
 a p p e t i z e r s  /  s m a l l  p l a t e s  

CraB CaKe  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Lump blue crab cake, panko coated and
pan seared, served with roasted corn
tomatillo salsa and rémoulade sauce

irisH NaCHOs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5
Housemade chips, extra sharp aged
cheddar, Applewood smoked bacon,
scallions, sour cream
add Guacamole . . .1 .5

BrUsCHetta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
Grilled crostini, vine ripe tomatoes,
fresh basil, roasted garlic and red onion,
balsamic vinaigrette, Reggiano Parmesan

CHiCKeN teNDers .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Southwestern with chips and salsa or
Buffalo Style covered with our hot sauce,
served with blue cheese dressing and
celery sticks

sam aDams CHeDDar and Beer FONDUe  .  .  .  .  . 8
French bread and fresh sliced apples

CHeese Fries with appleWOOD
smOKeD BaCON  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
Natural cut fries topped with crisp smoked
bacon, Monterey Jack and sharp cheddar
cheeses, served with ranch dressing
add Jalapeños . . .1

meDiterraNeaN HUmmUs  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
Salsa verde, cured olives, roasted garlic,
crisp herb flatbread

GrilleD CHiCKeN QUesaDilla  .  .  .  .  .  .  .  .  .  .  . 10
Chicken, roasted poblano salsa, Monterey
Jack cheese, toasted corn and black beans,
Applewood smoked bacon, served with
guacamole and sour cream

spiNaCH Dip  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Served warm with corn tortilla chips

pita CHips with artiCHOKe Dip .  .  .  .  .  .  .  .  .  .  . 9
Winberie’s Classic - freshly fried pita
chips topped with Monterey Jack cheese,
tomatoes and scallions, served with
warm artichoke dip

COmBO platter  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Golden Fried Cheese, Chicken Tenders,
Cheese Fries and Bruschetta

FreNCH ONiON sOUp  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
The classic baked golden with
Emmental and Gruyère cheeses

FresHlY maDe sOUp
OF tHe DaY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . Cup 4 / Bowl 5

BlaCKeNeD steaK salaD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Char-grilled Cajun seasoned flat iron
steak, fresh field greens, aged cheddar,
vine ripe tomatoes, sweet onion,
roasted red pepper, Cajun ranch,
Idaho potato wedges

alsatiaN CHiCKeN salaD  .  .  .  .  .  .  .  .  .  .  .  .  . 13 .5
Grilled chicken breast, field greens,
sautéed apples, blue cheese, candied
walnuts and cider vinaigrette

asiaN salmON salaD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Soy glazed grilled salmon, field greens,
cucumber, red onion, scallions, tomato,
sweet bell pepper tossed with sesame
Dijon dressing, plum chili sauce,
sesame seeds and fresh cilantro

meDiterraNeaN salaD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Field greens tossed with balsamic
vinaigrette dressing, roma tomatoes,
kalamata olives, pine nuts, feta cheese
add mediterranean Grilled Chicken  .  .  .  .  .  .  .4 .5
add Grilled salmon or sautéed shrimp  .  .  .  .  . 6

sOUtHerN FrieD CHiCKeN salaD  .  .  .  .  .  .  .  .  . 13
Golden fried chicken tenders, chilled
mixed greens topped with sharp
cheddar and Monterey Jack cheeses,
crisp Applewood smoked bacon,
tomato and ranch dressing

Caesar salaD  .  .  .  .  .  .  .  .  .  . small 5 / large 8 .5

CHOppeD salaD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Chilled iceberg lettuce, crisp Applewood
smoked bacon, blue cheese, red onion,
cucumber, vine ripe tomatoes, scallions
and herb Parmesan dressing

aDD tO CHOppeD Or Caesar salaD:
Grilled salmon or sautéed shrimp  .  .  .  .  .  .  .  .  . 6
Grilled Chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 .5

VeGetariaN CHili & salaD  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13
A healthy combination of garden vegetables
and legumes slowly simmered in a rich
tomato sauce, over a multigrain medley
topped with Reggiano Parmesan served
with a house salad

Consuming raw or undercooked meat, poultry or
seafood could be hazardous to your health.
For your convenience, an 18% gratuity is
added to parties of 8 or more.

 s a l a D s  

D i N N e r

s p e C i a lt i e s

p a s t a

Add your choice of a Caesar or House Salad for 4 or a cup of Today’s Soup for 3 to any Specialty
Fresh Baked Tribeca Ovens Bread served with Specialties, Pastas and Salads on request

CHiCKeN marsala with mUsHrOOms  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Boneless chicken breast sautéed with fresh mushrooms, marsala wine, seasonal vegetable
and redskin mashed potatoes

Free raNGe aUtUmN CHiCKeN  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21
Oven roasted with Vermont maple glaze, dried cranberries, toasted pecans,
mashed sweet potatoes and roasted vegetables

CraB CaKes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
Twin lump crab cakes,  panko coating, roasted corn and tomatillo salsa,
rémoulade, French fries and cole slaw

