
Entrees

Atlantic Salmon / 32.50
Crispy skin-on, pan-seared salmon, grilled asparagus,

mashed potatoes, house-cured - preserved lemon & olive
relish, over spiced lemon basil oil(GF)

Pairs with Torrontes & Bouquet of Roses

Filet Mignon / 48.95
6 oz filet mignon, red wine marinated mushrooms, grilled
asparagus, mashed potatoes topped with our house demi 

Pairs with Touriga Nacional & Cabernet Sauvignon

Roasted Duck Breast / 39.95
Flavorful duck breast, potatoes dauphinoise, grilled

spring onion, green beans & wild mushroom saute, pickled
turnips  & sweet apricot gelee

Pairs with Tempranillo & Pinot noir

Pan Seared Scallops / 42
Scallops, roasted beet puree, crispy Brussel sprout leaves,

candied pepper bacon & watercress pistou (DF)

Seasonal Risotto / 25.50
Arborio rice risotto with seasonal ingredients, 

ask your server for today’s offering. (GF) 
Can be prepared vegan.

add (5oz) chicken 8 add 4 prawns 7 
Add steak 12 Add salmon 8

Chicken Cacciatore / 26.95
Braised with red wine & crimini mushrooms, topped with

parmesan cheese served over a bed of pasta. (GF)
Pairs with barbera & wisdom of wise

Rack of Lamb / 55
Grilled lamb rack, slow cooked flageolet beans, sauteed

spinach, duck fat potatoes & garlic red wine demi. (GF)
Pairs with Tannat & Cabernet Franc

Beverages

Winemaker’s Red Sangria    
12 / 29

“Arm & Yak” Brandy Neat   
16 / 75

Craft Beer - Rotating Selection 

Pellegrino 
5

Pellegrino Sparkling Flavored 
 4.50

tejava tea
 4

hot tea 
4

coffee 
4

caffe latte 
6

Food may contain dairy, nuts, 
garlic & onion.

inform your server 
of ALL food allergies.

20% service charge will be added to
parties of 6 or more 

or if signed receipt is taken.

split plate fee 3.

Business Hours
Monday & Tuesday 11:00 AM - 3:00 PM

Wednesday - Saturday 11:00 AM - 8:00 PM
Sunday 11:00 AM - 5:00 PM

(916) 543-0323

Wise Villa Winery
executive chef marc Riedel

Consuming raw or undercooked
meats, poultry, seafood, shellfish or

eggs may increase your risk of
foodborne illness.



starter plates salads & Soups

House salad / 12.95
Mixed greens, seasonal vegetables, tossed in a
house vinaigrette & parmesan cheese. (GF,VG)

Spinach & Arugula Salad / 15
Asparagus, watermelon radishes, English peas,

feta cheese, tossed hazelnuts & lemon
vinaigrette

Pairs with stainless-Steel Chardonnay

Classic Caesar Salad / 15
Crispy romaine lettuce tossed in classic
Caesar dressing, house made croutons,

topped with parmesan cheese.
pairs with stainless-steel chardonnay

Chef Created Soup / 7.50 / 9.50
Side Of Bread / 5        Side Salad / 8

(Not available after 5 PM)

Caprese Chicken Sandwich / 18.95 
Tender chicken, melted mozzarella,

tomatoes, crispy prosciutto, pesto aïoli  
on ciabatta. served with fries.
pairs with muscat & zinfandel

Wise Villa Burger / 18.95
6oz blend of California angus beef & short
rib patty served with green goddess aioli,

white cheddar cheese, romaine lettuce,
tomato, & sliced onions on a toasted bun. 

served with fries.
pairs with petite Sirah & cabernet franc

Atlantic Salmon BLT / 18.95
tender Atlantic salmon with applewood

smoked bacon, lettuce & tomato on a
multigrain bread with pesto aïoli,

 served with fries, 
pairs with zinfandel & Tempranillo

Artisan Plate / 18.95
Chef’s choice assortment of artisanal
cheeses & meats, house mustard, & house

pickled vegetables.
Pairs with chardonnay and Sangiovese

French Fries / 6.95
Crispy hand-tossed fries. (GF, VG)

pairs with north coast brut sparkling

Grilled Crostone / 14.95
Farmers cheese, house-cured olive and

roasted red pepper tapenade & garlic oil

Steamed Mussels / 18.95
Andouille sausage, spinach, garlic, shallots, 

white wine, & grilled toast points.
Pairs with Muscat & Sauvignon Blanc

House Cured Olives / 9.95
with lemons, garlic & herbs. (GF, VG)

pairs with torrontes

Margherita flatbread / 13.95
San Marzano tomatoes, fresh mozzarella, 

basil & balsamic glaze

Steak Bites / 16.95
Tender, grilled USDA CAB steak bites 

over creamy mashed potatoes, 
topped with a demi (GF)

pairs with touriga nacional & cabernet
sauvignon

crispy Brussel sprouts / 15.95
Tossed in bacon jam & topped with 

bay bleu cheese & balsamic reduction. (GF)
pairs with north coast brut & zinfandel

Wise Villa Winery
executive chef marc Riedel

Sandwiches

Add

Chicken *8  Prawns (4) *7 Salmon *8 Steak *12
Avocado *2 Cheese *2 white anchovy *2 bacon *4



Children's Menu
10 Years & Under

Cheese Flatbread* / 10
Fresh Mozzarella & Parmesan

Entree Plate / 15
Chicken, Steak, Salmon, or Pawns

Served with mashed potatoes & 

seasonal veggies

Pasta* / 10
Buttersauce over pappardelle pasta

with parmesan cheese

Chicken *8 Prawns (4) *7 

Salmon *8 Steak *12

Beverages

Pellegrino 

5

Pellegrino Sparkling Flavored 

 4.50

Bottled Water

2

Tejava Tea

4

Milk

5

Wise Villa Winery
executive chef marc Riedel


