
CHEESE BOARD  27 / 22.95
Chef's Selection of Three Local and 

International Cheeses*
Rosé

PHF BOARD   29 / 24.65
Chef's Selection of Two Charcuteries and Two 

Cheeses, House Grainy Mustard*
Bundoran Blue

BOARDS

LAWN MAINS

BEVERAGES

WINE TASTING

BOTTLED LEMONADE  4.50 

 BOTTLED WATER  3

ENJOY FOUR TASTING-SIZED POURS   20
Viognier, Zero White, Cabernet Franc, Red Pump

  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
20% automatic gratuity will be added to any pr eauthorized unpaid checks

†

*Boards come with Candied Nuts, House Fig Jam, Seasonal Preserves, Everything Crostini, Marinated 
Olives and Dried Fruit

SIDES

ZAPP’S POTATO CHIPS 3

TATE’S MINI CHOCOLATE CHIP COOKIE 4

†

RED PEAR & BURRATA 17 / 14.45
Red Para, Citrus, Herbed Yogurt, Spiced Pistachios,

Spinach, Frisée
Sauvignon Blanc

CRISPY BRUSSELS SPROUTS 18 / 15.30
Whipped Feta, Nib Crunch, Pistachio Vinaigrette

Blanc de Blanc

BEET HUMMUS 16 / 13.60
Seasonal Vegetables, Za’atar Pita Chips

Zero White

GRASS-FED BEEF SLIDERS 15 / 12.75
Charred Jalapeño Pesto, Hatch Pepper Cheese, Pickled

Fennel 
 Reserve Rosé

YOGURT & MINT CHICKEN THIGHS 18 / 15.30
Roasted Garlic Couscous, Peperonata, 

Charred Cipollini Onion Dressing
Cannon Red

PETIT VERDOT  CUPCAKES 11 / 9.35
Chocolate Buttercream, Chocolate Shavings, Maldon

B in 21

TOFFEE PUMPKIN CAKE 9 / 7.65
Spiced Pepitas, Balsamic Agrodolce, Toasted Walnut

Wild Acre



2023 Virginia Wine Competition Medal Winner 
2023 Monticello Cup Winner

2021  SPARKLING BLANC DE BLANC
light  body,  l i ght  dryness  

16  g la s s  |  50 bot t le

2021  SPARKLING ROSÉ
l ight  body,  medium dryness

16  g la s s  |  50 bot t le

2018 VINO COSTA
a tradi t ional  s t y le  method spark l ing  wi th

 ta s te s  o f  whi te  peach,  and apr icot
20 g la s s  |  65  bot t le

2021  ROSÉ
neutra l ,  l i ght  ac id,  c i t r i c  f in i sh

1 1  g l a s s  |  3 5  b o t t l e

2021  RESERVE ROSÉ
tar t  f in i sh,  l i ght  dryness

1 6  g l a s s  |  5 0  b o t t l e

2021 RED PUMP
light finish, light tannin & acidity

11 glass | 35 bottle

2021 CANNON RED
fruity body, soft tannin & acidity

11 glass | 35 bottle

2021 CABERNET FRANC
tart acidity, medium tannins, grippy finish

13 glass | 40 bottle

2020 CABERNET SAUVIGNON
acidic on the finish, medium tannins

17 glass | 52 bottle

2019 WILD COMMON
medium plus tannin, medium acid

18 glass | 55 bottle

2018 BUNDORAN BLUE
medium oak, heavy tannin & body, medium acid

16 glass | 50 bottle

2018 WILD ACRE
medium acid & tannin, fine tannin texture

20 glass | 75 bottle

2019 PETIT VERDOT
medium acid & tannin, fine tannin texture

19 glass | 60 bottle

2019 BIN 21 (PORT-STYLE)
light acidity, slight oak, medium tannins

13 glass | 40 bottle

R E D

S P A R K L I N G

2021 ZERO WHITE
lean & light body, medium acidity, short finish

11 glass | 35 bottle

2021 SAUVIGNON BLANC
medium plus acidity, light body, thin finish

13 glass | 40 bottle

2021 VIOGNIER
light minerality, light acid

13 glass | 40 bottle

2021 CHARDONNAY
light acidity & tartness

11 glass | 35 bottle

2022 RESERVE CHARDONNAY
complex aromas of almonds, toffee, and raisins

13 glass | 40 bottle

W H I T E

R O S É

WINE CLUB MEMBER? ENJOY AN
ADDITIONAL 5% OFF EACH TIER.

WINE DISCOUNT TIERS

3-5 Bottles - Save 10%  

6-11 Bottles - Save 15% 

12+ Bottles - Save 20%

VINEYARD-TO-TABLE CUISINE | PIPPIN HILL FARM & VINEYARDS


