VINCYARDS

Thank you for choosing Breaux Vineyards! We hope you enjoy your visit with us. When you
have made your wine and/or food selections, please come up to the main bar to order.
Need recommendations? Ask our staff behind the bar for suggestions!

White and Rosé Wines

Equation White
2020 Rosé

2020 Sauvignon Blanc
2019 Madeleine’s Chardonnay
2019 Chardonnay Reserve

Off Dry and Sweet Wines
2020 Jennifer’s Jambalaya
2020 Orleans
2020 Chere Marie
2017 Soleil (350 mL)

Traditional Tasting

Bottle
$20
$26
$31

528
$38

$28
$31
$20
$50

Glass

$10
$13
$12

$12
$13

S8

Wines

Red Wines

Equation

2019 Marquis de Lafayette
2016 Meritage

2015 Merlot

2016 Merlot

2014 Nebbiolo

2016 Nebbiolo

2016 Petit Verdot

2017 Cabernet Sauvignon

Sparkling Wines

2017 Breauxmance

Tastings

Bottle
$22
$30
$53
$46
$46
$57
$68
$53
S50

S42

A Breaux wine associate will lead you through our current selection of six amazing wines. Available on a

first-come, first-serve basis.

Governor’s Cup Tasting

Sip and enjoy three of our medal winning wines from the 2021 Virginia Governor’s Cup. Pours include 2016

Nebbiolo, 2016 Meritage, and 2016 Petit Verdot.

Pick Your Own Wine Flight

Create your own wine flight from a list of 10 available wines! Flights are available in a 3 glass or 6 glass
format. Wines for this flight will be arranged in the order on the card.

Glass

$9
$13

$18

$15
$23
$23

$25

$15

3 for $12
6 for $22



X

= Vegetarian

Shareables

Baked Camembert

A wheel of Camembert, topped with our fig

spread, wrapped in a puff pastry, and
baked to golden-brown deliciousness.

Giant Pretzel
A giant salted pretzel, served with yellow
mustard for dipping.

Flatbreads

Cheese
Tomato sauce and mozzarella cheese.

Pepperoni

Tomato sauce, pepperoni slices &
mozzarella cheese.

Olive and Pepper

Kalamata, green olives, and banana
peppers.

Vegetarian (Vegan)

Tomato sauce, vegan mozzarella cheese,
mushrooms, roasted red peppers and
kalamata olives.

Fig and Feta
Topped with fig spread, feta cheese and
prosciutto.

BBQ Chicken Flatbread

Sweet Baby Rays BBQ Sauce, mozzarella
cheese, sliced onion and grilled chicken
chunks.

Meatlovers’ Flatbread

Topped with tomato sauce, pepperoni
slices, sausage, ham and mozzarella
cheese.

Soups

Gumbo

Hearty chunks of chicken, savory uncured
andouille sausage, long grain rice,
vegetables, and spices.

Tomato Bisque
Tomatoes and cream in a rich vegetable
stock.

Weekend Food Menu

Available Friday-Monday

$20

$9

s11

$12

$13

S12

$13

$13

s14

$9

$9

X = Gluten Free ¥=Vegan

Burgers (served on a Kaiser roll w/chips & pickle)

*Can be served on a lettuce wrap

Beyond Burger
A 4 ounce Beyond Burger served on a Kaiser Roll topped
with lettuce.

Beyond Cheeseburger
A 4 ounce Beyond Burger served on a Kaiser Roll topped
with melted Gruyere cheese and lettuce.

Classic Hamburger
A 4-ounce burger served on a Kaiser Roll topped with
lettuce.

Cheeseburger
A 4-ounce burger served on a Kaiser Roll topped with
melted Gruyere cheese and lettuce.

Sandwiches

Ham and Cheese Panini
Sliced Ham and Swiss Cheese on ciabatta bread.

Muffuletta Panini
Ham, Mortadella, and Salami with Provolone Cheese and a
tangy Olive Salad on ciabatta bread.

Jerk Shrimp Tacos with Mango Salsa

Two 6-inch flour tortilla shells filled with shrimp dusted with
jerk seasoning and topped with shredded lettuce and
mango salsa.

Baked Portobello Sandwich
Baked Portobello mushroom with a house cranberry-onion
sauce and blue cheese on a Kaiser roll.

Grilled Cheese
Gruyere Cheese with pesto on ciabatta bread.

For the Little Ones

Chicken Nuggets w/Apple Sauce
Six chicken nuggets served with a side of apple sauce.

Check out our selection of Cheeses, Meats,
Crackers, Spreads and Chocolates available in our
Tasting Room!

$12

$13

s11

$12

$15

$15

$12

s11

s11

s7



