
Glass / Bottle

SPARKLING & DESSERT

$8 / $20

2021 Blanc de Noir Méthode Champenoise • 60% Pinot Noir, 40% Chardonnay $14 / $45

2022 Bruzzi Vineyard Vidal Blanc del Hielo • 100% Vidal Blanc $20 / $29

ROSE

2022 House Mountain Counoise Blanc de Noir • 100% Counoise $10 / $32

2022 La Flor Rosa • 27% Counoise, 25% Mourvèdre, 24% Sangiovese, 24% Other $8 / $19

RED

2022 Santa Margarita Petite Sirah • 100% Syrah $11 / $36

2022 Vino del Barrio Rojo • 32% Petite Sirah, 25% Mourvedre, 18% Pinot Noir, 25% Other $8 / $18

2022 Cochise County Mourvedre • 100% Mourvedre $10 / $29

2021 Colibri Petit Verdot • 98% Petit Verdot, 2% Cabernet Sauvignon $18 / $60

2022 CDP • 49% Grenache, 33% Mourvedre, 18% Syrah $15 / $50

2022 Cochise County Grenache • 100% Grenache $10 / $29

2022 Vino De La Familia Rojo • 73% Petite Sirah, 24% Syrah, 3% Other $9 / $27

2021 House Mountain Vin de Filles • 93% Syrah, 7% Malvasia Bianca $18 / $60

Glass / Half Carafe / Full CarafeWINE ON TAP
2022 Vino del Barrio Blanca • 30% Roussanne, 23% Malvasia Bianca, 47% Other $8 / $13 / $18

2022 La Flor Rosa • 27% Counoise, 25% Mourvedre, 24% Sangiovese, 24% Other $8 / $13 / $18

2022 Mules Mistake • 43% Grenache, 31% Syrah, 24% Mourvèdre, 2% Other $8 / $13 / $18

2022 Vino del Barrio Rojo • 32% Petite Sirah, 25% Mourvèdre, 43% Other $8 / $13 / $18

Buy a bottle, glass, or carafe for enjoyment at one of our outdoor seating areas.WHITE

2022 Dos Padres Grenache Blanc • 100% Grenache Blanc $11 / $34

2022 Home Traminette • 100% Traminette $11 / $34

2022 Bruzzi Vidal Blanc Pick 1 • 100% Vidal Blanc $10 / $29

2021 Colibri Roussanne Free Run • 100% Roussanne $13 / $40
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Aromatic White SparklingLight Red

PiquetteMedium Red
Non-Aromatic
White
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PageSpringsCellars.com

TRUST YOUR PALATE

But let us guide you! Each menu item and
each wine has a colored wine glass icon next

to it — match them for an easy pairing.

2022 Piquette de Mourvèdre • 97% Mourvèdre, 3% Vidal Blanc 

2019 Coronado Vineyard Sangiovese • 100% Sangiovese $15 / $48

2019 Colibri Grenache Hill Block • 100% Grenache $18 / $59

2019 Colibri Syrah Clone 99 Co-Ferment  • 96% Syrah, 4% Roussanne $18 / $59
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Chef’s Selection of Cured and Smoked Meats &
Artisanal Cheeses

Charcuterie Board 49

Wine Club
Ham, Turkey, Bacon, Bibb, Tomato, Mayo,
Mustard Violette

24

A la mode $2
French Apple Cake 11

House Sweets

San Marzano Tomato Sauce, House Blend
Cheese, Basil Pistou

Fromage 18

Roasted Garlic Puree, Mushroom Mix,
Mozzarella, Caramelized Shallot, Thyme

Chef Mushroom 19

San Marzano Tomato Sauce, Mozzarella,
5 Cured Meats, Parmesan, Oregano

Charcuterie 20

Goat Cheese Mousse, Arugula, Walnut,
White Truffle Oil

Fig & Prosciutto 25

Paninis

PiquetteMedium Red
Non-Aromatic
White

Aromatic White SparklingLight Red

Rose Heavy Red Dessert
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TRUST YOUR PALATE

But let us guide you! Each menu item and
each wine has a colored wine glass icon next

to it — match them for an easy pairing.

Truffle Kettle Chips
Baked Kettle Chips, Black Truffle Zest,
Parmesan, Chive

14

Olive & Almond
Castelvetrano, Marcona

13

Deviled Egg
Four Deviled Eggs, Ham, Chive

11

Bread & Butter
Fresh Bread, Herb Garlic Butter, Radish Chips

11

Lamb Meatball
Two Meatballs, Kalamata Yogurt, Couscous

14

Chef’s Selection of Two Cheeses & One Meat
House Board 36

Shareable Boards

Served with seasonal fruit, spreads, bread, &
crackers. Gluten-free crackers available.

Bibb, Spring Mix, Cherry Heirloom, Red Wine
Vinaigrette

Warm Goat Cheese Croutes 15

Spring Mix, Bleu Cheese Crumbles, Popped
Amaranth, Sherry Vinaigrette

Endive & Apple 14

16

18

Sourdough, Fontina, Taleggio, Lingonberry
Grilled Cheese

Cheddar, Endive Slaw, Apple Mustard Chutney
Pastrami

Portobella
Roasted Seasonal Vegetables, Fontina, Arugula,
Romesco Dip

20

Served with kettle chips. Add side salad $5.

Small Bites Salads

Semi-frozen dessert made from sugar, water
and PSC wine *contains alcohol

Seasonal Granita 7

Served in waffle bowl. Add chocolate, caramel,
or hot honey for +$1.

Shannon’s French Vanilla Ice Cream 7

Brick Fired Pizza


