Miletta Vista Winery
LUNCH MENU
Appetizers

SPINACH ARTICHOKE DIP

13.00

Hot cheesy spinach & artichoke disp with crispy crostinis

8.00

ONION RINGS
Crispy house-made onion rings dipped in delicious Solace wine batter

CHARCUTERIE BOARD

14.00

Assorted cured meats, served with olives & crispy French bread crositnis

ARTISAN CHEESE BOARD

14.00

Assorted artisan cheeses, jalapeño jam, candied walnuts, dried fruits and
crispy French bread crostinis

14.00

CRAB CAKES
2 crab cakes served with remoulade sauce on a bed of lettuce

STUFFED MUSHROOMS

9.50

Smoked gouda & sausage stuffed mushrooms broiled to perfection

Soup & Salad

SOUP DE JOUR
Cup

$4

Bowl

$6

CUP OF SOUP & 1/2 PANINI
CUP OF SOUP & 1/2 GOURMET GRILLED CHEESE

9.50
8.25

CAESAR SALAD

8.50

Romaine heart with Kalamata olives and French bread crostini served with
Caesar dressing
Add Chicken $3

Desserts

All desserts made in-house

CREME BRULE

7.50

ICE CREAM IN A CHURRO BOWL

7.50

Vanilla bean ice cream nestled in a churro bowl and then drizzled with
Legacy chocolate port sauce.

NEW YORK CHEESECAKE WITH LEGACY CHOCOLATE
PORT SAUCE

7.50

CHOCOLATE MOUSSE CAKE

7.50

PEPPERMINT CHEESECAKE

7.50

Gratuity of 18% added to parties of 6 or more.
Items and prices are subject to change.
Sandwiches, Burgers and Salads are intended to be a single serving.
Splitting these will incur a $3 service charge.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness.

Miletta Vista Winery
LUNCH MENU

Sandwiches / Burgers

Served with fries and bread & butter
pickles
Substitute House Onion Rings - $3

BLT TURKEY WRAP

11.00

Sliced turkey, bacon, lettuce, tomato, cheese and mayo in a flour tortilla

FRENCH DIP

14.00

Hot herb crusted roasted roast beef, sautéed onions with provolone cheese in
a crispy French bread.

CLASSIC BURGER

13.00

8 oz hand patty with onion, lettuce, and tomato on a butter grilled potato
roll.
Add Cheese - $1

BACON WHITE CHEDDAR BURGER

15.00

8 oz hand patty with bacon and white cheddar, garnished with onion,
lettuce, and tomato

GOURMET GRILLED CHEESE

8.50

Smoked Gouda, White Cheddar, Cream Cheese, 5 Blend Cheese and
Caramelized onions grilled to perfect gooiness

PANINI SANDWICH

11.00

Salami, Pepperoni, Prosciutto, tomato and Provolone cheese on Artisan
bread, spread with mayo and Dijon mustard

Flat Bread Pizzas

OLD WORLD PROSCIUTTO

14.00

Caramelized onions, fresh mozzarella & shaved prosciutto

BRUSCHETTA

14.00

Fresh tomato bruschetta with fresh mozzarella & balsamic glaze

CHICKEN & ARTICHOKE ALFREDO

15.00

Grilled chicken, fresh mozzarella & artichokes on top of house made alfredo

SHRIMP SCAMPI

15.00

Sautéed garlic shrimp, fresh mozzarella, sliced mushrooms over house made
alfredo sauce

Gratuity of 18% added to parties of 6 or more.
Items and prices are subject to change.
Sandwiches, Burgers and Salads are intended to be a single serving.
Splitting these will incur a $3 service charge.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness.

