
*Voted one of “Midwest Living” Top Places to Eat 

Appetizers  

Tuscan Bruschetta 
Ripe red tomatoes tossed with red 
onions, garlic, fresh basil, all natu-
ral Mozzarella and extra virgin 
olive oil on grilled Tuscan bread. 
6.49 
  

Shrimp Brochettes  
Grilled fresh jumbo shrimp paired 
with a rich cocktail sauce.  6.75 
  

Spinach Artichoke Dip 
Artichokes, bacon, and spinach 
baked together and bubbling with 
Parmesan cheese. Served with 
toasted baguette slices. 5.99 
 

 Toasted Reuben Wedges 
An open-faced traditional Reuben 

on pumpernickel rye bread, toasted 

and topped with melted Swiss 

cheese, sauerkraut and corned beef. 

5.79 

 

Mozzarella Fresca Kabobs (3) 
All natural mozzarella wedges, gar-
den fresh basil leaves and cherry 
tomato drizzled with our delicious 
balsamic vinaigrette. 5.79 

Pizza  
*available all day* 

All pizzas made fresh daily 
with our own homemade pizza 
dough. 

Add a House Salad with 
mixed lettuce, cheese, cucum-
bers, tomatoes and croutons. 
2.79 

 
BBQ Chicken 
Our special barbeque sauce 
topped with hand-sliced 
chicken, Mozzarella cheese 
blend, onion, olive oil, & a hint 
of garlic. 13.99 
 

Bianco 
Our own Alfredo sauce topped 
with hand-sliced chicken, Par-
mesan and Mozzarella cheeses, 
broccoli florets, and fresh basil. 
13.99 
 

Bruschetta 
A delicious balsamic vinaigrette 
topped with Santa Maria’s 
fresh chopped tomato, onion 
and garlic mix with Mozzarella 
and Parmesan cheese, olive oil 
and fresh basil. 12.99 
 

Carnivore 
Ground beef, Italian sausage, 
pepperoni, salami, Mozzarella 
cheese blend and special to-
mato sauce. 14.99 

Hawaiian 
Pineapple, ham, bacon, Mozzarella 
and Blue cheese and our special 
tomato sauce.  13.99 

 
Raspberry Chipotle Chicken 
Tender chunks of Chicken, special 
raspberry spread, Mozzarella 
cheese blend, red and yellow pep-
pers and olive oil. 13.99 
 

Sweet Sausage 
Slices of sweet Italian sausage, 
toasted red peppers, red onion and 
Mozzarella cheese blend.   13.99 
 

Classico 
Pepperoni, Mozzarella cheese, 
oregano and our special pizza 
sauce. 12.99 
 

Margherita 
Fresh sliced tomatoes, Parmesan 
and Mozzarella cheese and olive 
oil with a hint of garlic and fresh 
basil. 11.99 

 
 
Ask About Our Delicious 

Homemade Desserts! 

Children’s Menu  
Served with a small drink, one side 
choice and a chocolate chip cookie. For 
children ten and under.  $4.79 
 
 

Mac & Cheese 
Childs Pepperoni Pizza 
Hot Dog 
Grilled Cheese Sandwich  

Peanut Butter & Jelly   
 

Ham & Cheese Panini 
Kid’s Deli Sandwich: Turkey, Ham 
or Roast Beef  

Pasta (After 5:00) child size portion 
of Spaghetti Marinara or Fettuccini 
Alfredo)  



 Lunch Menu 
(Available 11 am to 5 pm) 

            Daily Special –Weekdays only from 11:00-4:00 

½ salad – cup of soup – ½ sandwich (Pick 2)  
plus one side item 7.49 

(add .75 for ½ Prime Rib Sandwich) 

Salads 
All salads are served with one side 
choice. Add chicken to any salad for 
1.95. 
  

