
Starter plates Sandwiches

(Not available after 5 PM) 
All sandwiches & burgers served with fries

Add-Ons
(6 oz) Chicken *9 Prawns (4) *9

Salmon *9 Steak *12 Truffles *20
Avocado *2 Cheese *4 white

anchovy *2 bacon *4
 

Steamed Clams / 21.95
manila clams, linguica sausage,

blistered cherry tomatoes, spinach,
lemongrass broth, crostini & micro basil 

Pairs with Sauvignon 
Blanc & bouquet of roses

ATLANTIC SALMON BLT / 18.95
tender Atlantic salmon 
with applewood smoked 

bacon, lettuce and tomato served
 on a multigrain bread with pesto aïoli   

pairs with torrontes 

 caprese chicken sandwich / 18.95 
pesto mayo, baked prosciutto, balsamic

glaze,  butter lettuce, oven cured tomatoes
pairs with bouquet of roses

Wise Villa Signature Burger / 18.95
6oz blend of California angus 
beef and short rib patty served 
with green goddess aïoli, white

 cheddar cheese, butter lettuce, tomato,
and sliced onions served on a toasted bun

pairs with Syrah & Tannat

French Fries / 7.95 Truffle Fries / 12.95
Crispy hand-tossed fries (VG)

pairs with sauvignon 
blanc & wisdom of wise

Artisan Plate / 18.95
Chef’s choice assortment of

 artisanal cheeses & meats, house
mustard, and house pickled vegetables

Pairs with Torrontes & Pinot Noir

Wise Villa Winery, established in 2011, is a family-owned and operated estate vineyard,
winery, and Tuscan-style gourmet restaurant. The winery was founded by Dr. Grover C. Lee,
whose passion for viticulture and enology blossomed with his many years in Europe, reading
and studying the thousands of years of wine & grape history. Wise Villa Winery offers 30 of

the highest awarded wines in CA, USA and North America crafted specifically for food
pairing (CA & SF Chronicle wine competitions).Wise Villa Winery is the only California
Certified Sustainable Winery & Vineyard in Placer County and one of the few in CA. 

coleslaw, cheddar cheese, Carolina
barbeque sauce, served on soft roll

pairs with Pinot Noir & Viognier

Pulled Pork Sandwich / 18.95 

& Restaurant
Prepared by executive Chef Michael McCoy

Side of Bread / 5.50
served with a choice of butter or

 Wild Groves olive oil and balsamic

Service Charge policy

A 20% service charge will be automatically added to all parties of 15 or more guests to fairly compensate our staff and help

with the costs of hosting larger groups. Guests are welcome to leave an additional tip if they wish. 

For parties of 6–14 guests- a 20% gratuity will be added to the bill. Prices subject to Change

with lemons, 
garlic & herbs (GF, VG) 

pairs with sauvignon Blanc

House Cured Olives/ 9.95

San Marzano tomatoes, fresh
mozzarella, basil and balsamic glaze

pairs with Pinot noir

Margherita Flatbread/ 14.95

Tender, grilled usda cab 
steak bites over creamy mashed 

potatoes, topped with a demi (GF) 
pairs with Syrah & 

Reserve Cabernet Sauvignon

Steak Bites/ 17.95

Tossed in bacon jam and 
topped with pt. reyes bay bleu 
cheese & balsamic reduction.  

pairs with Torrontes & Tempranillo

Crispy Brussel Sprouts/ 16.95

warm pita bread chips 
Ask your server for seasonal options

pairs with Viognier

seasonal Dip / 16.95



Salads & SoupsEntrees

DUCK Breast / 43.95
mashed potatoes, duck leg ragu, 

braised leeks & carrots, tart cherry jam
pairs with Pinot Noir

Chicken Cacciatore / 28.95

Braised with red wine, bell 
peppers,and cremini mushrooms, topped 
with Parmesan cheese over pappardelle  

Pairs with 
Reserve Sangiovese & tempranillo

Atlantic Salmon/ 34.50

caramelized cauliflower puree, sauteed
asparagus, snap peas, and cherry tomatoes,

charred lemon vinaigrette, micro basil
Pairs with Sauvignon Blanc

Harris Ranch Grilled Ribeye/ 53.00

potato pave, grilled oyster mushrooms, 
demi-glace, rendered beef fat gremolata

Pairs with syrah & 
reserve cabernet Sauvignon

 Rack Of Lamb / *MP
Rosemary & garlic marinade, smoky

cannellini beans w/ spinach & cherry
tomatoes, cavolo nero pesto (kale & arugula)

