
Small Bytes at Leonesse Cellars

email: food@leonessecellars.com  Catering/ Sales: 951.302.7601 ext.121 www.leonessecellars.com

By Delyte’s 

Menu 

Artisan Breads & Company
artichoke & tapanade spread, country mix of olives $14

add a trio of cheese & quince  $22
Pair With Riesling, Muscat

Charcuterie Platter 
locally cured meats & sausage, with house made pate, country olive mix

 ale mustard & handmade breads   $24
Pair With Melange De Reves, Zinfandel 

Chardonnay Poached Wild Prawns 
orange infused cocktail sauce  $16

Pair With  Viogner, Chardonnay

Caesar Salad
shaved parmesan, fried capers, roasted tomato & croutons $12

Pair With Chardonnay

Greek
sage mtn farms organic greens, kalamata, red onion, cucumber, tomato, feta  $12

Pair With Pinot Grigio, Dry Muscat

Croque Monsieur
gruyere, smoked ham & Béchamel  $12

Pair With Melange De Reves, Syrah

Deconstructed Turkey 
grilled artichoke spread, mixed organic greens & tomato $12

Pair With Chardonnay, Viogner

Meritage Petite Burgers
brioche buns with cucumber, dill crème fraiche & curried mayo $12

Pair With Meritage, Syrah

Petite Filet & Smokin’ Onion Rings
Garlic Butter $18

Au Poivre $20
Mélange De Reves, wild blueberry reduction $20

Pair With Syrah, Zinfandel

Seared Wild Pole Caught Ahi
sesame seared tuna in house soy ginger marinade  $19

Pair With Riesling, Muscat

Scallops
on cauliflower puree with a caper vinaigrette  $18

Pair With Viogner, Chardonnay
 

Flat Bread Pizza’s  
pesto, fontina & bacon  $15  trio fromaggio $13   sicilian salami pizza  $16

Pair With Syrah, Chardonnay

Yummy Sides
Hot House Tomato, Red Onion, Basil & Feta $6

"Real Fries, No Lies" Hand Cut Fries, made to order-  Garlic butter, parm & crispy bacon fries  $10
 Smoked sea salt & Apple cider vinegar fries  $8   *  Spicy Creole fries  $8

Libations
Stage Ranch Blood Orange Pinot Grigio Sangria $9

Organic Myer Lemonade  $3
Spice Merchants Green Ice Tea $3

 *please check the black board for todays specials!
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By Delyte’s 

Menu 

Artisan Breads & Company
artichoke & tapanade spread, country mix of olives $14

add a trio of cheese & quince  $22
pair with riesling, muscat

Charcuterie Platter 
locally cured meats & sausage, with house made pate, country olive mix

 ale mustard & handmade breads   $24
pair with melange de reves, zinfandel

Caesar Salad
shaved grano padano, fried capers, smoked bacon & crouton $12

add organic grilled chicken breast $16
pair with chardonnay

Greek
platter of hummus, pita, olives, feta, greens & cucumber.. yum!  $12

pair with pinot grigio, dry muscat

Croque Monsieur
gruyere cheese, smoked ham & béchamel makes this the best ham melt ever $12

pair with melange de reves, syrah

Deconstructed Turkey 
grilled artichoke spread, mixed organic greens & tomato $12

pair with chardonnay, viogner

Small Bytes Bowl of Penne Pasta
carbonara with bacon, shallots & cream  $12

or
 filet mignon tips, shallots, cream & cypress grove midnight moon cheese $14

pair with melange de deves syrah, zinfandel

Meritage Petite Burgers
brioche buns with cucumber, dill crème fraiche & curried mayo $12

pair with meritage, syrah

Petite Filet & Pomme Fritte
your choice… garlic butter $18   or   au poivre $20

pair with syrah, zinfandel

Seared Wild- Pole Caught Ahi
sesame seared tuna in house soy ginger marinade  $19

pair with riesling, muscat

N.O.L.A Prawns
cajun sauced prawns, on buttered crostini & smothered in a decadent cream sauce$16

pair with riesling

Flat Bread Pizza’s  
pesto, fontina & bacon  $15 trio fromaggio $13   farm roasted veg $16

pair with syrah, chardonnay

Yummy Sides
Hot House Tomato, Red Onion, Basil & Feta $6

Hand Cut Fries, No Lies..- Served with housemade aioli for dipping
Garlic butter, parm & crispy bacon fries  $10

 English- salt & vinegar fries  $8   *  Spicy Creole fries  $8

Libations
Stage Ranch Blood Orange Pinot Grigio Sangria $7

Organic Myer Lemonade  $3   Spice Merchants Green Ice Tea $3
Iced Latte or Mocha $3.50   * Iced Espresso $3

 *please check the black board for todays specials!