Strawberry Salad (Seasonal)         
Romaine lettuce, strawberries,  
mandarin oranges, pineapple,  
blueberries and pecans served with 
Poppy Seed dressing. 7.49 
 

Greek Salad 
Romaine lettuce, Feta cheese,  
Katamala olives, tomato wedges,  
red onions, and pepperoncini  
served with Greek dressing. 6.49 
 

Spring Salad 
Field greens, romaine lettuce,  

chopped walnuts and Mandarin oranges 

topped with Blue cheese and  Raspberry 

Vinaigrette. 7.49 

  

Chef Salad 
Romaine lettuce, sliced turkey and ham, 

hard-boiled egg, cheese, tomatoes and 

cucumbers served with your choice of 

dressing. 6.79 

 

Cashew Chicken Salad 
Mix of Romaine & field greens topped 

with fresh diced tomatoes, tender 

chunks of chicken & cashews served 

with Poppy Seed dressing. 6.79 

 

Santa Maria Salad 
Romaine lettuce, Parmesan cheese, crou-

tons and campanelle pasta served with 

peppercorn ranch dressing. 6.49 

  

Caesar Salad 
Romaine lettuce, Parmesan cheese and 
toasted croutons served with a tradi-
tional creamy Caesar dressing. 6.49 
 

Soups 
Bowl  (served with one side  

choice) 5.75 

Cup 3.75 

Sandwiches 
All sandwiches may be served as wraps. 
Sandwiches include choice of one side.  
 

Italian Club 
Hand sliced roast beef, ham, salami and 

turkey layered with Swiss cheese, lettuce, 

tomatoes, red onion and our very own 

club sauce on an artisan-style Ciabatta 

Roll. 6.99 
 

Turkey Artichoke Panini 
Smoked turkey with our signature arti-

choke spread, Provolone Cheese, greens 

and tomato on grilled Italian sour-

dough. 6.99 
 

Ham and Honey Mustard Panini 
Fresh sliced ham on Italian Sourdough 

bread with Swiss cheese, greens, tomato, 

red onion and zesty Honey Mustard 

sauce. 6.99 
 

Mediterranean Baguette Sandwich 
Salami, pepperoni, & ham topped with 

Provolone cheese, tomatoes, lettuce, 

oregano, Italian Dressing, and black 

pepper on a fresh baguette.  6.99 
 

Chicken Club 
Tender Chicken breast with special club 
sauce, bacon, Swiss cheese, lettuce, on-
ion and tomato on an artisan-style 
Ciabatta Roll. 6.99 
 

Bacon Gobbler 
Sliced turkey with bacon, lettuce, to-
mato, red onion, and Swiss cheese all 
topped with our special sauce on Italian 
Sourdough. 7.49 
 

 

 
Roast Beef and Horseradish 
House sliced roast beef, creamy horse-

radish sauce, slices of Swiss and Ched-

dar cheese with fresh greens and tomato 

on an artisan-style Ciabatta roll. 7.49 

Caprese Panini 
All-natural Mozzarella, freshly sliced 

tomatoes and tender basil leaves with 

mayo on grilled Italian sourdough. 6.99 

Prime Rib Sandwich 
Slices of our slow roasted prime rib cov-

ered in mushrooms, onions, Swiss and 

Cheddar cheese all topped with creamy 

horseradish sauce on fresh Italian sour-

dough. Served with a side of au jus. 8.99 

 
Chicken Caesar Sandwich 
Grilled chicken with lettuce, tomatoes, 
and Parmesan cheese tossed in a tradi-
tional creamy Caesar Dressing. 6.99 
 

Roast Beef & Blue Wrap 
House sliced roast beef with Provolone 
and crumbled Blue cheese, greens and 
tomato in a fresh tortilla. 6.99 
 

Chipotle Chicken Wrap 
Tender grilled chicken breast wrapped 

in a fresh tortilla with our homemade 

raspberry chipotle mayo, Cheddar 

cheese, greens, and tomato. 6.99 

On-The-Side 
• Fresh apple slices   
• Rabbit  Nest (fresh carrots,  
  celery & grape tomatoes with 
  ranch dressing)   
• Seasoned Kettle Chips   
• Portion of French Baguette   
• Pasta Salad   
• Cottage Cheese  
• Side Salad   
• Seasonal Fruit Cup (add $1.99)   



