“WINE LINL

888-9WINE-LINE / Info@HopOnTheWineLine.com

As you are going to be out wine tasting all day, lunch is always a concern. In these pages you’ll find the choices
for The Wine Line Gourmet Box Lunch, and the menus for Farmstand 406, Eagle Castle, Falcon Nest, The
Grill at Hunter Ranch, Sylvester Winery and It’s a Wrap. We only need to know in advance, preferably by

the day before your tour, if we are providing your lunch. All other options can be decided on a whim!

LUNCH OPTIONS AVAILABLE

Gourmet Box Lunch $14.95

Gourmet sandwiches made with all organic ingredients. Lunch includes your choice
of Pasta vs. Potato Salad, and Fresh Fruit. Kindly place your sandwich order and
salad preference via phone or email at least the day before your tour.

Salami, Cappicola, Mortadella with Provolone on Baguette
Artisan Cheeses with Herb Pesto on Italian bread
Roasted Vegetables with Goat Cheese on Ciabatta

Turkey with D affanoise on Baguette

Ham with Gruyere on Ciabatta

Roast Beef with Cheddar on Rye

= HopOnTheWineLine.com
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Pade to Oorder Sanduickhes

THE GOAT $lO
Slow Cooked Pork Shoulder with Pickled Red Onions and
Melted Fontina Cheese on Crusty Baguette.

IL PROFESORE SIO
Salami, (Lap icola, Mortadella and A Provolone with
Roaﬁtcrlf Red F’cppc:r and Arugula on Baguette.

ADMSTAID

s"l
(o)
- ’ - THE C
RUSER $IO
"\ I‘ \~ T¢|lcg'u, Fontina, Fresh Mozzarella and Cambazola with Fresh Tomato
' ' ‘ and Herb Pesto Pressed in a Fanini Grill on Sliced Italian Bread.

THE BADGER $IO
Roasted "v"z:gctabir,a incfuding Squash, Z.un:chinf, E%gplant,
Peppers, and Onions, Herbed Goat Cheese and Basil Pressed
in a Panini Grill on Ciabatta.

THE Teg) $id
Ol Poached Tuna, Fresh Tomato, Sliced Radish, Hard Boiled Egﬁ,

Aru |a, Red Onion with White Anchovies on a Hard Crusty Ro
with Black Olive Tapf:nadft, Pasolivo Olive Oil and Red Wine Vinegar.

BEHAUG IO
Roast Beef, Aged Cheddar, Red Fepper, Grilled Sweet Onion
and Horseradish Sauce on R&]e,

Pre Pade Sandwiches
The Four Vines folks partnered up with TURKEY $IO
Chef Tom Fundaro from Villa Creek Tu r|<cH, D’affanoise and App|c with Dﬁun Vinaigrette on Baguette
Restaurant to create a synergstic Ham $io

_ _ Ham and Gruyere with Course Grain Mustard on Ciabatta
|:Ju5|r|c55 I:|1at showcasca sustamablc -

and Grganic agn'culture. The “Farm to lads Gos Sale @ﬂ the Pound

Table” ccrncc[::t came to fruition with the

Pfantingof herbs and uegetabies in PASTA SALADS §0 PER POUND
numerous raised beds adjacent to Fussili Arugu|a, Toasted Garlic and Shaved Parmesan
Farmstand 46. Hungry tolks can stop in, Penne, Fresh tomato and Basil

Purchase gourmet healthy food, and POTATO SALADS $5 PER POUND

troll the impeccably manicured gard
Srenmem J anictired gardens Smoked Fingeﬂingwith Cclerﬂ, (.L"i{_:rrizo, Onion and Pickle

where their food was grown.
Traditional Potato with Mustard, Mayonnaise, Onion, Pickle and Ceg
FARMSTAND 46 LE D N§ PER POUND
3750 HIGHWAY 46 WEST GUME AND GRAI $a_ R
TEMPLETON, CA Q34465 Faro and Roasted Carrot
PH 805.230.360! .‘:':Picy Black Bean Salad

"Deves eat mose than you can lift.
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THE CROWN ROOM

