WINERY
& BISTRO
EST 2019

STARTERS &
CHARCUTERIE
WARM BAGUETTE

$5

Served with butter or vinegar & olive oil

MENU
WATERS EDGE TASTING

SOUP DU JOUR

$7

Soups rotate based on seasonal availability.
Ask a server. GF

CLASSIC BRUSCHETTA

$9

$20

5-wine tasting uniquely curated by the
Winemaker

WATERS EDGE PAIRING

$45

5-wine tasting paired with a petit charcuterie
board for 2

Fresh Roma tomatoes, garlic, and basil on
crostini with a balsamic vinegarette drizzle

HOUSE MADE HUMMUS

$9

$13

$15

$11

CHEESE BOARD

5 Spice Blackened Chicken Pomodoro

WEW PETITE BOARD

$13

$17

BACON JAM POMODORO

$13

$29

3 pre-selected meats & 3 pre-selected
cheeses, various accouterments.

$15

Bucatini, house made bacon and onion jam,
Italian sausage, creamy Pomodoro, white wine,
sautéed mushrooms, parmesan, and green
onions.

GAMBAS PASTA

2 pre-selected meats, 2 pre-selected
cheeses, and various accouterments.

WEW GRAND MEAT &
CHEESE BOARD

VEGAN BOLOGNESE

Impossible beef, bucatini, tomato sauce, vegan
parmesan, basil, and parsley

Two cheese selections.
Three cheese $15 | Four cheese $17

$13

WINERY BURGER

$15

VEGAN BURGER

$17

$17

Shrimp, Di Napoli tomato sauce, cherry
tomatoes, black garlic chili oil, basil, and
parmesan.
Additions: Italian Sausage $3

MARGHERITA PIZZETTA

$15

Forbidden rice, coconut milk, caramelized
onions, roasted squash, confit tomatoes,
cilantro, vegan parmesan. GF

PASTAS & PIZZETTAS
Two meat selections.
Three meats $13 | Four meats $15

FRIED BUFFALO
CHICKEN SANDWICH

FORBIDDEN RICE RISOTTO

$17

Pan sautéed in a Cambodian style curry and
white wine broth served with toasted crostini.

MEAT BOARD

$11

Fresh mixed greens, onions, tomato, goat
cheese.

Impossible beef, caramelized onions,
tomato, and mixed greens with our house
made pesto hummus spread, on a toasted
vegan bun served with pomme frites.

Juicy shrimp, sautéed in lemon, cherry
tomatoes and black garlic chili oil, served
with toasted crostini.

CAMBODIAN CURRY
MUSSELS

EDGE SALAD

House ground Angus beef, red wine
infused bacon onion jam, mushrooms, swiss
cheese, black garlic aioli on a toasted
brioche bun served with pomme frites.

a moist crab cake served with a dill &
tarragon aioli and mixed greens.

GAMBAS AL AJILLO

Additions to your Bistro favorites:
Hard-boiled Egg $2, Avocado $2,
Bacon $3 Chicken $5, Shrimp $6,
Salmon $9, Steak $11

Fried chicken, buffalo sauce, house made
cole slaw, pickles, and our house made
black garlic aioli served with pomme frites.

Served with Black Sheep Farms summer
vegetables and fresh-baked crostini. GF

CRAB CAKE

BISTRO MAINS

5 SPICE BLACKEND
CHICKEN POMODORO

$17

Confit chicken leg quarter rubbed in 5
spices, served with sautéed vegetable
medley over forbidden rice and a creamy
Pomodoro sauce. GF

STEAK FRITES

$29

7oz grilled Filet Mignon, house made black
garlic aioli, pesto, pomme frites, and
sautéed roasted market vegetables. GF

À LA CARTE
POMME FRITES

$11

Addition: Truffle Pomme Frites $2

$13

Di Napoli tomato & red wine-infused tomato
sauce topped with fresh mozzarella, roma
tomatoes, and basil.

SWEETS

BIANCO PIZZETTA

$15

House made creamy white sauce, white cheese
blend, parmesan, and truffle oil.

PIZZETTA SUPREME

$15

Di Napoli tomato & red wine-infused tomato
sauce with red onions, bell peppers, mushrooms,
topped with fresh mozzarella cheese
Addition: Italian Sausage $3

KOREAN BBQ PIZZETTA
BUTTERMILK GOAT
CHEESE DONUTS

$5

DRINKS

Powdered Sugar or Cinnamon Crumb

DRAGON FRUIT
CRÈME BRÛLÉE

$7

Baguette, powdered sugar.

COLA
DIET COLA

Creamy vanilla & dragon fruit.

FRENCH TOAST

$17

Tenders Filet Mignon, creamy pomodoro sauce,
bulgogi marinade, sweet & green onion, and
sautéed mushrooms.

$9

SELTZER
WATER

$4
$4
$4

CREAM SODA
LEMON/LIME
SHIRLEY
TEMPLE

B IST R O H O U R S : W E D - FR I 3 :00 - 9 :0 0 P M | S AT 1 2 - 9 PM | SU N 12 - 4 P M

$4
$4
$4

ROASTED CAULIFLOWER

$9

Roasted Cauliflower & Brussels Sprouts
blanched and oven roasted tossed in house
made pesto topped with parmesan. GF
Additions: Buffalo Style $2

WEW MAC-N-CHEESE

$13

MEATBALLS AL FORNO

$13

Creamy white sauce, baked with fresh
mozzarella, and topped with panko
parmesan & herbs.
Addition: Bacon $2 | Hot Fries Style $1

In-house ground Angus beef, Di Napoli
tomato & red wine infused tomato sauce, and
parmesan.

Substitutions: Vegan Meatballs $2

@WEWLONGBEACH