Evening Menu 
(Available after 5:00) 

Beef, Pork & Chicken Entrees 
Served with vegetables, baguette, potato and a choice of: Cup of Soup, House or Caesar salad 

 

Prime Rib Dinner (10 oz) 16.99  (Thur – Sat)                    Ribeye Steak Dinner (10 oz) 16.99 

Sirloin Steak Dinner (10 oz) 14.99            Pork Chop Dinner (bacon wrapped) (9 oz) 12.99 

New York Strip Dinner (10 oz) 17.99            Smothered Chicken Breast (10 oz) 12.99 

Pasta  

All pastas are served with garlic 
bread.  Your choice of a side salad 
or cup of soup. 
 

 Fettuccini Alfredo 
Our house made Parmesan cream 
sauce with a hint of garlic over hot 
fettuccini noodles. 11.99  

Add chicken for 1.95  

Add shrimp 3.00 
 

Chicken Bruschetta Alfredo 
Sautéed fresh tomatoes, green on-
ion, fresh basil and smoky bacon 
tossed with our creamy Alfredo 
sauce and chunks of chicken over a 
bed of fettuccini noodles. 12.99 
 

Penne Pasta 
Penne noodles tossed in our famous 
marinara sauce & loaded with sea-
soned beef, Italian sausage, roasted 
onions and peppers, then topped 
with Parmesan cheese and fresh ten-
der basil. 12.99 
 

 Shrimp & Asparagus  

Fettuccini 
A light creation of grilled shrimp 
and asparagus sautéed in our own 
Riesling Reserve then mixed with 
freshly chopped onion, thyme and 
garlic in our creamy Alfredo sauce.  
All served on a bed of fettuccini 
noodles. 13.99 
 

Sicilian Chicken 
Fresh mushrooms sautéed in lemon 
garlic butter tossed with hot Penne 
noodles and topped with tender 
breast of chicken. 12.99 
 

Spaghetti Marinara 
Hot spaghetti covered in our home-
made marinara sauce & topped with 
parmesan cheese and fresh basil 
leaves. 9.99 
Add meatballs or Italian sausage for 
1.75 

Pizza  
(see menu on front) 
 

Sandwiches & 
Salads –  (Plus one side) 

 
Turkey Artichoke Panini 
Smoked turkey with our signature arti-

choke spread, Provolone Cheese, 

greens and tomato on grilled Italian 

sourdough. 6.99 

 
Bacon Gobbler 
Sliced turkey with bacon, lettuce, to-
mato, red onion, and Swiss cheese all 
topped with our special sauce on Ital-
ian Sourdough. 7.49 

 
Roast Beef and Horseradish 
House sliced roast beef, creamy horse-

radish sauce, slices of Swiss and Ched-

dar cheese with fresh greens and to-

mato on an artisan-style Ciabatta roll. 

7.49 

 
Ham and Honey Mustard Panini 
Fresh sliced ham on Italian Sourdough 

bread with Swiss cheese, greens, to-

mato, red onion and zesty Honey 

Mustard sauce. 6.99 

Chicken Club 
Tender Chicken breast with our special 

club sauce, bacon, Swiss cheese, lettuce, 

onion & tomato on an artisan-style 

Ciabatta Roll. 6.99 

Prime Rib Sandwich  
(Monday thru Wednesday only) 
Slices of our slow roasted prime rib 

covered in mushrooms, onions, Swiss 

and Cheddar cheese all topped with 

creamy horseradish sauce on fresh Ital-

ian sourdough. Served with a side of au 

jus. 8.99 
 

Italian Club 
Hand sliced roast beef, ham, salami 

and turkey layered with Swiss cheese, 

lettuce, tomatoes, red onion and our 

very own club sauce on an artisan-style 

Ciabatta Roll. 6.99 

 
Chipotle Chicken Wrap 
Tender grilled chicken breast wrapped 

in a fresh tortilla with spicy raspberry 

chipotle mayo, Cheddar cheese, greens, 

and tomato. 6.99 

Strawberry Salad (Seasonal)        
Romaine lettuce, strawberries,  
mandarin oranges, pineapple,  
blueberries and pecans with a  
Poppy Seed dressing. 7.49 
 

