
 
        

  
 

     

 

 
     

  

       
 

     

       
  

  
 
 

 
 

 

 

 

   

 
 

 
    

 

      
   

      

       

       

        
  

 

     
 

 
 

RESERVE 
AT THE MERITAGE 

························ ··· ··· ·············· ··· ··· ················· ······ ················· ··· ················· ······· ············· ··· ··· ·······:············· 

······································································· ··· ································································· ··· ·#· ··· ········· 

S a l a d s  

N A P A  S A L A D  25 
butter lettuce, snap peas, artichokes, beets, goat cheese, 
grilled shrimp, dijon vinaigrette 

G R A N D  R E S E R V E  S A L A D  22 
romaine, avocado, tomato, radish, chickpea, grilled chicken, 
buttermilk avocado ranch 

H a n d h e l d s  

G R I L L E D  C H I C K E N  S A N D W I C H  20 
pepper jack cheese, lettuce, tomato, red onion, chipotle mayo, 
avocado, brioche bun, fries 

F I S H  T A C O S  21 
crispy mahi mahi, avocado crema, chipotle, shredded cabbage 

A M E R I C A N  W A G Y U  C H E E S E B U R G E R  20 
american cheddar, lettuce, tomato, pickles, red onion, brioche bun, fries 

A V O C A D O  W R A P  18 
panko-crusted avocado, romaine salad, chipotle dressing, 
roasted corn, cucumber, alfalfa sprouts, cotija cheese, fries 

K i d s  all served with french fries 

K I D S  C H E E S E B U R G E R  12 

C H I C K E N  T E N D E R S  11 

M AC & C H E E S E  B I T E S  11 

C O R N  D O G  11 

A p p e t i z e r s  

C H E E S E  A N D  C H A R C U T E R I E  25 
local and imported cheeses, assorted salamis, crackers, condiments 

B U F F A L O  W I N G S  18 
chicken wings, house-made buttermilk ranch, celery sticks 

C H I C K E N  T E N D E R S  22 
french fries, house-made buttermilk and herb ranch 

W A T E R M E L O N  12 
chilled watermelon, lime zest 

C H I P S  A N D  S A L S A  16 
roasted tomato salsa, salsa verde, guacamole, crispy tortilla chips 

P O K E  N A C H O S  26 
ahi tuna, wonton chips, wasabi mayo, seaweed salad, edamame, 
onions, napa cabbage slaw 

H U M M U S  A N D  C R U D I T E  18 
roasted garlic hummus, grilled pita, organic vegetables, crumbled feta 

- vegan - gluten-free- vegetarian - dairy-free 

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods 
and mercury in fsh, which are known to the State of California to cause cancer and birth defects or other reproductive harm. For more information go to 
www.P65Warnings.ca.gov/restaurant. WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, 

and, during pregnancy, can cause birth defects. For more information go to www.P65Warnings.ca.gov/alcohol. 

NOTICE: Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

S C A N
Q R  C O D E

T O  O R D E R

S C A N  
Q R  C O D E  

T O  O R D E R  

www.P65Warnings.ca.gov/alcohol
www.P65Warnings.ca.gov/restaurant


 
            

            

       

         

 
 

 

 

   

 

   

 

 

     

  

     

   

   

   

   

   

 
  

  
 

  
 

 
  

 

  
 

 
 

                 

           

     

C o c k t a i l s  each 18 

S P I C Y P I N E A P P L E  
M A R G A R I TA  
avion silver tequila, jalapeño, 
pineapple juice, grand marnier 

W A T E R M E L O N  M O J I T O  
bacardi rum, watermelon purée, 
lime, club soda 

M E R I T A G E  W H I S K E Y  S M A S H  
meritage private barrel bourbon, 
mango, lemon 

T H E  P I N K  L A D Y  
absolut vodka citron, agave syrup, 
strawberry purée 

W H I T E  S A N G R I A  
lillet, elderflower, prosecco 

R O S E  P A L O M A  
código rosa tequila grapefruit juice, lime, squirt soda 

W i n e  

B Y  T H E  G L A S S  

riondo, prosecco, italy 15 

mumm napa, sparkling, napa valley 18 

trinitas cellars, sauvignon blanc, sonoma 15 

trinitas cellars, chardonnay, napa valley 16 

chalk hill vineyard, chardonnay, sonoma 15 

sojourn rosé  15 

trinitas cellars, pinot noir, sonoma 20 

B Y  T H E  B O T T L E  

gh mumm rosé 130 

perrier-jouët grand brut 170 

groth sauvignon blanc 70 

alpha omega chardonnay 160 

flowers pinot noir 110 

F r o z e n  C o c k t a i l s  

P I Ñ A  C O L A D A  
malibu, coconut cream, pineapple juice 

18 

F R O Z É  
rosé wine, strawberry lemonade, vodka 

18 

M o c k t a i l s  each 17 B e e r  

C O O R S  L I G H T  LY R E ’ S  M A R G A R I TA  
lyre’s agave, lime, orange sec 

M O D E LO  

A N C H O R  S T E A M  P I L S N E RS U M M E R  M O J I TO  
lyre’s white cane, mint, lime 

H E R E T I C  M A J A I PA  

B o t t l e  S e r v i c e  served with lemon, lime, club soda, orange juice, & grapefruit juice 

C A S A M I G O S  B L A N C O  (375ml) 100 G R E Y  G O O S E  (375ml) 65 

J A M E S O N  (375ml)  60 B A C A R D I  (375ml) 50 

D O N  J U L I O  1 9 4 2  (750ml)  450 

Chardonnay Pinot Classic from June 9-11, 2023 
Scan for event details 

9 


