
CHEESE & CHARCUTERIE
**served with warm acme bread    **add gluten free bread +8  

2X2 select 2 meats and 2 cheeses	        36
3X3 select 3 meats and 3 cheeses	        54
5X5 select 5 meats and 5 cheeses	        90
CHEESE selections
Old World Cheddar, Triple Cream Brie, Pecorino,  
Hatch Chili Cheddar, Point Reyes Blue, Truffle Toma
CHARCUTERIE selections
Prosciutto, Calabrese, Toscano, Coppa, 
Sopressata, Capicola, Mortadella

SMALL PLATES
Castelvetrano Olives		  9
Castelvetrano Olive Tapenade		  10
Bruschetta Trio w/seasonal toppings **nuts		  16
Bacon Balsamic Deviled Eggs	    	 13
Stuffed Mushrooms goat chs, pecan, bacon		  11
Prosciutto Wrapped Dates blue chs & almond	 13
Spiced Nuts		  9
Seasoned Burrata w/olive oil and tomato	        16
Portobello Slider bell pepper, tomato, arugula		  16
Pork Belly Sliders banh mi style	 	 18
Empanada Trio w/chimichurri	        22

SALAD *add grilled chicken breast or prosciutto +6

Burrata	        22
strawberries, pears, wild arugula, spiced nuts, burrata 
cheese &  onion vinaigrette 
Summer Fiesta	        22
romaine, chicken, avocado, red onion, corn, tomato, black 
beans, cilantro, queso fresco, tortilla strips & chipotle dress
Rootstock Cobb	        22
spring mix, chicken breast, bacon, blue cheese, avocado, 
strawberries, spiced nuts, onion vinaigrette & topped 
with a deviled egg 

FLATBREADS *add gluten free crust +8

Monte Sereno 		  18 
mozzarella, goat cheese, pear, arugula, prosciutto, 
caramelized onion, balsamic glaze	
Winchester	        20
mozzarella, chipotle ranch, chicken, bacon, avocado,
red bell pepper, cilantro, garlic
Portobello Pesto		  19
mozzarella, portobellos, arugula, balsamic. glaze
Combo 	        22      
mozzarella, pesto, pepperoni, onion, mushroom,  
red & yellow bell pepper, tomato, basil & parmesan
Medjool Date, Bacon & Blue 		  19   
mozarella, blue cheese, medjool dates, 
bacon, caramelized onion & honey
Rootstock	        19   
mozzarella, artichoke hearts, tomato, basil, 
cremini mushrooms & balsamic glaze

SANDWICHES
*all sandwiches served with a side salad with goat cheese, pumpkin 
seeds, tomatoes and house vinaigrette

Prosciutto & Pear		  19  
with laura chenel goat cheese, fig jam & dressed arugula
Chicken Pesto 		  18
triple cream brie, pickled onion, tomato, 
dressed spring mix & a basil aioli
The Lexington 		  21
coppa, calabrese, soppressata, pepperoni, mortadella, 
capicola, provolone, avocado, jalapeno, artichoke, red onion, 
tomato, lettuce & basil aioli

DESSERT
Lemon Tart with glazed kiwi and berries		  12
Blueberry Bread Pudding w/cinnamon whip		  15
Molten Chocolate Cake vanilla mochi ice cream	 15

BLIND TASTING FLIGHT   V3	  40
Test your palate with our blind tasting flight. 
Enjoy a mystery selection of wines and guess 
the varietals!

TINY BUBBLES 	  27
Case Paolin Prosecco, IT | Vol Enchante ‘Brut’ 
Rose, Cremant | Onward, Sp. Red, Pet Nat

ROOTS LESS TRAVELED	 	 27
Teruzzi, Vernaccia, IT | Bonny Doon, Orange 
Wine | No Love Lost Counoise

BACK IN BLANC	 	 29
Anna’s Way, Marlborough, NZ | Frog’s Leap, 
Rutherford | Domaine Auchere, Sancerre, FR

CHARDONNAY take me away	 	 34
Balletto ‘Unoaked’ Russian River | Frog’s 
Leap, Napa Valley | Williams Selyem, RRV

