


Guest Wifi

Let’s get Social
Check us out at 4Rwines.com

Post a review on Google, 
Show us that you posted and 
Get 50% off  a glass of wine.

Wine Flights ( Five 1.5oz. Pours)
$18 | Dry Mixed Flight
Sauvignon Blanc - Roussanne - Malbec - Ranch Red - Cabernet

$18 | White Flight
Trebbiano - Sauvignon Blanc - Albariño - Roussanne - Nectar

$18 | Dry Red Flight
Malbec - Ranch Red - Tempranillo - Cabernet - Petit Verdot

$18 | Sweet Flight
Hooch - Chambourcin - Bullberry - Nectar - Nectar Nero

Hard Ciders on tap

$9 | ElderHop
Dry hopped cider is infused with elderberries with an apple
base.  This hazy cider was inspired by a crisp, tropical New
England IPA. 7% ABV

$9 | Eat A Peach 
Hard cider infused with peaches, peaches & more peaches.  
7% ABV

(by the glass)

$9 | Fiona Apfél
Hard apple cider finished in a Mouvedre Barrel. 7% ABV

$15| Hard Cider Flight
Three 3 oz pours. ASK SERVER FOR AVAILABLE CIDERS.

$9 | Hot Tropic
Infused pineapple into apple base. 7% ABV

Specialty Drinks
$12 | Specialty Wine Cocktails
Winter Sangria
Espresso Portini

(by the glass)

$3 | Coffee, Hot Tea, & Hot Cocoa
Coffee: Espresso, Donut Shop, Decaf, 
                Pumpkin Spice, Holiday Blend
Tea: Black or English Breakfast
Cocoa: Chocolate or Pumpkin Spice

$3 | Soda, Juice & Non-Alcoholic Drinks
Soda: Coke, Diet Coke, Dr. Pepper, Diet Dr. Pepper, Sprite,
            San Pellegrino - Blood Orange, Club Soda
Juice: Orange, Grapefruit, Cran-Pom, White Cranberry,   
             Apple, Grape
Other: Lemonade, Strawberry Lemonade, Capri Sun,
Snapple Peach Tea

Scan Here



Entrees

Creamy goat cheese topped with your choice of pepper jelly
served with a side of buttery crackers. 
Choose between: Jalapeño or Red Pepper           
     Gluten Free crackers available upon request.
Wine Pairing: Jalapeño: 4R Malbec - Red Pepper: 4R Trebbiano
GF

$11 | Pepper Jelly Goat Cheese

$17 | Tavern-Style Pizza
Tavern Style Pizza – a 12" masterpiece featuring a crispy yet
tender crust, robust tomato sauce, and premium three
cheese blend. Perfect for individuals or to share!

Cheese
Classic tavern pizza with three cheese blend.
Wine Pairing: 4R Sauvignon Blanc

Pepperoni
Three cheese blend & zesty Italian pepperoni.
Wine Pairing: 4R Ranch Red

Sausage
Three cheese blend & savory seasoned Italian sausage.
Wine Pairing: 4R Tempranillo

Menu

Includes three meats & three artisan cheeses paired with
savory olives & pickles, a crunchy pub mix, dried fruit,
and an assortment of crackers              
        Gluten Free crackers available upon request.

$30 | Charcuterie Board

GF

Chickpeas, olive oil, tahini, lemon, garlic, cumin, cayenne,
and nutmeg perfectly blended and served with warm pita
bread and veggies.
Choose between Classic Spice or Basil Pesto
Wine Pairing: Classic Spice 4R Ranch Red  - Basil Pesto 4R
Roussanne

$12 | Hummus Infusion

Corn tostada chips & homemade red salsa.       
        Gluten Free tortilla chips available upon request.
Wine Pairing: 4R Ranch Red or Albariño

GF

$10 | Chips & Salsa

starters

Lightly spiced pork tamales with sour cream and a side of our
corn tostada chips & homemade salsa. 
       Gluten Free tortilla chips available upon request.
Wine Pairing: 4R Tempranillo or Albariño
GF

