
wine pairings
3 oz / course
$35 / person

CHEERSCHEERS
Bubbly
(for here or @ Home!)
2021 Petillant Naturel
Sparkling Syrah, Lodi
$40 / bottle
ask us about our other bubbly options

*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

 

 

STARTSTART

SECONDSECOND
DESSERTDESSERT

MAINMAIN

[complimentary glass of sparkling wine}

please choose one option per person

 

new york steak
mashed potatoes, chimichurri, 

baby carrots (GF)
[wine pairing: 2018 Cabernet Sauvignon, Lodi]

vegan shortrib
jackfruit & impossible shortrib,
mashed potatoes, baby carrots, 

vegan mushroom gravy (v)(gf)
[wine pairing: 2020 Pinot Noir, Carneros]

 

coq a vin
braised chicken, 

cremini mushrooms, mashed 
potatoes, gravy, fresh herbs (gf)

[wine pairing: 2020 GSM, El Dorado]

Pumpkin Dip to Share
whipped vegan cashew burrata, 
broccolini, snap peas, pepitas, herb
foccacia (v)(*gf)

carrot ginger soup
local carrots, ginger, pumpkin seeds,
coconut crema, parsley (v)(gf)

winter citrus & beet salad
frisee, roasted beets, mandarin 
oranges, pistachios, beet aioli, 
vinaigrette (v)(gf)

vegan lasagne
marinara, ricotta, crumbled 

impossible sausage, parmesan, 
toasted ciabatta (v)

[wine pairing: 2021 Carignane, Contra Costa County]

chocolate torte
chocolate ganache, 

pretzel crust, citrus (v)(gf)

please choose one option per person

lemon tart
meyer lemon, candied 

lemon peel (v)(gf)

please choose one option per person
[wine pairing: 2019 Dessert Wine, El Dorado]

REVOLUTIONREVOLUTION

2024

[wine pairing: 2022 Fiano, Clarksburg]

[wine pairing: 2022 Rose of Valdiguie, Clarksburg]
full wine list available

$85/person
$75/person (members)

cocktails
cherry libre
2021 teroldego, cherry, simple syrup, 
lemon, rosemary

winter sunset
2021 quinn rose of cabernet franc,
lychee, blood orange, winter spice
simple syrup, star anise

(v) vegan / (gf ) gluten freemenu subject to change please no modi�cations