Greek Salad 
Romaine lettuce, Feta cheese,  
black olives, tomato wedges,  
red onions, and pepperoncini  
with a Greek dressing. 6.49 

 

Chef Salad 
Romaine lettuce, sliced turkey and 

ham, hard-boiled egg, cheese, tomatoes 

and cucumbers with your choice of 

dressing. 6.79 

On-The-Side 
• Fresh apple slices    
• Rabbit  (fresh carrots, celery &                             
tomatoes with ranch dressing)   

Seasoned Kettle Chips   
Portion of French Baguette   

 

• Pasta Salad   
• Cottage Cheese   
• Side Salad   
• Seasonal Fruit Cup  ( add 1.99)   
• Garlic Mashed Potatoes   
• Baked Potato  (add bacon &      

cheese for 1.00)    



Santa Maria Wine List 

Red Wines 
Petite Syrah  (dry) 
Flavors of dry blackberries & coffee with well-
integrated nuances of mocha/chocolate oak.  
Big bodied, lovely acidity and a round plush 
mouthfeel. 
Glass $4.75    Bottle $14.99  
Bottle- to-go $12.99 

 

Barbera (Dry) 
After arriving in California with early immi-
grants from northern Italy, this beautiful garnet 
colored grape produces wine rich in character 
with abundant fruit, lively acidity, and refined 
tannins. 
Glass $4.75 Bottle $14.99 
Bottle-to-go $12.99 

 

Tempranillo (Dry) 
This black grape variety, native to Northern 
Spain, has a beautiful cherry-pomegranate 
color with ruby tones. It's deep black fruit fla-
vors are tinged with strawberry aromas. 
Glass $5.75 Bottle $17.99 
Bottle-to-go $15.99 

 

Red Twilight  (dry) 
A lovely blend of Merlot & Cabernet Sauvi-
gnon.  Notes of ripe bing cherries delicately 
lace with French oak flavors to enhance the 
finish. 
Glass $4.50 Bottle $13.99 
Bottle-to-go $11.99 

 

Jeanne D’arc  (semi-dry) 
This Bordeaux-style blend of Cabernet Sauvi-
gnon and Merlot is full bodied, juicy, loaded 
with wild berry and dark cherry fruit and bal-
anced with rich velvety tannins. 
Glass $5.00  Bottle $15.99 
Bottle-to-go $13.99 

 

Bella Collina  (Semi-Dry) 
Named for our vineyard’s “beautiful hillside”, 
this Super Tuscan blend is full of complex 
flavors: blackberry, plum, espresso and vanilla.  
The taste is rich and smooth with firm tannins 
and a long generous finish. 
Glass $4.50 Bottle $13.99 
Bottle-to-go $11.99 

 

Charles Carroll  (Sweet) 
Named after the namesake of our great city, 
this wine marries the rich fruitiness of the Con-
cord grape with the crisp & aromatic Riesling.  
Intense & bright with hints of oak. 
Glass $4.25 Bottle $12.99 
Bottle-to-go $10.99 

 

autumn’s HusH  (sweet) 
Bursting with the rich flavors of Cabernet, Con-
cord, Riesling & Petite Syrah, this delightful 
blend is medium-bodied with soft, smooth 
tannins. A local favorite! 
Glass $4.25 Bottle $12.99 

Bottle-to-go $10.99 

 

Ringneck Red  (Sweet) 
As unique as the pheasant-flushed fields of 
America’s heartland, Ringneck Red has aromas 
of ripe blackberry, red raspberry & cassis which 
softly mingle with gentle hints of French oak.   
Glass $4.50 Bottle $13.99 
Bottle-to-go $11.99 

 

White Wines 
Chardonnay  (dry) 
Elegant & rich with a lovely aroma of apple, pear 
& honeydew.  Medium bodied & beautifully bal-
anced. 
Glass $4.75    Bottle $14.99 
Bottle- to-go $12.99 

 