$12 | Tamales

Supreme
Three cheese blend, bell peppers, onions, zesty pepperoni &
seasoned Italian sausage.
Wine Pairing: 4R Malbec

Veggie
Three cheese blend, bell peppers & mushrooms.
Wine Pairing: 4R Albariño

Pork carnitas on a bed of corn tortilla chips, shredded cheese
topped with bbq sauce, crema, pico, jalepenos. Served with
a side of salsa. 
       Gluten Free tortilla chips available upon request.
Wine Pairing: 4R Trebbiano or Malbec

$12 | Pork Nachos

GF

Parmesan crusted Italian bread, melted together with classic
cheddar, smoked gouda & provolone, served with a cup of
tomato basil soup.
Wine Pairing: 4R Cabernet Sauvignon or Sauvignon Blanc

$14 | Gourmet Grilled Cheese & Tomato Soup

Warm whole wheat baguette to be dipped in a trio of
whipped butter, black truffle butter & a homemade
caramelized onion jam infused with 4R Roussanne. 
Wine Pairing: 4R Roussanne

$15| Truffle Butter Board

Creamy spinach & artichoke dip served with corn tostada
chips & homemade red salsa.       
        Gluten Free tortilla chips available upon request.
Wine Pairing: 4R Ranch Red or Trebbiano
GF

$12 | Hot Spinach & Artichoke Dip

Fresh ripe tomato, aromatic basil, topped with shredded
parmesan and heavy cream.
Wine Pairing: 4R Cabernet Sauvignon or Sauvignon Blanc

$6 | Tomato Basil Soup

Chef
Special

Chef
Special



A LA CARTE

RECOMMENDED WINE
Effervese  - Sparkling Brut
Sauvignon Blanc - Light Dry White
Albariño - Light Dry White

Ranch Red - Light Dry Red
Hausfrau Hooch - Semi-Sweet Red                                  

glass/bottle

12|38
10|28
10|28

10|32
9|26

$8   | Yogurt Parfait
$6   | Three hard-boiled eggs
$12 | Blueberry Sausage links with crostini

Brunch
$30   | Brunch Board for Two
            - includes breakfast meat & cheese paired with hardboiled    
              eggs, fruit, yogurt parfait, crostini with jams & honey

$18 | WINE FLIGHTS
Dry White 
Effervesce-Trebbiano-Sauvignon Blanc-Albarino-Roussanne
Dry Red
Ranch Red-Malbec-Merlot-Cabernet-Tempranillo
Dry Mixed
Sauvignon Blanc-Albarino-Ranch Red-Malbec-Cabernet
Sweet Flight
Hooch-Chambourcin-Nectar-Bullberry-Nectar Nero



Brunch

NON-ALCOHOLIC
$8 | Mocktail
          - Turn any wine cocktail into a non-alcoholic drink!
         

$3 |Coffee, Hot Tea, Cocoa
          - Espresso, Breakfast Blend, Decaf, Pumpkin Spice
          - English Breakfast Tea
          - Chocolate Cocoa, Pumpkin Spice Coca

$3 | Juice
           - Orange, Apple, White Cranberry, Cranberry-Pom, Ruby Red, 
             Lemonade, Strawberry Lemonade, Peach Snapple Tea

$3 | Soda
           - Coke, Diet Coke, Dr Pepper, Diet Dr. Pepper, Sprite, Club Soda

b e v e r ag e s
SPECIALTY DRINKS & COCKTAILS

$12| Mimosa

$43| Build Your Own Mimosa 
            - Bottle of Effervesce with choice of 3 juice options

$10  | Wine-a-Rita
            - Peach Bellini or Blueberry Pomegranate

$12 | Wine Cocktails
             - Bettlejuice, Harvest Cheer, Carnival Cola

$9 | Hard Cider 
           - Elderhop, Eat a Peach, Fiona Apfel


