
  
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                   

 
 

 

 

 

 
 

 

Focaccia Cheese Bread w/marinara dip $9.50 / GF $11.50 

Leroy Street Dip mild chilis, spinach, cheese blend w/tortilla chips $8 

Lasagna Rolls Cheese stuffed, Italian battered & baked, served w/marinara $10 

Baked Pretzels served with our Amber Ale cheese dip $9.50 

Charcuterie Board Cured meat, specialty cheese, firecracker carrots,  
green olives, preserves & crackers $18 

Cheddar Ale Soup Creamy, savory soup made w/smoked gouda, cheddar & Amber Ale  $6.75 

Beer Chili Hearty recipe of sausage & beef w/ a hint of spice & our Fenton Light Ale  $6.75 

Chopped Salad Mixed greens, tomatoes, cucumbers, veggie slaw,  
cheddar & croutons $9.50     Add grilled chicken $4 

Courtyard Salad Mixed greens, tomatoes, cucumbers, radishes, green chickpeas, & fresh 
corn Served with Jalapeño & Herb Vinaigrette $10      Add grilled chicken $4 

 
        

 

 

 

 

ROSEMARY BIANCA 
Mouthwatering Chardonnay rosemary cream sauce, fried potatoes, bacon & caramelized onion purée  $18 / $22 / GF $20 

Pairs perfectly: Eminent DIPA, Chardonnay, or Booze Torpedo  
 

THE FARMER’S MARKET 
Fresh flavors of basil pesto, cremini mushrooms, spinach & cherry tomatoes  $16 / $21 / GF $18 

Pairs perfectly: Hans’Golden Tripel, Moonlight Moscato, or The Catamaran  
 

TRATTORIA 
Our meat lover’s pizza: spicy calabrese, Italian sausage & pepperoni w/mozzarella & ricotta cheese  $18 / $22 / GF $20 

Pairs perfectly: Unbridled IPA, Orange Label Red Cabernet Sauvignon, or Clipper Ship Ol’ Fashioned 
 

 
 

 
 

BLACK TIE MARGHERITA 
Mozzarella, sliced Roma tomatoes & fresh basil all drizzled w/a delicious balsamic reduction  $15 / $19 / GF $17 

Pairs perfectly:  Saison-ed Traveler, Breeze Pomegranate Riesling, or The Mule Cart 
 

THE MILL POND 
Mozzarella & rich, flavorful red wine demi sauce covered w/thyme roasted cremini mushrooms  $16 / $21 / GF $18 

Pairs perfectly: Staggering Bull Imperial Nut Brown, Foeder Aged Red Zinfandel, or Flying Solo 
 

THE BARBQ 
Savory mix of chicken, bacon, tangy BBQ sauce, red onions, mozzarella  $16 / $21 / GF $18 

Pairs perfectly: Yes Honey Amber, Summit Pinot Noir, or Explorer One 
 

Pizzas available in 2 sizes, varies due to hand tossing, approx. sizes are 11” & 15”   GF - Gluten Free is 11” only 
Signature pizzas cannot be half and half. Craving a pepperoni pizza or other combination, just ask your server. 

SIDES: balsamic reduction $1.25, marinara $1.25, beer cheese dip $2.50, ranch $0.50 
 
 

 

LETTUCE WRAPS Stuffed with spicy Mexican quinoa, corn, black beans, salsa & avocado crema (VG) $10 

           THE CUBAN Mojo pork, bacon & ham w/ mustard, mayo, cheddar & sliced dill pickles  $14 

   PRIME TIME Juicy shaved Prime Rib, chimichurri aioli, provolone & tomato  $15 

   THE BULL Corned beef, Staggering Bull braised cabbage, Swiss & 1000 island  $14 

   FWBLT Cheddar, crisp bacon, spinach, salsa & our horseradish mayo  $11 / add grilled chicken  $4 

   BOURBON & BACON Bourbon chicken, bacon jam, sweet peppers, provolone & spinach  $14 
 

Sandwiches served on Focaccia Bread w/ MI made chips.  Substitute lettuce for bread for free 
Substitutions: Soup or Chili $4.50|Broccoli Salad $2 |side Chopped Salad $4 | side Courtyard Salad $5 

A la carte: Chips $2.25    Broccoli Salad (GF) $4                                           
 

 
 
 

 

 

THE GOLDEN TICKET 
Amazing blend of prosciutto, mozzarella, golden fig, parmigiano & balsamic reduction  $19 / $25 / GF $21 

Pairs perfectly: Swingin’ Berries Dbl Cream Stout, Foeder Aged Red Zinfandel, or Technicolor Margherita 

 

FWB SPECIALTY PIZZAS 

APPS & SNACKS 
 

 

FWB SIGNATURES 

#fentonwineryandbrewery   IG: @DrinkFWB    FB: @Fentonbrewery Email: Drink@Fentonwinery.com   

Taproom Hours: TUES. thru THURS. 3-10 / FRI. & SAT. 12-11 / SUN. 12-9 

1370 N. Long Lake Rd. Fenton 48430    (810)373-4194     

 


