserve, Napa, Cabernet 2005	 	 	 37
Jim Barry, ‘Cover Drive’, Coonawarra, Australia, Cabernet 2005	 	 	 48
Château Samonac, Côtes de Bourg, Bordeaux Blend 2006	 	 	 52
Cain Cuvee, California, Cabernet Blend NV	 	 	 68
Frank Family, Napa, Cabernet 2005	 	 	 75
Caymus, Napa, Cabernet 2007	 	 	 99
Chimney Rock, ‘Elevage’, Napa, Cabernet Blend 2004	 	 	 105
Caymus, Special Select, Napa, Cabernet 2006	 	 	 180
Gascón, Argentina, Malbec 2008	 5	 9	 38
Viña MontGras Reserva, Chile, Carménère 2008	 	 	 28
Luigi Bosca Riserva, Mendoza, Argentina, Malbec 2006	 	 	 48
Gaja, ‘Sito Moresco’, Langhe, Piemonté Blend 2006	 	 	 110
IL Poggione, Brunello di Montalcino, Sangiovese 2003	 	 	 115
Gaja, Ca’ Marcanda ‘Magari’, Toscana IGT, Piemonté Blend 2006	 	 	 120

Sweet wines, golden or burgundy in color,  
with a honey flavor
	    Half	  Glass	 Bottle

IL Falchetto, Piemonté, Brachetto d’Acqui 2008	 6	 11	 50
IL Falchetto, Piemonté, Moscato d’Asti 2008	 6	 11	 50
EOS ‘Tears of Dew’, Paso Robles, Muscat 2007, 375ml	 	 12	 46
Two Hands, ‘Brillant Disguise’, Australia, Moscato 2008	 	 	 45

Sparkling wines and Champagne that have subtle 
flavors of peach, grape, cherry or apple
	    Half	  Glass	 Bottle

Segura Viudas ‘Aria’, Spain, Cava Rosé	 5	 10	 35
Gruet, New Mexico, Blanc De Noirs Brut	 5	 9	 40
Santa Margherita, Italy, Prosecco di Valdobbiadene, Extra Dry	 6	 12	 48
Langlois-Cremant de Loire, France, Brut	 7	 14	 52
Langlois-Cremant de Loire, France, Brut Rosé 	 	 	 52
Gramona Gran Cuvee, Cava, Spain, Brut 2005	 	 	 42
Heidsick and Co. Monopole, Blue Top, Champagne, Brut	 	 	 76
Bollinger, ‘Special Cuvée’, Champagne, Brut	 	 	 105
Bollinger, ‘Grand Année’, Champagne, Brut 1999	 	 	 170
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	    Half	  Glass	 Bottle



Welcome to The Grape

Bistro Menu

S o u p s ,  S a n d w i c h e s   &   S a l a d s

Crab & Corn Chowder 
A savory chowder with corn, lump crab and andouille 
sausage . . . . .8

Tomato Bisque and Grafton Cheddar Grilled Cheese
A twist on the childhood classic . . . . .9

Shrimp and Crab Salad 
Fresh shrimp and crab meat in a lemon-herb dressing served 
on a bed of mixed greens, cucumber, tomato and balsamic 
vinaigrette . . . . .15

Caesar Salad	
Romaine, croutons and imported Parmesan . . . . .7
	 Add Chicken . . . . . . . .4
	 Add  Shrimp . . . . . . . .6
	 Add  Tenderloin. . . . .     8

Chopped Greek Salad
With feta, tomato, onion, olives, garbanzo beans, and 
pepperoncini with house-made vinaigrette . . . . .8
	 Add Chicken . . . . . . . .4
	 Add  Shrimp . . . . . . . .6
	 Add  Tenderloin. . . . .     8

Chicken Club
Grilled chicken breast, apple-wood smoked bacon, lettuce, 
tomato and coarse grained mustard sauce on a fresh baked 
roll . . . . .11

Tenderloin Steak Sandwich
Encrusted beef tenderloin prepared medium rare, served with 
caramelized onions and blue cheese sauce . . . . .15

S i g n a t u r e  S m a l l  P l a t e s 

Roasted Garlic Hummus	
House-made, served with Italian tomato salsa . . . . . 6

Southwest Shrimp & Crab Dip
With roasted poblano peppers . . . . . 9

Tomato Bruschetta 	
Tomato, garlic, balsamic vinegar, olive oil and 
parmesean . . . . . 6

Baked Brie in Pastry
Brie baked in light, flakey crust with stone fruit chutney 
(serves two) . . . . .15

Chicken Quesadilla
Chicken, feta, sun-dried tomato pesto and provolone, served 
with a sun-dried tomato aioli . . . . . 9

Cambozola, Prosciutto  & Fig Flatbread
A classic combination of sweet and savory . . . . .10

Atlantic Smoked Salmon Flatbread
Smoked salmon, marinated European cucumber, red onion, 
arugula and feta cream, drizzled with a miso aioli . . . . .11

Steak and Blue Cheese Flatbread
Beef tenderloin and blue cheese, topped with truffle oil and
arugula. . . . .12 

Grilled Shrimp Flatbread
With fresh tomato, cilantro and a lime-olive oil 
dressing . . . . .10

Crab Stuffed Portobello
Roasted Portobello mushroom stuffed with crab meat 
and fontina cheese . . . . .12

The Grape Crab Cakes
Served with arugula and jicama salad . . . . .15

Shrimp and Grits 
Jumbo grilled shrimp with low country barbecue sauce and 
andouille sausage grits . . . . .14

Filet Mignon
Filet Mignon topped with Roquefort, served with gratin 
potato and oven roasted tomatoes . . . . .19 

Lamb Chops
Roasted New Zealand lamb chops served with gratin potato 
and a mint, black cherry reduction 
          Three Chops . . . . .15	 Five Chops . . . . .20

ADVISORY: CONSUMING RAW OR UNDER COOKED FOODS SUCH AS MEAT, POULTRY, FISH, SHELLFISH, AND EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
An 18% gratuity may be added to checks for parties of six or more.

D e ss  e r t s

The Grape’s Signature Chocolate Fondue 
Served with fresh fruits, macaroons and s’mores. 
	 For Two . . . . . . . . . .         15
	 For Four . . . . . . . . . 25

Vanilla Crème Brulee Cheesecake
Vanilla bean infused cheesecake, topped with 
crème brulee and served with whipped cream and 
fresh berries . . . . . 8

Crème Brulee Trio 
Classic, Dulce de Leche and Olive Oil Crème Brulee . . . . . 7

Fresh Seasonal Berries
With vanilla whipped cream . . . . . 8

Chocolate Ganache Cake	
With roasted hazelnuts and fresh berry coulis . . . . . 10

Chocolate Cream Cheese Brownie
Drizzled with caramel sauce, served warm and topped with a 
scoop of vanilla bean gelato . . . . . 9

c h e e s e  &  C h a r c u t e r i e

Three Selections. . . . . . . . . . . . .             13
Five Selections. . . . . . . . . . . . . .               17

Select items from the following:

Artisanal Cheeses:  
Chef’s Daily Special, Point Reyes Original Blue, Cypress 
Grove Truffle Tremor, Bellwether Farms San Andreas, 
Beecher’s Flagship, Grafton Cheddar

Charcuterie: 
Genoa Salami, Proscuitto d’Parma, Salami Toscana, 
Truffled Mousse Pate

Selections of Three and Five are served with
imported olives, caperberries, sun-dried tomato 

and peperoncini


