
MITAS HILL

M I T A S  H I L L  V I N E Y A R D  

Mixed greens, dried cranberries, candied pecans, and feta tossed with maple pecan 
vinaigrette, topped with apple slices.

$9

CAESAR
Romaine and parmesan cheese tossed with caesar dressing, 
topped with house baked croutons.

$8

WEDGE
Iceberg topped with diced roma tomatoes, bacon 
crumbles, and blue cheese dressing.

SALADS

WINE BAR

APPETIZERS

ANTIPASTO BOARD
Aged swiss, smoked gouda, smoked cheddar, 
prosciutto, salami, grapes, strawberries, apples, 
crackers, crostinis, pickled cornichons, and house made 
jam.

$20

FRUIT & CHEESE BOARD
Aged swiss, smoked cheddar, smoked gouda, grapes, 
strawberries, apples, crackers, and crostinis.

$12

BRUSCHETTA
Five garl ic butter toasted crostinis topped with diced 
tomatoes marinated in ol ive oi l ,  fresh basi l ,  
shredded parmesan, and topped with balsamic glaze.

$7

CHEESY BREAD
Baked in a wood-f ired stone over and served with san 
marzano marinara sauce.

$12

SPINACH & ARTICHOKE DIP
Served with garl ic butter toasted crostinis.

$7

CHIPOTLE CHICKEN RANCH
Gril led chicken, roasted red bel l  
peppers, red onion, diced tomatoes, 
cheddar, shredded mozzarel la. and 
adobo-ranch sauce base.

MEAT LOVERS
Pepperoni, smoked sausage, 
bacon, i tal ian sausage crumbles, 
shredded mozzarel la, and san marzano 
tomato sauce base.

$18

MARGHERITA
Roma tomatoes, fresh mozzarel la, shredded 
mozzarel la, fresh basi l ,  balsamic glaze, and garl ic butter 
base.

$15

THE FOREST
Mushroom tr io, fresh basi l ,  goat cheese, 
shredded mozzarel la, balsamic glaze, and 
pesto base.

$18

$18

THE FIVE CHEESE
Shredded mozzarel la, shredded 
cheddar, shredded parmesan, goat cheese, feta, and 
san marzano tomato sauce base.

$13

CREATE YOUR OWN
One choice of sauce base, and four toppings, 
shredded mozzarel la included. Five or more toppings 
total is an addit ional $2. 
 
SAUCES: San marzano tomato, basi l  pesto, adobo- 
ranch, garl ic butter, and alfredo. 
 
CHEESES: Shredded mozzarel la, fresh mozzarel la, 
shredded cheddar, goat cheese, feta, and shredded 
parmesan. 
 
VEGGIES:Mushroom tr io, red onions, roasted red bel l  
peppers, diced tomatoes, roma tomatoes, jalapenos, 
spinach, black ol ives, banana peppers, and fresh basi l .  
 
MEATS: Pepperoni, bacon, smoked sausage, i tal ian 
sausage crumbles, and chicken. 
 
Gluten free pizza crusts avai lable for an addit ional $4 .$8

WOOD FIRED PIZZAS

$17