APPETIZERS
KING CRAB CAKESYou ng, PHPHHH Asian Slaw and Sweet Thai Chili Sauce

2007 Eagle Castle Chardonna 1

WHITE ASPARAGUS L'.risptj Poached ng_nrd Farmesan Cream Sauce
2008 Eagle Castle Viognier

WILD MUSHROOM RISOTTOGaric, Tl‘rtjmc and Cris PY Shallots
2004 Eagle Castle Merlot

ARTISAN CHEESE PLATE Selections of Cheese, Sliced Charcuterie, Fruit and Nuts
2008 Eagle Castle 5}jr'ah Kosé

SOUP AND SALADS
SoUP DU JOoUR Dai]ﬂ S:Jul:r Selection with Grilled Sweet Hawaiian Bread and Gru!.jcrc

2008 Eagle Castle Viognier

MIXED BABY BEETS SALAD L',Hpre,ss Grove Goat Cheese,
Toasted Hazelnuts and Bload ()rangf: ‘-.ﬁ'nau;grcttc:
2007 Eagle Castle Chardonnay

RED WINE POACHED PEAR SALAD Blue Cheese, Candied Walnuts
and Cha mpagne Vinaigrette
2005 Eagle Castle Zinfandel

ENDIVE AMD FUJI APPLE SALAD (_'.risPLj Fancetta, Toasted Pecans
and Creamy Irish Cheddar Dressing
2008 Eagle Castle 54.}:';1}1 Rosé
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THE CROWN ROOM

FooD aND WINE PAIRING MENU

SANDWICHES
“MEAT AND POTATO"” CHEESE BURGER Yukon Gold Potato Rosemary Bun
white Truffle and Farmesan French ries
200¢ Eagle Castle Trinity

BRAISED KUROBUTA PORK SANDWICH Hoagje .51::4|c=: Roll,
Sweet Potato Pries and Cole Slaw
2007 Eagle Castle Royal Red

ROASTED TURKEY CROISSANT SANDWICH AFP!c-mw{ smoked Bacon,
Capcr=(_'1nion Aioli and Mixed Green Salad
2004 Eagle Castle Merlot

GRILLED FLANK STEAK RUBEN PANINI Sautéed Cremini Mushrooms, Gruyere Cheese
and Wed J Salad
2004 Eagle Castle Cabernet Sauvignon

ENTREE

GRILLED PORK FLATIRON Crushed Sweet Potatoes, Sautéed Swiss Chard and Chive Gl
2007 Eagle Castle Syrah

HOUSE MADE SAUSAGE PizzA Tomato Sauce, Caramelized Onions
and Roasted Bell Peppers
2004 Eagle Castle Merlot

BEEF CARPACCIO FLATBREAD Arugu[es, Faint K{:Hc:s Blue Cheese and Truffle Ol
2005 Eagle Castle Zinfandel

PAN ROASTED YELLOWTAIL AHI Baby Bok Choy, Soba Noodles
and Szechuan Peppercorn Sauce
2006 Eagle Castle R(]‘Lj:il Red



S MEND Thesss
OF THE DAY
Cnblée 31495

Served with choice of
Green Salad tossed in Dijon-Vinaigrette House Dressing or Caesar Salad

ROSEMARY & GARLIC CHICKEN

Chicken roasted in White Wine, Rosemary, Garlic & Spices

CHICKEN MARSALA

Chicken, Marsala Wine, Brown Sauce & Mushrooms

CHICKEN PARMIGIANA

Chicken Breast, Marinara, Grated Parmigiano Cheese, Mozarella Cheese

PORK RAGU ITALIANO
Pork with Penne Pasta in Tomato, Onion, Garlic & Oregano

PASTA GAMBERETTI

Pasta, Tomato Sauce, Shrimps, Spice & Herbs

CHICKEN CACCIATORE

Chicken Breast, Tomato, Mushroom, Bell Pepper, Onion, Oregano & Garlic

Slod 5 1200

SMOKED CHICKEN CAESAR SALAD

Dessord 500 3
CREME CARAMEL A
Additional desserts may be featured daily Jﬁ
Wem%/%a &200