Riesling Reserve  (dry) 
A great noble variety made famous by the long-
lived wines of Germany, our Riesling Reserve 
has hints of baked apple, citrus and light spice 
on the nose. 
Glass $4.50    Bottle $13.99 
Bottle- to-go $11.99 

 

Sauvignon blanc  (dry) 
This clean & fresh dry white wine has hints of 
crisp melon and pear that lead into a tantalizing 
grapefruit on the finish. 
Glass $4.50    Bottle $13.99 
Bottle- to-go $11.99 

 

Pinot Grigio (Dry ) 
Fresh fruit, melon and a subtle influence of citrus 
enlivens the palate while a delicate floral nuance 
romances the nose.  This variant-clone of the 
Pinot Noir grape has a long and lazy finish. 
Glass $4.50    Bottle $13.99 
Bottle- to-go $11.99 

 

Brianna  (semi-sweet) 
Grown on our beautiful estate vines, our Brianna 
is soft & delicate, with sun-drenched notes of 
pineapple, apricot and peaches on the nose. 
Glass $4.50    Bottle $13.99 
Bottle- to-go $11.99 

 

Frontenac Gris  (semi-Sweet) 
The delicate bronze skin of the Frontenac Gris 
grape melts into a tropical fruit palate with hints 
of honey on the finish. 
Glass $4.50    Bottle $13.99 

Bottle- to-go $11.99 

Sweet Willey  (sweet) 
Made from the tangy Catawba grape, this deli-
cious white wine is light and crisp with a spicy, 
floral aroma and a delicate grape flavor. 
Glass $4.50    Bottle $13.99 
Bottle- to-go $11.99 

 

Fruit Wines 
…BaDa Bing! 
Enjoy summer in a bottle! Smooth & medium 
bodied with the fullness of ripe bing cherries, this 
sweet luscious wine is a pure pleasure. 
Glass $4.50    Bottle $13.99 
Bottle- to-go $11.99 

 

My blackberry 
This sweet blackberry wine captures the smooth 
& lively taste of the rich, dark blackberry fruit. 
Glass $4.75    Bottle $14.99 
Bottle- to-go $12.99 

 

Plum loco 
Appealing for its rich fruity character & fine 
smooth balance, this robust wine has a lively 
sweet-tart plum favor. 
Glass $4.50    Bottle $13.99 
Bottle- to-go $11.99 

 

Rhuby-dooby 
Rhuby-Dooby is nothing like the little tart she is 
known for.  Sweet & full of delicious rhubarb & 
strawberry notes that won’t make you pucker, 
Rhuby leaves you longing for more! 
Glass $4.50    Bottle $13.99 
Bottle- to-go $12.99 

 

VoilÁ 
Let Voila' bring  the sparkle to any occasion! This 
light, effervescent peach wine is fresh, fruity and 
highly aromatic.  A delicious  partner to fruity 
desserts, pastry, and ice cream. 
Glass $4.50    Bottle $13.99 

Bottle- to-go $11.99 

    Wine tastings 
Get up to 4 tastings for $3.50 

For $5.50 you receive a Santa Maria wine 

glass to take home. 

wine-a-ritas! 
Available in Rhuby-Dooby, Bada Bing!, 

Plum Loco & My Blackberry 
Glass $4.50 

Virgin Strawberry $3.50 

Beverages: $1.79 
Pepsi * Dt. Pepsi * Sierra Mist * Orange Crush 

* Dr. Pepper * 
Diet Dr. Pepper * Mountain Dew * Diet Moun-
tain Dew * Lemonade* Ice Tea * Peach Tea * 

Raspberry Tea * Milk * Coffee * Hot Tea 

(Strawberry Lemonade $2.79) 

 
   
 

BottleD Beer: 
Bud * Bud Light * Coors Light * Miller Light 

*Busch Light  $2.75/each 
Bud Select 55 * Michelob Ultra * O’Doul’s  

$3.00/each 
Bud Light Lime *Killian’s * Boulevard Wheat  

$3.50/each 

Corona Extra * Sam Adams * Blue Moon  

$3.75/each  


