
SIGNATURE WINE & DINE EXPERIENCES 

3-COURSE WINE PAIRING MENU 
“Three Courses, Endless Flavor” 

$60/pp | Vintner’s Silver: $54/pp | Vintner’s Gold: $51/pp 
__________________________________ 

5-COURSE WINE PAIRING MENU 
“Five Pairings, Five Perfect Matches” 

$80/pp | Vintner’s Silver: $72/pp | Vintner’s Gold: $68/pp 

24-hour advance reservation required for 5-Course & Oma Casa. 
All Wine & Dine Experiences served Fri–Sun after 4pm. 
All guests at table must order the same pairing menu. 

Starter – (Select One) Potato Leek Soup (V) Serrano Ham Croquettes
Vegetable Empanada (V) Spanish Meatballs w/ Rice

Entrée – (Select One) Roasted Chicken w/ Chimichurri + Mashed Potatoes (GF)

Seared Salmon w/ Potatoes & Rice (GF)

Rib Eye Steak w/Mushroom Cream + Vegetables (GF) +$10
Spanish Vegetable Paella (V)

Dessert – (Select One) Poached Pear in DMC Red Wine (V/GF)

Tarta de Santiago (V)

Chef’s Homemade Caramel Flan (V/GF)

Starter Mini Vegetable and Manchego Cheese Empanada

Charcuterie Imported Spanish Meats & Cheeses

Soup or Salad – (Select One) Potato Leek Soup (V) Seasonal Artisan Salad (GF/V)

Entrée – (Select One) Herb Chimichurri Chicken w/ Mashed Potatoes (GF)

Seared Branzino w/ Roasted Potatoes & Onions (GF)

Vegetable+Manchego Crepe, creamy Albariño sauce (v)

Filet Mignon in Mushroom White Wine Sauce (GF) +$10

Chef’s Signature Oxtail w/ Mashed Potatoes (GF) +$5

Dessert – (Select One) Poached Pear in Red Wine (V/GF) Tarta De Santiago (V)

CHEF JOSÉ’S 14-COURSE 
“OMA CASA” TAPAS PAIRING 

“Trust the Chef. Taste the Journey”  

Indulge in 14 Tapas & 7 Wines Curated by 
Chef José and our winemaking team 

$125/pp | Vintner’s Silver: $112.50/pp | Vintner’s Gold: $106.25pp



OUR WINES 

  Dry Reds Bottle Glass

What Exit Red – Blend of Cab Sauv, Chambourcin, Malbec & Syrah $15 $8

Darryl Mack Cellars Red – Blend of Cab Franc, Cab Sauv, Merlot & Syrah $18 $10

2022 Malbec – Hints of Raisins, Black Currant & Lush Fruit (24 mo. oak) $25 $10

2021 Merlot – Hints of Plum, Dried Cherry, Spices $27 $10

2023 Syrah – Jammy Fruit, Medium-bodied (18 mo. oak) $27 $10

2023 Cabernet Sauvignon – Hints of Light Cherry, Spice (16 mo. oak) $29 $10

2023 King DMC Reserve Red – Blend of Cab Sauv, Merlot, Syrah $29 $12

2021 Cabernet Sauvignon Reserve – Hints of Black Cherry, Spices (24 mo. 
oak)

$32 $12

WHITE

Dry
2023 Chardonnay – Hints of Peach, Pear. Bright & Smooth (Stainless Steel) $23 $10

2024 Vidal Blanc – Hints of Tropical Fruit, Peach, Citrus $25 $10

2023 Pinot Gris – Hints of Grapefruit, Floral, Lemon Zest $25 $10

2022 Albariño – Hints of Tropical, Melon.  Crisp & Refreshing $26 $10

2023 King DMC Reserve White – Blend of Vidal Blanc & Pinot Gris $29 $12

2024 Sauvignon Blanc Reserve – Hints of Citrus, Grapefruit, Lemongrass $30 $12

Off-Dry
What Exit White – Blend of Cayuga, Chardonnay & Vidal Blanc $15 $10

Darryl Mack Cellars White – Blend of Chardonnay, Pinot Gris, $18 $10

2024 Riesling – Hints of Melon, Honey, Lemon Zest . $24 $10

Pink
2024 Rosé Reserve – Dry. Chambourcin. Hints of Strawberries, Red Fruit $29 $12

What Exit Blush – Semi-Sweet: Cab Sauv, Chard, Pinot Grigio & Sauv Blanc $15 $8

SWEET/FRUIT
Apple White – Semi-Sweet, Apple Wine & Sauv Blanc $15 $8

Blueberry – 100% Blueberry, Tart, Fruit-forward $15 $8

Blackberry Red – Blackberry, Merlot & Syrah $15 $8

Peach – 100% Peach, Bold Fruit, Soft Mouthfeel $15 $8

Raspberry Blush – Pinot Gris & Raspberry $15 $8

SPARKLING & DESSERT
Blanc to Blanc - Dry $35 —

Sparkling Apple – Dry Coming 9/16/25

Sparkling Rosé – 100% Chambourcin, Crisp & Zesty $27 $12

Sparkling White – Vidal Blanc, Hints of Lemongrass, Apricot $27 $12

Southpaw Red – Port-style Chambourcin, Brandy-fortified $31 $12

Southpaw White – Port-style Vidal Blanc, Brandy-fortified $31 $12

Blackberry Reserve – 100% Blackberry, Sweet, Balanced $15 $12

VINTNER’S CLUB EXCLUSIVE WINES
Vintner’s White Blend X – Blend of Pinot Gris, Sauv Blanc $28 $12

Vintner’s Red Blend X – Join the Club and Find Out Coming 11/6/25

OLD YORK CELLARS VINTNER’S CLUB 

Your pass to more wine, more fun, and more reasons to come back. 

Exclusive savings on every pour, plate, and purchase.