POCKETFUL OF SUNSHINE	  37
Domaine Auchere, Sancerre | Trattore, Viog-
nier, CA | Jacqueson 1er Cru Bourgogne

ROSE’ ALL DAY	  26
Sables d’Azur, Provence | Pleiadese San-
giovese, Mendocino | Amuse Bar by Byington

PINOT PERFECTION	  37
Broadley, Willamette Valley | Walt, Anderson 
Valley | Flowers, Sonoma Coast

CALIFORNIA knows how to party	  34
Idyll Time, Syrapinot | Cotiere ‘Derive’ Red | 
Trattore ‘Proprietor’s Reserve’ GSM 

WORLDLY REDS		  28
Vall Llach ‘Embruix’ Priorat, ES | Ollieux Ro-
manis, Rouge, FR | Siesta, Cabernet Franc

CABS ARE HERE	  34
Orsianna, Mendocino Cty | McCarthy Family 
Estate, Sta. Cruz | Frog’s Leap, Rutherford

FIRST CLASS            	  55 
Trattore ‘Proprietor’s Reserve’ | Frog’s Leap, 
Cabernet, Rutherford | Papillon, Bdx Blend

THE SWEETEST THING		  24
Blandy’s Rainwater Madeira | Adelaida ‘The 
Don’ Port-Style | Chateau Rieussec Sauternes

COCKTAILS
APEROL SPRITZ	 15
sparkling wine, aperol, soda, orange slice

ELDERFLOWER FRENCH  75	 16
spark. wine, gin, elderflower liqueur, lemon

GINGER CAT    	 16
gin, ginger syrup, mint, lime & ginger beer

BARREL-AGED NEGRONI     	 17
farmer’s gin, campari, sweet vermouth

BARREL-AGED MARGARITA   	 17
fulano blanco teq, agave nectar, combier lime

BARREL-AGED PAPER PLANE	 17
michter’s, aperol, nonino amaro, lemon juice

BARREL-AGED OLD FASHIONED  	 17
michter’s bourbon, maple simple syrup, bitters

SPARKLING		  5oz | 8oz| Btl 
NV Case Paolin ‘Extra Dry’ Prosecco		 13 | 20 | 52
NV Vol Enchante, Rose, Cremant		  16 | 24 | 64
‘22 Onward, Red Pet. Nat. North Cst	18 | 27 | 68

INTERESTING WHITES
‘23 Quinta da Lixa, Vinho Verde, PT		 13 | 20 | 52
‘23 Teruzzi, Vernaccia/San Gimignano	14 | 21  | 56
‘22 Trattore, Viognier, Dry Creek Vlly	19 | 29 | 76

ALTERNATIVE SELECTIONS
‘23 Bonny Doon, Orange Wine		  13 | 20 | 52
‘23 No Love Lost, Counoise, Lodi		  17 | 26 | 68

SAUVIGNON BLANC 
‘23 Anna’s Way, Marlborough, NZ	 15 | 23 | 60
‘23 Frog’s Leap, Rutherford, Napa	 18 | 27 | 72
‘23 Domaine Auchere, Sancerre, FR	 19 | 29 | 76

CHARDONNAY                                                                                                   
‘22 Balletto ‘Unoaked’ Russian River		  13 | 20 | 52
‘22 Frog’s Leap ‘Shale/Stone’ Napa		  18 | 27 | 72
‘22 Testarossa, Santa Lucia Highlds		  18 | 27 | 72
‘23 Williams Selyem, Russian River		  30| 45 |120
‘22 Jacqueson 1er Cru, Bourgogne, FR	30| 45 |175

ROSE                                                                                                                                            
‘21 Sables d’Azur, Provence, France		  14 | 21 | 56
‘23 Pleiades, Sangioves, Mendocino		  14 | 21 | 56
‘23 Amuse Bar by Byington, Sonoma		 18 | 27 | 72

