
1. 2023 Albarino
Our 2023 Albarino is made in a classic refreshing style. With a smooth, light flavor profile and a
slight effervescence, lower alcohol and flavors of Meyer lemon, tangerine, lime zest, peach
blossom, and minerality.

2. 2022 Bouquet of Roses                                                                                                                             Silver; Sunset Intl.
Our 2022 Bouquet of Roses is a rose blend which achieves an aroma, aka "bouquet" reminiscent of
roses, strawberry, cherry, and more bright fruit aromas complement floral notes. 

3. 2019 Malbec                                                                                                                                                    Gold; SF Chronicle
Our 2019 Malbec displays flavors of blackberry, blueberry, violets, cedar, & mocha with a silky-
rich finish. 

4. 2019 Merlot                                                                                                                                                   Silver; SF Chronicle
Our 2019 Merlot displays flavors of wild blackberry, ripe plum, black cherry, smoked cedar,
leather & herbs, with a balanced finish. 

5. 2019 Syrah                                                                                      Best of class; Ca State Fair & Gold; SF Chronicle 
Our 2019 Syrah displays flavors of black cherry, blackberry, blueberry, peppered smoked steak,
shiitake mushroom, cedar, and mocha. 

1. 2020 Tempranillo                                                                                                                      Silver & 91 pts; CA State Fair
Our 2020 Tempranillo displays flavors of plums, cherry, baking spices, vanilla, with a balanced
finish. 

2. 2019 Malbec                                                                                                                                                     Gold; SF Chronicle
Our 2019 Malbec displays flavors of blackberry, blueberry, violets, cedar, & mocha with a silky-
rich finish. 

3. 2020 Zinfandel                                                                                                                                                  Silver; Sunset Int
Our 2020 Zinfandel, made in the European Style with balance and complexity, displays luscious
flavors of wild blackberries, fresh-ground black pepper, and a juicy but crisp fruit finish.

4. 2019 Merlot                                                                                                                                                 Silver; SF Chronicle
Our 2019 Merlot displays flavors of wild blackberry, ripe plum, black cherry, smoked cedar,
leather, & herbs with a balanced finish.

5. 2019 Syrah                                                                                                         Best of class; Ca SF & Gold; SF Chronicle
Our 2019 Syrah displays flavors of black cherry, blackberry, blueberry, peppered smoked steak,
shiitake mushroom, cedar, and mocha. 
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Sparkling Wise Brut 

2022 CA style Chardonnay**                           Gold; SF Chronicle

2022 Muscat**                                          double gold; SF Chronicle 

2022 Sauvignon Blanc**                                       silver; sunset intl.                                       

2022 Bouquet of Roses **

2023 Pinot Gris - Small Batch Production

2023 Albarino

2023 Midnight Delight

2023 Torrontes 

2023 Bouquet of Roses                                                Best of CA; CWC

2023 Muscat

2023 Stainless Steel Chardonnay 
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Wine list
whites

2015 “Night Owl” Red Blend Reserve 

2018 Syrah                                                                                         gold; fwf

2018 Tannat **                                                            silver;SF Chronicle

2019 Barbera                                                            bronze;sf chronicle

2019 Malbec*                                                                gold;SF Chronicle

2019 Cabernet Franc*  wine club exclusive

2019 Merlot*                                                              silver; SF Chronicle

2019 Eclipse Port-Style Dessert Wine - fortified w/brandy

2019 Sangiovese                                                     bronze;SF Chronicle

2019 Syrah                                                   Best of class; SF Chronical

2019 Petite Sirah

2020 Tempranillo                                                                      silver;CWC

2020 Cabernet Sauvignon                                                      Gold; FWF

2020 Touriga Nacional                                         silver; sunset intl.

2020 Wisdom of Wise                                              gold;SF Chronicle

2020 Zinfandel                                                            Silver;Sunset Intl.

2021 Touriga Nacional                                        Gold;SF Chronical 

2021 Pinot Noir                                                     bronze; SF Chronicle

2021 Lagrein* 

Reds

WINEMAKER’S RED SANGRIA                          31              14
Bottle / Glass

