At The Tasting Room, it’s all about the EXPERIENCE.
We are passionate about food and wine - just like you!
We pride ourselves in bringing you gourmet food
made from high-quality ingredients in an exciting and
unique atmosphere. In addition, we price our wines on a
retail model - you can find amazing wines from around the
world at the most competitive prices in town - and then take

some home with you through The Black Door. s TAot e
Ask how you can become a member for FREE today! Th(’ L aSUNG ROOﬂ

WINE CAFE®

Small Plates

Baby Arugula Salad
Baby Arugula, Fuji Apple, Cambazola Cheese, Pistachio’s and Sherry Vinaigrette
7

Warm Baked Goat Cheese
Black Olives, Piquillo Peppers, Pine Nuts, Truffle Oil and Crostini
8

Roasted Red Pepper Hummus
Served with Warm Pita Bread
7

Bruschetta Rustica
Fresh Mozzarella, Artichokes, Mushrooms and Arugula
7

Meatball Sliders
Provolone Cheese and Moroccan Spiced Tomato Sauce
8

Marinated Olives
Picholine, Kalamata, Nicoisia, Rosemary and Thyme
6

Seared Rare Tuna
Ponzu, Wasabi, Sesame Seeds and Micro Greens
14

Baked Mac’'n Cheese
Applewood Smoked Bacon, Parmesan and Panko Bread Cumbs
7

Pizza

Pizza Margherita
Roma Tomatoes, Ovaline Mozzarella, Olive 0il, Basil and Sea Salt
12

Truffle Mushroom
Roasted Texas Portabello Mushroom’s, Mozzarella Cheese, White Truffle Oil and Fleur de Sel
12

Suprema
[talian Sausage, Pepperoni, Olives, Onions, Jalapenos and Mozzarella Cheese
14

Italian Sausage
[talian Sausage, Mozzarella Cheese, Pepperoncini, Dried Oregano
13

Calabrese
Spicy Calabrese, Ovaline Mozzarella, Basil, Black Olives and Artichokes
14



Fries

Truffle Parmesan Fries
Parsley, Parmesan Cheese and White Truffle Oil and a Garlic Aioli
8

Sweet Potato Fries
Sea Salt, Chive, and a Chipotle Aioli

8

Artisan Cheese Boards

Selection of Three Craft Cheeses, Marcona Almonds, Spanish Membrillo and Baguette
18

Paragon
Raw Cow’s Milk, Semi Soft from Dublin, Texas

Cambazola
Cow’s Milk, Soft, Blue from Germany

Barely Buzzed
Semi Hard, Coffee Rubbed Cheddar from Utah

Baby Belletoile Brie
Cow’s Milk, Triple Cream from France

Ossau Iraty
Sheep’s Milk, Semi Firm from Basque

Garoxta
Goat’s Milk, Semi Firm from Spain

Chabrin
Aged Raw Goat’s Milk, Firm from France

Pecorino Toscano
Aged Sheep’s Milk, Firm from Italy

Zamarano
Aged Sheep’s Milk, Firm from Spain

Cabot Cheddar
Aged Cheddar, Firm from Vermont

Sweets

Brioche Bread Pudding
Served Warm with White Chocolate Fondue
6

Vanilla Bean Panna Cotta
Served Chilled with Fresh Seasonal Berries
6

Chocolate Budino
Chocolate Pudding, Whipped Cream and Sea Salt
6

Black Door members welcome, it’s great to see you again!
Not a member yet? Ask your server how you can get signed up for FREE today.
It takes less than 2 minutes to get “blacklisted,”
start saving on your wine events & retail wine purchases immediately!



