
Vegetarian Gluten Free Vegan

$20 $11

$12

$9

$12

Kalamata Olives.

$12 $13

a Kaiser Roll.

W/Cheese $13

$13

$11

W/Cheese $12 chunks.

$11

$15

bread.

ham, mortadella & salami with provolone $15

$9 cheese & a tangy olive salad on ciabatta 

bread.

two 6" flour tortilla shells filled $12

with shrimp and dusted w/jerk seasoning 

$9 topped with shredded lettuce and 

mango salsa.

$9

gruyere cheese with pesto on ciabatta $11

bread.

4 oz. Beyond Burger w/ Lettuce on a 

Beyond Burger

4 Oz. Burger w/lettuce on a Kaiser Roll.

Pepperoni

Tomato sauce, pepperoni slices & 

Mozzerella cheese.

baked to a golden-brrown deliciousness.

Giant Pretzel

A giant salted pretzel served with yellow

mustard for dipping.

prosciutto.

Feta & fig

topped with fig spread, feta cheese &

Classic Hamburger

Weekend Food Menu

Available Friday - Monday

Burgers (served w/chips & Pickle)

*Can be served on Lettuce Wrap

Shareables

Cheese

Tomato Sauce and Mozzarella Cheese.

fig spread wrapped in a puff pastry, and

Baked Camembert

A wheel of Camembert, topped with our 

Flat Breads

vegetarian 

tomato sauce, vegan mozzarella cheese,

 mushrooms, roasted red peppers & 

Sandwiches

muffuletta panini

jerk shrimp tacos w/mango salsa

BBQ chicken 

sweet baby rays bbq sauce, mozzarella 

cheese, sliced onion & grilled chicken 

Ham & Cheese Panini

sliced ham & swiss cheese on ciabatta 

available in the Retail Corner of our Tasting Room!!

Baklava, Chocolates, cheeses, meats, spreads and crackers/baguettes are

** Coming Soon**

Butternut Squash & Apple Soup

Simmered & Pureed butternut squash

create this savory, yet sweet soup

w/delicious red apples & fresh rosemary 

grilled cheese

House cranberry-onion sauce and bleu

Simmered in a flavorful blend of 

tomatoes and cream in a rich vegetable

Tomato Bisque

Soups

Classic Chili full of chunks of Beef,

Kidney & Black Beans, and Bell Peppers

Tomatoes and spices.

Chili

cheese on a Kaiser roll.

stock.

Blue Hearth Portabella Burger

Baked Portobello mushroom with a 



Bottle Glass Bottle Glass

Equation White $20 Equation Red $22 $9

2020 Rosé $26 $10 2019 Marquis de Lafayette $30 $13

2020 Sauvignon $31 $13 2017 Meritage $45 $15

2019 Chardonnay Reserve $38 $14 2015 Merlot $46

2020 Viognier $32 $13 2016 Merlot $46 $15

2014 Nebbiolo $57 $23

2016 Nebbiolo $68 $23

2016 Petit Verdot $53

2017 Cabernet Sauvignon $50

2020 Jennifer's Jambalaya $28 $12 2017 Breauxmance $42

2020 Orleans $31 $13

2020 Chere Marie $20 $8

2017 Soleil (350 ml) $50

A breaux Wine Associate will lead you through our current selection of six amazing wines. $25

$15

$10

In Breaux Vineyards'  Souvenier Mug $14

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!

Wines

White and Rosé Wines Red Wines

Warm up with Breaux's own Mulled wine.  Our cold weather favorite is made from our 

perfect medley of aroma & taste.

Equation Red and Robin's Nest Spices (available for sale in our Tasting Room)  to create the 

Off Dry and Sweet Wines

Holiday Mulled Wine

Tastings

Traditional Tasting

Available on a first come, first served, basis

Holiday Tasting

Make this holiday season special with the perfect pairing  for your traditional Holiday

meals. Enjoy a taste of three of our select wines to pair with your Turkey, Roast and Ham.

Sparkling Wines