Pairs with 
Syrah & reserve sangiovese

Pan Roasted ½ Chicken / 39.00
House Brined & marinated

 overnight, sauteed broccolini 
w/ bell peppers, poached fingerling 

potatoes, citrus jus, house-made hot sauce.
pairs with Viognier

& Restaurant
Prepared by executive Chef Michael McCoy

 (GF) Can be vegan
ask your server for current options

(6oz) chicken *9 (4) prawns 
*9 salmon *9 steak *12 shaved truffles *20 

pairs with 
sauvignon blanc & bouquet of roses 

Seasonal Risotto / 27.50

Craft Beer - Rotating Selection 

Pellegrino Sparkling Flavored / 4.50

Pellegrino / 5/7

tejava tea / 4.50

arnold palmer / 5.00

hot tea / 4.50

coffee / 4.50

caffe latte / 6.50

Bottled Water/ 2.00

Milk/ 5.50

Beverages

Chef Created Soup / 7.95 / 10.95

Side Of Bread / 5.50

Side Salad / 8.50

Classic Caesar Salad / 15.50

crispy romaine lettuce tossed in a
classic Caesar dressing, house made

croutons, topped with parmesan cheese
pairs with 

Viognier & torrontes

Beet salad / 15.50
glazed beets, goat cheese frito, 

shaved asparagus, pepitas, balsamic/
citrus vinaigrette, orange Supreme

Add 4 goat cheese balls $6
pairs with bouquet of roses

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

eggs may increase your risk of
foodborne illness. 

food may contain dairy, nuts, garlic &
onion.

 inform your server of all food
allergies. 

 If signed copy of receipt is taken, 20%
gratuity will be applied

outside dessert fee $4.00 per person

*MP, Market Price

SHrimp Scampi / 28.95
cherry tomatoes, spinach, shrimp sauteed 

in white wine/lemon/butter sauce, linguine
pairs with 

Sauvignon Blanc & Malbec

Mixed greens, seasonal 
vegetables, tossed in a house

vinaigrette and parmesan cheese (gf)
pairs with 

Sauvignon Blanc & Muscat

House salad / 13.95

Service Charge policy

A 20% service charge will be automatically added to all parties of 15 or more guests to fairly compensate our staff and help

with the costs of hosting larger groups. Guests are welcome to leave an additional tip if they wish. 

For parties of 6–14 guests- a 20% gratuity will be added to the bill. Prices subject to Change

Business Hours
Open Daily at 11AM

Closing Hours differ By Season 
(916) 543-0323



Wise Villa Winery
& Restaurant

Dessert Menu

CHeesecake  10.50
served with fresh seasonal berries & sauce

Dark & Decadent Chocolate Cake 10.50
served with fresh berries and drizzle with white

chocolate sauce (a la mode) 4.50

Dark Chocolate Truffles 9.50
3 Dark Chocolate Truffles (Add a Truffle 2.50 ea)

Creme Brulee 11.50
Rich Creamy Custard with seasonal berries

seasonal sorbet 9.50
made with seasonal fresh fruit

Vanilla Bean ice cream 9.50

outside dessert fee $4.00 per person

sangria float 17.50
our red sangria over seasonal sorbet

Brandy float 19.50
“arm & yak” brandy poured over

vanilla Bean Ice Cream

Affogato 13.50
espresso poured over

 vanilla bean Ice Cream

Eclipse Port-Style Dessert Wine
3oz glass 14    bottle 44

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

hot tea 4.50 | coffee 4.50 | caffe Latte 6.50


	Wise Villa Winery, established in 2011, is a family-owned and operated estate vineyard, winery, and Tuscan-style gourmet restaurant. The winery was founded by Dr. Grover C. Lee, whose passion for viticulture and enology blossomed with his many years in Europe, reading and studying the thousands of years of wine & grape history. Wise Villa Winery offers 30 of the highest awarded wines in CA, USA and North America crafted specifically for food pairing (CA & SF Chronicle wine competitions).Wise Villa Winery is the only California Certified Sustainable Winery & Vineyard in Placer County and one of the few in CA.
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