
LUNCH

CHOPPED SAL AD (GF ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
Iceberg Lettuce, Bacon, Blue Cheese, Carrot, Radish, 
Red Bell Pepper, Cucumber, Tomato, Scallions,
Herb Parmesan Dressing

CAESAR SAL AD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Romaine Hearts, Parmesan, Crostini, 
Caesar Dressing

HARVES T SAL AD (GF ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
Mixed Greens, Fresh Apple, Beets, Goat Cheese, 
Candied Walnuts, Dried Cranberries,
Sherry Vinaigrette

THAI NOODLE BOWL (GF ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Vermicelli Rice Noodles, Napa Cabbage, Carrot,
Snow Peas, Red Peppers, Cucumber, Scallions,
Cilantro, Thai Peanut Vinaigrette

ROAS TED VEGE TABLE POWER BOWL . .  .  .  .  .  .  .  .  .  .  .  .  .  .  18
Spinach and Arugula Mix, Roasted Spiced Cauliflower, 
Carrots & Brussels Sprouts with Pickled Red Onions, 
Hummus, Tatziki, Chimichurri, Warm Pita Bread

SALMON POKE BOWL* (GF ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24
Soy Marinated Salmon, Sushi Rice, 
Sriracha Mayonnaise, Avocado, Wakame, 
Pickled Cucumbers & Onion, Carrot, Edamame, 
Sesame Seeds

MEDITERR ANE AN VEGE TABLE GR AIN BOWL . .  .  .  .  .  .  .  .  18
Grilled Zucchini, Roasted Peppers, Cucumbers, 
Tomato, Quinoa, Farro, Kalamata Olives, Feta, 
Parsley, Lemon-Garlic Citronette

Add to any Salad or Bowl
Tofu  +6     Chicken  +9     Shrimp  +10

Salmon  +14     Hanger Steak*  +18

S A L A D S  &  B O W L S

A P P E T I Z E R S
FRENCH ONION SOUP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
Emmenthal & Gruyère Cheese, Baguette Crouton 

SOUP OF THE DAY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

PAN-SE ARED PIEROGIES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
Cheddar & Potato Filled, Bacon, Onion, Sour Cream

CRISPY CAL AMARI  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18
Lemon-Herb Aioli, Marinara, Banana Peppers

SE ASONAL FL ATBRE AD .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
Caramelized Onions, Fig Jam, Prosciutto, Grapes, 
Creamy Blue Cheese

CRISPY BRUSSELS SPROUTS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
Sriracha Mayonnaise, Soy-Plum Glaze, Cilantro 
Sesame Seeds

SPINACH ART ICHOKE DIP WITH PITA CHIPS  .  .  .  .  .  .  .  .  13
Crispy Pita Chips, Mozzarella, Parmesan

CHICKEN WINGS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
Buffalo, Asian Glaze or Alabama Sauce, Blue Cheese 
or Ranch

PORK NACHOS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
White Corn Tortilla Chips, Carnitas, Chorizo, 
Kidney Beans, Pickled Red Onions, Jalapeño, 
Cheddar Cheese Sauce, Sour Cream, Guacamole

BEER BAKED PRE T ZEL S T ICKS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
Warm Bavarian-Style Pretzels, White Cheddar Sauce, 
Honey Mustard

E N T R É E S
CA JUN MACARONI & CHEESE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26
Chicken Breast, Andouille Sausage, Bacon, Cavatappi, Spicy Cheese Sauce

Add Blackened Shrimp  +4

FISH, CHIPS & SHRIMP .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27
Fresh Cod, Gulf Shrimp, Tartar Sauce, French Fries, Coleslaw

SHRIMP LINGUINE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27
Scampi Style, White Wine Sauce, Chili Flake, Tomato, Parsley, Parmesan Breadcrumbs

PAS TA BOLOGNESE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26
Rigatoni, Parmesan Cheese, Italian Parsley

VEGE TABLE S T IR FRY (GF ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
Sticky Rice, Broccoli, Snow Peas, Napa Cabbage, Carrot, Peppers, 
Shiitake Mushrooms, Scallion, Ginger-Soy Glaze, Toasted Sesame Seeds

Add Tofu  +6      Chicken  +9      Shrimp  +10      Salmon  +14      Hanger Steak*  +18

HONE Y MUS TARD CHICKEN SANDWICH . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21
Grilled Chicken, Honey Mustard, Smoked Gouda,  Applewood Smoked Bacon, 
Red Onion, Lettuce, Tomato, Ciabatta Roll