PINOT NOIR                                                                
‘22 Broadley, Willamette Valley, OR		 15 | 23 | 60
‘22 Walt ‘Blue Jay’ Anderson Valley		  22| 33 | 88
‘22 Cordant ‘Hyperbole’ Central Cst		 25| 38 |100
‘22 Flowers, Sonoma Coast, CA	  30| 45 |120

INTERESTING REDS                                  
‘22 Baca ‘Double Dutch, Zin, Paso		  16 | 24 | 64
‘19 Idyll Time, Syrapinot, Central Cst		 16 | 24 | 64
‘18 Cotiere ‘Derive’ Napa/Sta. Ynez	 22 | 33 | 88
‘21 Trattore ‘Proprietor’s Reserve’ Red	23 | 35 | 92

WORLDLY REDS
‘21 Ollieux Romanis, Languedoc, FR		  14 | 21 | 56
‘22 Vall Llach ‘Embruix’ Priorat, ES		  17 | 26 | 68
‘19 Siesta, Cabernet Franc, Mendoza		 18 | 27 | 64

CABERNET SAUVIGNONS                                                                       
‘17 Orsianna, Mendocino County, CA 14 | 21 | 56
‘10 McCarthy Family Estate, SCM		  18 | 27 | 72
‘21 Westgate by Cotiere, Sta Barbara	18 | 27 | 72
‘20 Frog’s Leap ‘Estate’ Rutherford		  30| 45 |105

DESSERT WINES	 1.5oz | 3oz
Blandy’s ‘Rainwater’ Madeira, ES		     4 | 7
Chateau Rieussec, Sauternes, FR		     8 | 16
Adelaida ‘The Don’ Port-Style, Paso		     9 | 17

MEMBERS ONLY	 	   5oz
2015 Orin Swift ‘Papillon’		      50
		  Bordeaux Blend, CA
2022 Williams Selyem, Pinot Noir		      60
		  Sonoma Coast, CA
2019 The Mascot, Cabernet Sauvignon   75
		  Napa Valley, CA
		
		  MEMBERS ONLY FLIGHT	 92 

A 20% gratuity will be added to the bill for parties of 6 or more. Any special requests or modifications to menu items may be subject to a price increase.



FROM OUR TAPS		  14oz

Solid Ground			   9
  ‘Kyburz’ Kolsch
Barebottle			   9
  ‘Catch You Lederhosen’ Oktoberfest
Farmer’s Brewing			   10
  ‘530 Unfiltered’ Wheat Ale
Coronado			   11
   ‘Big Weekend’ Double IPA
Almanac			   12
  ‘Haze: Cryo Mosaic & Moutere’ Hazy

DRAFT BEER FLIGHT	 MP
choose 3 six ounce pours

CRAFT CANS
North Coast ‘Scrimshaw’ Pilsner 12oz	 7
Dust Bowl ‘Hops of Wrath’ IPA 12oz	 7
Coronada ‘Nado’ Japanese Lager 16oz	 8
East Brothers, Blonde Ale 16oz		  8
Golden State ‘Mighty Dry’ Cider 16oz	 9
Modern Times ‘Orderville’ Hazy IPA 16oz10
Almanac ‘Seaside’ West Coast IPA 16oz	 12

NON-ALCOHOLIC
Alvarado Street ‘Froth’ Hop Water 16oz	 7
BrewDog Beer Assorted Flavors 12oz	 7

MEMBERSHIP HAS BENEFITS

* Retail pricing on all bottles consumed at Rootstock *
* Exclusive,  members only pricing on bottles taken “To Go”*

* Access to members only ultra premium wine by the glass list 
* 2  Complimentary tickets to our wine club release parties *
*  Discounted tickets to our tasting events and wine classes *
*  Access to our VIP wine concierge purchasing program *

