
Tasting 16     Complimentary for Club members     
Portejas tasting may be included for an additional 3

ALL WHITE TASTING

*True Friends 2022:  Estate. 66% Chardonnay, 25% Roussanne,  
6% Marsanne, 3% Viognier.   
bottle 35/28 club     growler fill 34/27.20 club    

Roussanne  2021:  Estate. Three months in new French oak. 
bottle 35/28 club

Precedence 2022:  Estate. 74% Roussanne, 18% Marsanne, 8% Viognier. 
bottle 35/28 club     

Chardonnay Reserve 2022:  Estate. Aged sur lie in new French oak  
four months. 
bottle 45/36 club

ALL RED TASTING
Cuvée 2021:  34% Merlot, 33% Mourvèdre, 20% Cabernet Sauvignon, 
13% Dolcetto. Texas High Plains AVA. 
bottle 39/31.20 club

Apex 2022:  34% estate Syrah, 34% estate Mourvedre, 32% Del Valley 
Vineyard Cabernet Sauvignon. 15 months in French oak barrels. 
bottle 45/36 club

Mourvèdre 2021:  Texas High Plains AVA. 
bottle 40/32 club

Ryan’s Red 2022:  66% Cabernet Sauvignon grapes sourced from Del 
Valley Vineyard, 34% estate Syrah. Aged 16 months in new and neutral 
French oak barrels. 
bottle 46/36.80 club

WHITE & RED TASTING
Precedence 2022:  Estate. 74% Roussanne, 18% Marsanne, 8% Viognier. 
bottle 35/28 club     

Chardonnay Reserve 2022:  Estate. Aged sur lie in new French oak  
four months. 
bottle 45/36 club

Mourvèdre 2021:  Texas High Plains AVA. 
bottle 40/32 club

Ryan’s Red 2022:  66% Cabernet Sauvignon grapes sourced from Del 
Valley Vineyard, 34% estate Syrah. Aged 16 months in new and neutral 
French oak barrels. 
bottle 46/36.80 club

CLUB MEMBERS ONLY: 
Apex 2022 is Club 228 Wine of the Month:  purchase a bottle and get a 

complimentary glass of any wine available by the glass. 
Limit one complimentary glass per visit.

By the Glass
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Additional Bottles, Library Wines & Growlers* 
(refillable growler 5/4 club)

Precedence 2019:  Estate. 73% Roussanne, 16% Chardonnay, 
6% Marsanne, 5% Moscato Giallo. 
bottle 35/28 club     6 bottle special 99 excluded from other discounts.

*True Friends 2022:  Estate. 66% Chardonnay, 25% Roussanne,  
6% Marsanne, 3% Viognier.   
bottle 35/28 club     growler fill 34/27.20 club    
*Texas Rose 2023:  Estate dry rosé produced by the saignée method. 
Syrah, Mourvèdre, Grenache Noir. 
growler fill 28/22.40 club

Cabernet Sauvignon 2021:  Texas High Plains AVA. 
bottle 36/28.80 club

Merlot 2021:  Paka Vineyards, Texas High Plains AVA. 
bottle 38/30.40 club

Ryan’s Red 2021:  Special commemorative bottle initially released only 
to Club members. 66% Cabernet Sauvignon grapes from the Texas High 
Plains AVA and 34% estate Syrah. 10 months in new French oak. 
bottle 45/36 club

Portejas 2019 (375mL):  Fortified Tempranillo, Port-style wine. 
bottle 30/24 club     

Yellow Rose:  Sweet white blend. 
bottle 25/20 club 

*Intermission:  Sweet red blend. 
bottle 25/20 club     growler fill 24/19.20 club

Chardonnay Reserve 2022� 16

Precedence 2022� 14

Roussanne 2021� 14

True Friends 2022� 14

Texas Rose 2023� 12

Apex 2022� 16

Cuvée 2021� 16

Mourvèdre 2021 � 16

Ryan’s Red 2022� 16 

Yellow Rose� 12

Intermission� 12

Sangria� 12

Sangria Carafe� 28

For more detailed
descriptions of our wines:

5 off your first glass of wine every Thursday.

10% discount and 2 complimentary tastings with the purchase of a full case to go (12 bottles).
5% discount and 1 complimentary tasting with the purchase of 1/2 case to go.

Join our Wine Club 228 (named for our address) today and get 20% off all bottles purchases.
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SAVORY

WARM MIXED NUTS� 6

HUMMUS & CHIPS� 8 
Roasted red bell pepper hummus served with red quinoa chips.

CHARCUTERIE� 35 
Assorted meats, cheeses and a plethora of accoutrements. Please allow extra time for us to prepare this dish.

MONTAGUE MARGHERITA FLATBREAD	 1 flatbread   12	 add pepperoni� 1.50 
In-house roasted tomatoes, fresh mozzarella, feta, parmesan, fresh basil.	 2 flatbreads  23	 add pepperoni� 3

HOT HONEY FLATBREAD	 1 flatbread   13	 add pepperoni� 1.50 
Jalapeños and locally sourced Lieber honey added to the Montague Margherita.	 2 flatbreads  25	 add pepperoni� 3

PESTO FLATBREAD	 1 flatbread   12	 add pepperoni� 1.50 
Pesto, fresh tomatoes, fresh mozzarella, fresh basil.	 2 flatbreads  23	 add pepperoni� 3

GREENE FLATBREAD		  1 flatbread� 12 
In-house roasted tomatoes, sun-dried tomatoes, olives, fresh basil. Vegetarian friendly and dairy free.	 2 flatbreads� 23

50% off Flatbreads every Friday!

SWEET chocolate confections by Dude, Sweet Chocolate
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ALBATROSS FUDGE	 single� 5.50 
The very first fudge made by Dude, Sweet 	 box of 4 to go� 18  
and still holds true to bold, strong and rich in	  
chocolate rules. Rogue Creamery Blue Heaven  
blue cheese powder gives all the salt, fat and  
acid a chocolate this bold needs. Pairs well with  
Cuvée, Chardonnay or True Friends.

BLACK MMMOLE TOFFEE	 single� 6 
Super unrefined texture in all the good ways	 box of 3 to go� 16  
and is tangy, smokey, dark and sweet from	  
the roasting of the chilis, bay leaf and cinnamon.  
Gluten and soy free. Pairs well with Roussanne 
or Merlot. 

YERBA MATE TRUFFLE	 pair of 2� 7 
A slight smokey green tea palate, enhanced	 box of 6 to go�17.50 
with Texas honey and fresh lemon. Contains  
dairy. Pairs with Chardonnay or Mourvèdre.

FRUITY CRACK	 pair of 2� 7 
A “chunky” candy bar tribute for adults. 72% 	 box of 6 to go 17.50 
South American dark chocolate studded with 
bing cherries,dried black currants and fenugreek.  
The fenugreek balances the tannins attached  
to the dried fruits. Vegan, gluten and soy free.  
Pairs great with Precedence or Ryan’s Red.

PRALINE BAR� 10 
Praline crunch (candied hazelnut) in a soft dark  
chocolate. Mid 60s gives the chocolate a  
lighter taste and mouth feel. Its softness makes it  
the bar for folks that are not quite as much of a  
fan of dark chocolate. Pairs well with Ryan’s Red  
or True Friends.

CHOCOLATE CHARCUTERIE� 34 
Can’t decide which one to order? Get all 5 on  
one glorious board!

BEVERAGES

SPARKLING WATER, COFFEE, TEA, SODA� 3