CL ASSIC REUBEN  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19
Corned Beef Brisket, Swiss Cheese, Sauerkraut, Thousand Island Dressing, 
Griddled Marble Rye

CRISPY CHICKEN SANDWICH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  20
Classic Southern Fried Thigh with Lettuce, Old Bay Hot Sauce, Sliced Pickles, 
Mayonnaise, Brioche Roll

S A N D W I C H E S  &  B U R G E R S

PAT T Y MELT SMASH BURGER*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
Half-Pound Angus Beef, Toasted Rye Bread, Dijon Mustard, Caramelized Onions, 
Swiss & American Cheese

WAGYU BURGER* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28
Half Pound Wagyu Beef Patty, Mushrooms, Fontina Cheese, Crispy Prosciutto,
Truffle Aioli, Arugula, Brioche Bun

TAVERN BURGER*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23
Half-Pound Angus Beef, Cabot-Aged Sharp Cheddar, Bacon, 
Grilled Onions, Lettuce, Tomato, Dijon Mayonnaise, Brioche Bun

ALL-AMERICAN CHEESEBURGER*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21
Half-Pound Angus Beef, Lettuce, Tomato, Brioche Bun, 
Choice of: American, Cheddar,  Pepper Jack, Swiss, Blue

VEGE TARIAN BURGER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
Brown Rice, Portobello, Oats, Beets, Walnuts, Lettuce, Tomato, Chipotle Aioli, 
Swiss, Brioche Bun

AHI TUNA BURGER* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25
Seared Rare, Pickled Japanese Cucumbers, Ponzu Slaw, Wasabi Mayonnaise, 
Toasted Brioche Bun

FISH TACOS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  20
Blackened Fresh Fish, Pico de Gallo, Avocado Crema, Lime-Cabbage Slaw, 
Flour Tortilla

Sandwiches are served with your choice of French Fries or Coleslaw
Substitute Small Field Greens 1.5 | Add Bacon 2.5

J O I N  U S  F O R  H A P P Y  H O U R 
M O N D AY  -  F R I D AY  •  3 : 0 0 - 6 : 0 0  P. M .  ( B A R  &  L O U N G E  O N LY )

*Consuming raw or undercooked meat, poultry or seafood could be hazardous to your health.

One Palmer Square, Princeton, NJ 08542  • princeton.winberies.com

WINBERIE’S CLASSIC
LUNCH SPECIAL

22

Chef’s Sandwich Special or one of our 
delicious salads or bowls with a cup of 

the Soup of the Day
Substitute French Onion Soup  +5



W I N E  B Y  T H E  G L A S S
WHITE

PINOT GRIGIO, TENUTA ( I t a ly )  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 /46
SAUVIGNON BL ANC, MOUN T F ISHTA IL (New Zealand)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 /50
CHARDONNAY, HESS (Cal i f ornia)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 /50
CHARDONNAY, HARKEN (Cal i f ornia)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 /54
RIESLING, REICH GR AFF VON KESSELS TAT T (Germany) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 /50
ROSE, A IMÉ ROQUESAN TE (France)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 /50

RED
PINOT NOIR , HORIZON DE BICHOT (France)  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   12 /46
PINOT NOIR , CARMEL ROAD (Cal i f ornia)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 /46
MALBEC, LOSCANO - THE WINEMAKER ( Argen t ina)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 /50
RED BLEND, SUBS TANCE ( Washing ton) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 /50
RED BLEND, MURPHY GOODE (Cal i f ornia)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13 /50
CABERNE T SAUVIGNON, SUBS TANCE ( Washing ton)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 /54

AROUND THE WORLD
	 Embark on a global journey wi th some of the most-renowned regional var ie tals

	 MOSCATO D’AS T I , 2023, V i l l a Rosa, (Piedmont , I t a ly )......................................                                     40
	 SANCERRE, 2023, Comte Jean Marechal (Sancerre, France)...............................                               64
	 ALBARIÑO, 2022, Paco & Lola (Rias Baixas, Galicia, Spain)..................................                                 66
	 CHENIN BL ANC, 2021, Dav id F inlayson (S tel lenbosch, Sou th Af r ica).......................                       56
	 V IN DE FR ANCE, 2022, Gerard Ber trand ‘Orange Gold’ (France)..............................                             54
	 BE AUJOL AIS, 2020, A lber t Bicho t ‘Les Charmes’ (Morgon, France).........................                        85

THE CALIFORNIA SELECT
	 Curated selec t ion embody ing the culture & spir i t of Cal i fornia’s wine countr y