SIGN UP TODAY
www.rootstock.vinesos.com/wine-club

SPARKLING		  reg | to go                                                                                            
NV Vol Enchante ‘Brut’ Rose, Cremant	 64 | 48
‘21	  Extremarium ‘Brut’ Reserve, Cava	 68 | 51
NV Sensum ‘As Laxas’ Brut Albarino, ES	68 | 51
‘22 Onward, Red Pet Nat, North Coast	 68 | 51
‘21  Gebruder Simon, Riesling Sekt, DE	 72 | 54
NV Byington, Blanc de Blancs, Alex. Vlly	84 | 63 
NV J. Lassalle ‘Premier Cru’ Champagne	108 | 81
NV Henriot Souverain’ Champagne	 140| 105
NV Billecart-Salmon, Brut Reserve	 199| 150
NV Billecart-Salmon, Brut Rose		 227| 171

CHARDONNAY
‘22 Soquel ‘Pleasant Valley’ Sta. Cruz	 60 | 45
‘21 Laird ‘Red Hen Ranch’ Napa Valley	 68 | 51
‘21 McGrail ‘Charlie Rae’ Livermore Vlly	 72 | 54
‘20 Wrath ‘3 Clone’ Monterey County	 72 | 54
‘18 Cotiere ‘Talley Rincon’ Arroyo Grande	72 | 54
‘21 Bodyguard by Daou, Paso Robles	 76 | 57
‘22 Post & Beam, Carneros		  76 | 57
‘21 Obsidian ‘Poseidon’ Carneros	 80 | 60
‘23 Williams Selyem, Russian River Vlly	 120| 90
‘22 P et M Jacqueson, Bourgogne, FR	 175| 132
‘22 Far Niente, Napa Valley		  140| 105
‘20 Jean-Noel Fourmeaux, Russian River	 213| 160
‘14 Chateau Montelena, Napa Valley	 240|180

INTERESTING WHITES
‘23 Quinta da Lixa, Vinho Verde, PT	 52 | 39
‘23 Teruzzi, Vernaccia di San Gimignano	56 | 42
‘22 Aperture, Chenin Blanc, Clarksburg	 60 | 45
‘22 Stift Goettweig, Gruner Veltliner, AT	 68 | 51
‘22 Trattore, Viognier, Dry Creek Valley	 76 | 57

ALTERNATIVE SELECTIONS
‘23 Bonny Doon, Orange Wine, Rhone	 52 | 39
‘23 No Love Lost, Counoise, Lodi	 64 | 48
‘22 Onward, Carbonic Zinfandel, N. Cst	 64 | 48

SAUVIGNON BLANC
‘23 Luli, Arroyo Seco, CA		  64 | 48
‘23 Frog’s Leap, Rutherford, Napa	 72 | 54
‘22 Aperture, Alexander Valley		  76 | 57
‘23 Hall, Napa Valley			   80 | 60

ROSE’
‘23 Balletto, Russian River Valley	 56 | 42
‘23 Grgich Hills Estate, Napa Valley	 72 | 54

PINOT NOIR		  reg | to go
‘22 Broadley, Willamette Valley, OR	 60 | 45
‘22 Walt ‘Blue Jay’ Anderson Valley	 88 | 66
‘22 Laird ‘Phantom Ranch’ Carneros	 88 | 66
‘21 Cobb, Sonoma Coast		  100 | 75
‘22 Cordant ‘Hyperbole’ Central Coast	 100 | 75
‘22 Flowers, Sonoma Coast		  120 | 90

INTERESTING REDS
‘22 Baca ‘Double Dutch’ Zinfandel, Paso	64 | 48
‘19 Idyll Time, Syrapinot, Central Coast	 64 | 48
‘22 Trattore Farms, Counoise, Mendocino	72 | 54
‘18 Laird ‘Jillian’s Blend’ Napa Valley	 72 | 54
‘21 Obsidian ‘Triple Junction’ Red Blend	 76 | 57
‘21 Frog’s Leap, Zinfandel, Napa Valley	 76 | 57
‘18 Testarossa ‘Mtn Select’ Red, Sta Cruz	80 | 60
‘18 Derive by Cotiere, Bordeaux Blend	 88 | 66
‘21 Leviathan, Red Blend, Califorina	 88 | 66
21 Cordant ‘Maniacal’ GSM, Central Cst	88 | 66
‘21 Saracina, Zinfandel, Mendocino Cty	 92 | 69
‘21 Trattore ‘Proprietor’s Reserve’ GSM	 92 | 69
‘21 Bodyguard by Daou, Red, Paso Rob.	 96 | 72
‘21 Lateral, Bordeaux Blend, Napa Vlly	 100| 75
‘21 Aperture, Bordeaux Blend, Sonoma	 100| 75
‘15 Orin Swift ‘Machete’ Petite Sirah Bld	 160 |120

