
 

DINNER  
 
APPETIZERS 
 
Kitchen House Daily Soup         9 
 
Classic Caesar Salad with Duck Fat Crostini       9 
         
Mixed Greens with Buttered Walnuts, Oven Dried Tomatoes,      9 
Goat Cheese and Honey Balsamic Vinaigrette 
    
Spinach Gnocchi with Double Smoked Bacon, Gorgonzola Cream   13 
and Toasted Pine Nuts 
 
Seared Scallops with Celery Root Slaw and Watercress    15  
 
Saffron Risotto with Chorizo Sausage, Shrimp and Tomato     16 
  
MAIN COURSES 
 
Ricotta and Herb Gnudi with Roasted Vegetables,     23 
Yellow Tomato Sauce and Pistachio       
 
Pasta Bolognese with Roasted Mushrooms, Baby Spinach    24 
and Bellavitano Cheese 
 
Double Cut Pork Chop with Chive Mashed Potatoes     26 
and Apple~Ginger Chutney  
         
Pan Seared Pickerel with Butternut Squash~Roasted Pepper Relish,  28 
Fingerling Potatoes and Fresh Mint     
 
Roasted Chicken Breast with Chive Mashed Potatoes,    28   
and Honey Chestnut Cream   
 
Grilled Beef Tenderloin with Lobster Mashed Potatoes,    34 
Truffle Oil and Red Wine Reduction 
 
 
 
 

“For your convenience, feature wines are available for purchase “to go” directly from The Kitchen House  
when the Retail Shop at the Winery is closed. Please ask your server.” 

 
 
 
 