~ Imported Italian Deli items & Cheese also available ~
ITALIAN ANTIPASTO

Individual to Large Platter available

~ SPECIAL REQUESTS ~

Paella, Steaks, Seafood, etc.
Reservation and Pre-Order required

FALCON NEST VINEYARD & WINERY

5185 Union Road
Paso Robles, CA 93446
www.falconnestwine.net

Large Party & Banquet Room reservations, call (805) 226-0227
Open Daily & Holidays 10:00 am to 7:30 pm




(ANEH .
THE QRILL

Af {‘[i 7.(*.[7?_1

Fresh Ahi Sashimi|
Fresh Calamari Strips

Twisted Nachos

Spinach Artichoke Dip
Onion Rings
Chips and Salsa

I)T;T’I'L‘ (f’t'f‘i;ili;

Pepsi, Diet Pepsi, Sierra Mist, Dr.Pepper, Root Beer,
Paradise lced Tea, Lemonade, Raspberry lced Tea
Starbucks coffee, Tazo Hot Teas, Gatorade

Blue Moon, Sierra Nevada, Seasonal brew

_ list also available

Calad

Ceasar Salad
Spinach Salad

The Composed Cobb

Salmon Salad

Oriental Salad

Southwestern Salad

Master Waldorf

Ahi Salad

althi I
l?-_ BCL easyPDF
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l_tjl [rees Kelly's BLT

The Tropic
Garden Delight n, b

Club Sandwich
Deli Sandwich

Kobe Burger

Charbroiled Burger

Classic Rueben
Ahi Steak Sandwich )

Tri Tip Sandwich
Chicken Strips '

Polish Dog

Hot Dog Prime Rib Sandwich

D Vincé. Sandwich Gies

M_arir_ratg;i and grilled cmcken breaaL

House salad
Soup of the day

Aelly's ba ; S Fresh fruit Plate
lettuce, tom red onion and malted French fri

Swiss cheese. Served on our homemade sl
mini loaf with a basil- mayonnaise 11 Sweet pitn frind) fries

,:ﬁ BCL ensyPDF
Printar Drivar




Bresolal anini
(_ured Peef, [Javarti &
Sun Dried T omatoes.

Prosciutto [ anini
Frosciutto De Farma,
Frovolone and Koaste& FCPPCrS'

\/eggie Fanim’
Gri”cc! & Roastecl \/cgetablcs,

Sun Dried | omatoes, [T resh (_hevre
and Ba]samic Reduction.

Farisian Ham
Jambon De Faris)
and Cavc—: Agecl Grugcre

(_hebs (Choice Panini

’ Seasonal Panini |

SYLVESTER
Vineyards & Winery

All Paninis come with your choice of 5115 Buena Vista Dr.
Wholcgrain Mustard, Pesto or Faso Robles, CA 93446

, , 805.227 4000 ~
Balsamic Recluction

www.sglvesterwinerg.com

S— — —



$8.95 “IT'SA WRAP” $8.95

Gourmet Lunches
All wraps include baked chips and a pickle slice
For Delivery call (818) 359-8228

Wild Turkey Wrap
Pesto Garlic Wrap
smoked turkey, diced tomato
shredded lettuce, hot banana pepper rings
pepper jack cheese, wild turkey sauce

“Now That’s Italian” Club
Roasted Red Pepper Wrap
Capicolla, Italian salami. provolone cheese
roasted red pepper, red onion,
shredded lettuce, Italian vinaigrette

Oven Roasted Beef Wrap
Southwest Chipotle Chili Wrap
roast beef, cheddar cheese
green chili's, red onion
chipotle cream cheese, shredded lettuce

Southwestern Chicken Wrap
Jalapefio Cilantro Wrap
Shredded chicken, lettuce, yellow corn, black
beans in a salsa ranch dressing

Chicken Caesar Wrap
Parmesan & Red Pepper Wrap
chicken breast, romaine lettuce,
croutons, parmesan cheese, Caesar dressing

Cool Cobb Salad Wrap
Garden Spinach Wraps
chicken breast, tomato, blue cheese
crumbles, crisp bacon, hard boiled eggs
Avocado, lettuce, blue cheese dressing