WORLDLY REDS
‘21 Ollieux Romanis, Rouge, Languedoc	 56 | 42
‘19 Siesta, Cabernet Franc, Mendoza, AR	64 | 48
‘22 Vall Llach ‘Embruix’ Priorat, ES	 68 | 51
‘21 Cuna de Tierra ‘M Cubica’ Tinto, MX	72 | 54

CABERNET SAUVIGNON
‘17 Orsianna, Mendocino County	 56 | 42
‘21 Westgate by Cotiere, Santa Barbara	 72 | 54
‘10 McCarthy Family Estate, Sta Cruz	 72 | 54
‘19 McGrail ‘Patriot’ Livermore Valley	 76 | 57
‘21 Obsidian ‘Volcanic Estate’ Lake Cty	 88 | 66
‘19 Saddleback, Oakville		  104| 78
‘20 Frog’s Leap, Rutherford		  105 | 79
‘19 Hall, Napa Valley			   120 | 90
‘17 Testarossa ‘Black Ridge’ Santa Cruz	 140 |105
‘19 Foxen 7200, Santa Barbara County	 144 |108

LIBRARY WINES		  reg | to go
champagne
‘06 Henriot ‘Cuv. Hemera’ Champagne	 318 |238

pinot noir
‘22 William’s Selyem, Sonoma Coast	 195 |147
‘19 Paul Hobbs ‘Goldrock’ Sonoma Cst	 228 |171

cabernet sauvignon 	
‘15 Chappellet ‘Signature’ Napa Valley	 180 | 135
‘21 The Pact by Faust, Coombsville	 195 | 147
‘19 Dyer ‘Diamond Mountain’ Napa	 232 | 174
‘21 Patria ‘Oakville Ranch’ Napa Valley	250 | 188
‘18 Penfold’s ‘Bin 149’ Napa/So. AUS	 266 |200
‘19 The Mascot, Napa Valley		  308 | 231
‘19 Lewis Cellars ‘Reserve’ Napa Valley	 315 | 237
‘17 Vangone Estate, Napa Valley	 333 |250
‘19 Ad Vivum, Yountville, Napa Valley	 350 |263
‘18 BV ‘Georges de LaTour’ Reserve	 400|300
‘21 Favia, Oakville, Napa Valley	 420 | 316
‘20 Patrimony, Adelaida District, Paso	 445 | 334
‘19 Favia, Oakville, Napa Valley	 460 |345

other reds
‘18 Mt. Brave, Malbec, Mount Veeder	 240 | 180
‘21 Favia ‘Cerro Sur’ Red, Napa Valley	 420 | 316
‘20 Patrimony ‘Caves de Lion’ Blend	 445 | 334

bordeaux blends
‘20 Chateau Hosanna, Pomerol, FR     400 | 300
‘19 Quintessa, Rutherford, Napa Valley	431 | 323
‘21 Quintessa, Rutherford, Napa Valley	 429 | 322
‘19 Pahlmeyer ‘Proprietary Red’ Napa  480 | 360
‘08 Cain Five, Spring Mountain District	511 | 384
‘19 Promontory, Napa Valley		  ---- |1400
‘15 Chateau Petrus, Pomerol, France	 ---- |3700

DESSERT WINES
Gonzales Byass Nectar, PX Sherry 375ml	 48 | 36
Blandy’s ‘Rainwater’ Madeira 750ml	 52 | 39
‘11 Dalva ‘Colheita’ White Porto		  70 | 53
Sandeman 10yr ‘Tawny’ Porto 750ml        104| 78
‘20 Carmes de Rieussec, Sauternes 750ml	 128| 96


