Sandwiches

*Served 11am-4pm*
All sandwiches served with fresh fruit unless otherwise stated.

Turkey & Pesto Panini - Roasted turkey with provolone and fresh pesto. - $7.95
Cuban Panini - Ham & pork with pickle, provolone cheese and creole mustard. - $7.95
Margharita Panini - Sliced tomatoes, fresh mozzarella, pesto, black pepper,olive oil. - $7.95
Ham & Brie - Shaved ham and brie with honey dijon sauce on multi grain. - $8.45

Bistro Dip - Select shaved beef, Sautéed onions and mushrooms with provolone cheese
and piping hot au jus and steak fries. - $8.95

Meatball Po’ Boy - Veal, pork & beef homemade meatballs with homemade marinara
and topped with provolone cheese. Served with steak fries - $8.45

Tuna Melt - Two large scoops of our tuna salad served on toasted multigrain bread and
topped with melted provolone cheese. - $8.45

Mesilla Chicken - Grilled chicken breast, topped with fresh Hatch green chile,
provolone cheese & cilantr-lime mayo. Served with steak fries - $8.95

‘Desserts

Save room for one of our delicious family favorites

Praline Bread Pudding - A taste you won't forget. Made with golden raisins, chopped
pecans, butterscotch & egg custard. Topped with our homemade bourbon sauce. Try
pairing with a glass of our muscat - $6.25

Warm Apple Crisp - Mounds and mounds of tart, fresh, crisp apples, sauced with
cinnamon apple cider and loaded with crunchy granola'd crumbs. Served warm and
topped with vanilla bean ice cream. Pairs nicely with our gewtirztraminer - $6.25

Chocolate Port Brownie - Bursting with flavors of chocolate. Served warm and
topped with vanilla bean ice cream. Pair with our rich port - $6.25
Vanilla Bean Ice Cream - Dish of creamy vanilla bean ice cream - $2.00

Kch in tradition, St. Clair and New Mexico share a common heritage in
winemaking. As America’s oldest wine producing region, New Mexico has
the ideal climate and fertile soil needed for growing quality grapes. These
conditions, combined with New Mexico’s largest, most state-of-the-art
winery, have resulted in the creation of numerous award-winning wines.

Established in 1984, St. Clair’s traditions are preserved by my brother and
I, carrying on our family’s six-generation history of winemaking. Just like
New Mexico’s first vintners, our goal is to produce great wines for your
enjoyment in the company of friends and family.

‘ =T = Y S
Emmanuel & Florent Lescombes L /

Florent Lescombes, Winemaker