4 PACK / 8.5 OZ

2023 CANNED CHARDONNAY                             29              7.50
2023 CANNED Zinfandel Rose`                         29             7.50

“Arm & Yak” Brandy                  75

“Arm & Yak” Brandy Neat       16

“Arm & Yak” Brandy Float     19

*Limited Quantity     **last call   

(1.5 oz) 
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Entrees

Atlantic Salmon / 32.50
Crispy Skin on Atlantic Salmon, Corn Puree, Tomato

Soffritto Rice, Sauteed Summer Squash, Apricot Bourbon
Glaze. (GF)

Pairs with Torrontes & Pinot Noir

Filet Mignon / 49.95
6 oz filet mignon, red wine marinated mushrooms, seasonal

vegetables, mashed potatoes topped with our house demi.
Pairs with Touriga Nacional & Cabernet Sauvignon

Roasted Duck Breast / 39.95
Flavorful duck breast, Potato Hash Cake, with  Bacon and
Onions, Sauteed Spinach, Wine Poached Cherry Sauce. (GF)

Pairs with Pinot Noir &  Sangiovese 

Pan Seared Scallops / 42
Pan Seared U10 Scallops, Polenta Puree, Bacon Lardon,

Tomato Basil Relish, Basil Oil. (GF)
Pairs with Stainless Steel Chardonnay & Malbec

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..
Pairs with Barbera & Wisdom of Wise

Rack of Lamb / 55
Red Wine and Salt Encrusted Rack of Lamb, sautee of

Flageolet beans, spinach and grape tomatoes,  Red Wine
Garlic Demi. (GF)

Pairs with Cabernet Franc & Tannat

Beverages

Craft Beer - Rotating Selection 

Pellegrino 
4.50 /6

Pellegrino Sparkling Flavored 
 4.50

Tejava Tea
 4.50

Hot Tea 
4

Coffee 
4

Caffe Latte 
6

Food may contain dairy, nuts, 
garlic & onion.

inform your server 
of ALL food allergies.

20% Gratuity 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 
& Restaurant 

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 Salad / 15
Spinach Salad, Tomatoes, Cucumber, Red Grapes, Aged

Cheddar Cheese, Raspberry Vinaigrette (GF) (VG) 
Pairs with Bouquet of Roses & Midnight Delight

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 

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 & Zinfandel

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 Sparkling Wise Brut

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

pepper tapenade & garlic oil.
Pairs with Stainless Steel Chardonnay

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

white wine, & grilled toast points.
Pairs with Midnight Delight & 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. (VG)
Pairs with Sauvignon Blanc & Petite Sirah 

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 Brussels Sprouts / 15.95
Tossed in bacon jam & topped with 

bay bleu cheese & balsamic reduction. (GF)
Pairs with Sparkling Wise Brut & zinfandel

Sandwiches

Add

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

Wise Villa Winery 
& Restaurant 

executive chef marc Riedel



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
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Wise Villa Winery 
& Restaurant 

Dessert Menu

Cheesecake 10
Served with fresh seasonal berries & sauce

Dark & Decadent Chocolate Cake 10
Served with fresh berries and drizzle with white

chocolate sauce (a la mode) 4.50

Dark Chocolate Truffles 9
3 dark chocolate truffles (add a truffle 2.50 ea)

Creme Brulee 10
Rich creamy custard with seasonal berries

Seasonal Sorbet 9
Made with seasonal fresh fruit

Madagascar Vanilla Bean Gelato 9

Sangria Float 17
Our red sangria over seasonal sorbet

Brandy Float 19
“Arm & Yak” Brandy poured over madagascar

vanilla bean gelato

Affogato 13
Espresso poured over Madagascar vanilla bean

gelato

Eclipse Port-Style Dessert Wine
3oz Glass 15   BOttle 42

“Arm & Yak” Brandy
1.5oz Neat Glass 16    BOttle 75

Hot Tea 4 | Coffee 4 | Caffe Latte 6
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