Shareables

FOCACCIA BREAD SERVICE )
Vegan - Veg - DF
Focaccia, roasted garlic olive oil

STUFFED SHRIMP 15
GF
Bacon-wrapped shrimp stuffed with mild red

pepper & chévre, pineapple-jalaperio salsa
— Robert’s Muscat Canelli —

BAKED BRIE 17
Veg

Choose sweet or savory, served with crostinis
Sweet: chili-fig jam & pecans

Savory: mushrooms, onions & roasted garlic

— JOY! Red Blend —
JUNCTION BEER CHEESE 12
& SAUSAGE DIP
Warm beer cheese with sausage, served with
pretzels & vegetables
— Rendezvous Junction Beer —

Soups

Cup 6 / Bowl 12
LOBSTER BISQUE

— Nina’s Pinot Grigio —
ROASTED RED PEPPER &
GOUDA BISQUE

Veg - GF — Susan’s Syrah —

CHICKEN & SAUSAGE GUMBO

nan

WINERY

Langman's Pairings

CHARCUTERIE BOARD 23

Cured meats, Grison Dairy cheeses, fresh fruit,
preserves, olives, nuts & crostini

VEGETARIAN CHEESE 21
BOARD

Veg
Extra Grison Dairy cheese, fresh fruit,
preserves, olives, nuts & crostini

WINE FLIGHT & CHEESE 30
FLIGHT PAIRING

Grison Dairy cheeses paired with Langman
wines in 2 0z pours
Ask your server for our pairing menu

Salads

Add chicken 6 - salmon 8 - steak 8
CAESAR SALAD 12

Romaine, Bibb lettuce, house Caesar dressing, local
bacon, pepperoncini & Parmesan

— Nina’s Pinot Grigio —

COBB SALAD 17
GF

Grilled chicken, local bacon, mizxed greens,
tomatoes, egg, dried corn, onion, aged cheddar &
peppered bacon ranch

— Robert’s Muscat Canelli —
GREEK SALAD 14
GF

Romaine, salami, Kalamata olives, feta, tomatoes,
cucumber & pepperoncini

— Susan’s Syrah —

ROASTED BEET SALAD 14
Veg - GF

Roasted red & gold beets, arugula, Grison goat
cheese, candied pecans & sherry vinaigrette

Ask your server for a vegan option

— Lovie's Rosé —

— Susan's Syrah — *
Handhelds Flatbreads Entrées
SHORT RIB TACOS 15 CHICKEN PESTO FLATBREAD 15 CHICKEN & MUSHROOM 95

Braised short rib, salsa verde, lime crema &
pickled red onions. Choice of corn or flour tortillas
— Joseph's Cabernet Sauvignon —

BLT 15
Crisp bacon, lettuce, tomato & mayo on toasted

brioche
— Lovie’s Rosé —

BEEF ON WECK SLIDERS 16
Grilled hanger steak, provolone, onions &

horseradish sauce on kummelweck buns
— Julia’s Red Blend —

FRENCH DIP SHORT RIB 17
SANDWICH

Braised short rib, caramelized onions, Swiss cheese
& mayo on grilled French bread, served with au

Jus
— Raymond’s Petite Sirah —

Chicken, pesto, marinated tomatoes, red onion,
pickled peppers & feta sauce

— Lovie’s Rosé —

FIG & PROSCIUTTO 15
FLATBREAD
Fig, prosciutto, ricotta, feta, arugula & balsamic

glaze
— Vincent Henry's Barbera —
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TAGLIATELLE

Chicken, tagliatelle, mushrooms, marinated
tomatoes, roasted garlic, white wine sauce,
Parmesan & Pecorino
— Nina's Pinot Grigio —

BRAISED SHORT RIB 27
GF
Parmesan polenta, tomato conserva & roasted
broccolini

— Vincent Henry's Barbera —

CITRUS-GARLIC GLAZED 26
SALMON
F

@
Roasted heirloom carrots, herb-butter orzo &
lemon beurre blanc

— Robert’s Muscat Canelli —

THE
THE 808 RANCH HANGER 8[]8 29
STEAK e

Garlic-butter roasted fingerlings, broccolini & red
wine mushroom sauce

— William’s Reserve Cabernet Franc —
LANGMAN’S LASAGNA 18

Rolled lasagna pinwheel, béchamel, beef ragu &

cheese
— Vincent Henry's Barbera —

Please inform your server of food allergies or dietary restrictions. 20% gratuity for parties of six or more.