CHar-GrilleD tilapia .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
Redskin mashed potatoes, lemon olive oil, sautéed spinach and sun-dried tomatoes

lONDON BrOil  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17 .5
Grilled marinated steak sliced, with au jus, redskin mashed potatoes and seasonal vegetable

N . Y . strip steaK  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27
12 oz. USDA Choice center cut char-grilled strip steak, with herb butter,
redskin mashed potatoes and seasonal vegetable

steaK Frites  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19 .5
10 oz. USDA Choice char-grilled flat iron steak, served with herb butter, thin cut fries

WiNBerie’s ClassiC meatlOaF  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 .5
Angus beef, ground pork, Andouille sausage, red wine mushroom sauce,
redskin mashed potatoes and fresh seasonal vegetable

sizzliNG FaJitas  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Sautéed with bell peppers and onions on a sizzle skillet, served with warm flour tortillas, roasted
poblano salsa, guacamole and sour cream. Your choice of marinated Chicken, Steak or Vegetarian
Steak & Chicken Combo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

CeDar plaNKeD salmON  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21
Oven roasted on a cedar plank, fresh thyme and wine butter sauce, seasonal vegetable
and wild rice medley

peNNe & spiNaCH aGliO OliO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9 .5 /13 .5
Spinach sautéed in olive oil, garlic tossed with penne pasta, butter, topped with
fresh tomatoes, feta cheese and roasted pine nuts
add shrimp 6 or Chicken Breast 4 .5

Cal amarata pasta  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 /14
With roasted eggplant, kalamata olive and spicy marinara sauce, Reggiano Parmesan

CHiCKeN Fet tUCCiNi .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11/15
Spinach fettuccini, sautéed chicken, fresh mushrooms, Parmesan cream sauce,
vine ripe tomatoes and roasted walnuts

Ca JUN maCarONi & CHeese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 /16
Grilled chicken, Andouille sausage, Applewood smoked bacon, scallions, cavatappi pasta,
spicy tomato cream sauce, with a Parmesan panko crumb topping

peNNe & GrilleD CHiCKeN arraBBiata  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11/15
Char-grilled chicken breast, spicy marinara, white wine, sweet cream, fresh basil

LOWER PASTA PRICES ARE FOR SMALLER PORTIONS

s i D e  D i s H e s

Sandwiches are served with your choice of Housemade Chips, Seasoned Thin Cut Fries or Cole Slaw
Add a Caesar or House Salad for 4 or a cup of Today’s Soup for 3 to any Sandwich

Ultimate KOBe BeeF BUrGer  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Half pound of char-grilled Wagyu beef, with roasted Shiitake mushrooms, Emmental Swiss,
tomato and baby arugula, served on a toasted bun with truffled mayonnaise

HiCKOrY BUrGer  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 .5
Half pound Angus burger with aged cheddar, Applewood smoked bacon, BBQ sauce
and chili fried onions

all-ameriCaN CHeeseBUrGer  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 .5
Half pound char-grilled Angus beef on a toasted bun topped with your choice of one:
American, Smoked Gouda, Pepperjack, Sharp Cheddar, Emmental Swiss, Monterey Jack or Blue

BistrO BUrGer  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 .5
Half pound char-grilled Angus beef, melted Brie, Applewood smoked bacon on a toasted bun
with lettuce, ripe tomatoes, grilled onions and Dijon mayonnaise

Bl aCK & BlUe BUrGer  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11 .5
Half pound blackened Angus beef, blue cheese crumbles, chili fried onions, lettuce and tomato

VeGetariaN BUrGer  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 .5
Winberie’s own specialty grain blend, black beans, roasted vegetables, portobello, aged cheddar
and seasonings, served with chipotle mayo, Pepperjack cheese on a toasted, buttered bun

CraB CaKe saNDWiCH .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
Lump blue crab with golden panko coating, lettuce, tomato, rémoulade, toasted buttered bun

GrilleD tUrKeY ClUB  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11 .5
Smoked turkey, Applewood smoked bacon, lettuce, vine ripe tomatoes, sharp cheddar
and Monterey Jack cheeses on multigrain bread

CHipOtle CHiCKeN  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11
Santa Fe seasoning, smoked Gouda, grilled cilantro-lime red onion, lettuce, tomato and
chipotle mayonnaise on a griddled stirato roll

GrilleD HONeY mUstarD CHiCKeN .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11
Crisp Applewood smoked bacon, lettuce, tomato, sweet red onion, Monterey Jack cheese and
“Out Of This World” honey mustard sauce, served on a grilled stirato roll

BUFFalO CHiCKeN Wrap  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Golden fried chicken tenders tossed in hot sauce with lettuce, tomatoes and
creamy blue cheese dressing, rolled in a sun-dried tomato tortilla

B U r G e r s  &  s a N D W i C H e s

2052  11.11

reDsKiN masHeD pOtatOes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 .5

FreNCH Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .3

saUtÉeD spiNaCH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .5

HOUse sal aD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .5
Mesclun greens, garlic croutons, tomatoes,
balsamic vinaigrette

FresH FrUit  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 .5