	 CHARDONNAY, 2022, La Crema (Monterey, Cal i f ornia).....................................                                    88
	 Z INFANDEL, 2016, L iar ’s Dice (Sonoma Count y, Cal i f ornia)................................                                80
	 PINOT NOIR , 2021, Hess - A l lomi (Russian R iver Val ley, Cal i f ornia).......................                      110
	 RED BLEND, 2018, Hess - L ion Tamer (Napa Val ley, Cal i f ornia)...........................                           120
	 CABERNE T SAUVIGNON, 2021, Hess - Maver ick Ranches (Paso Robles, Cal i f ornia)..........         75

SCIENTIFIC DISCOVERY
	 Uncork Pr inceton’s love for discover y by explor ing the fusion of science & tas te

	 P INOT NOIR , 2021, Chemis t r y ( Wil l amet te Val ley, Oregon).................................                                65
	 MERLOT, 2022, Educa ted Guess (Napa Val ley, Cal i f ornia)..................................                                 65
	 B.B.A . CABERNE T SAUVIGNON, 2020, Duran t & Boo th (Napa Val ley, Cal i f ornia)..............             75
	 CABERNE T SAUVIGNON, 2020, S yn thesis (Napa Val ley, Cal i f ornia).........................                         85

THE DAVE PHINNE Y COLLECTION
	 Savor, through each sip, the ar t is tr y & craf tsmanship of a master winemaker

	 SAUVIGNON BL ANC, 2022, Blank S t are (Russian R iver Val ley, Cal i f ornia)..................                  75
	 CHARDONNAY, 2021, Mannequin (S t . Helena, Cal i f ornia)...................................                                  76
	 PINOT NOIR , 2022, Our Lady o f Guadalupe (San t a R i t a Hi l l s , Cal i f ornia)...................                  100
	 GRENACHE /SYR AH/PE T ITE SIR AH, 2022, Abs t rac t (S t . Helena, Cal i f ornia)..................                  78
	 Z INFANDEL, 2022, 8 Years in the Deser t (S t . Helena, Cal i f ornia)...........................                           80

ROSÉ CAVA , DOMAINE BOUSQUE T (Spain)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Glass 10 /38
PROSECCO, L A LUCA ( I t a ly )  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  Glass 13 /50
BRUT ROSÉ, J. V INE YARDS (Cal i f ornia) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   90
CHAMPAGNE, PAUL GOERG BRUT TR ADIT ION (France)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   120

Sign up and receive
a free appetizer

for your next visit 

JOIN THE
WINBERIE’S CLUB!

SAVAGE & COOKE   22
Wine Cask Finish Bourbon, Rye & American

ALL POINTS WEST   22
Grain & Malt, Mid Atlantic Rye, Malt & Grain

WILLE T T FAMILY   26
Rowan’s Creek, Single Pot Still, Noah’s Mill

W H I S K E Y  F L I G H T S

S P A R K L I N G  W I N E

W I N E  B Y  T H E  B O T T L E

S P E C I A L T Y  C O C K T A I L S
GARDEN STATE GIMLE T   14

Tito’s Handmade Vodka, Lime Juice, Celery Bitters,
Housemade Cucumber Rosemary Syrup

PRINCE TON 75   16
Rusted Revolver Gin, Lemon Juice, Sparkling Rosé

Housemade Lavender Honey Syrup

PE ARS OF APPLES MARTINI   15
Meili, Spiced Pear Liqueur, Apple Juice, 

Simple Syrup, Angostura, Cinnamon Sugar Rim

HARVEST SANGRIA   14
Red Wine, Spiced Rum, Apple Brandy, 

Local Apple Cider, Orange Juice, Cinnamon Agave

DR AGON’S BRE ATH   15
Pierde Almas Mezcal, Mango Nectar, Habanero, 

Dragon Fruit, Lime Juice, Agave Nectar, 
Hellfire Habanero Shrub

K’KOOMBAH SPRIT Z   8
Pineapple Juice, 

Housemade Cucumber Rosemary Syrup, Soda Water

SERPENT ’S K ISS   8
Dragon Fruit, Mango Nectar, Habanero, 

Pineapple Juice, Simple Syrup, Ginger Beer

SANPELLEGRINO   5
Classic Sparkling or 

Seasonal Flavors

N O N - A L C O H O L I C  A L T E R N A T I V E S

- We also have a non-alcoholic beer selection - 

-  E n j o y  2 5 %  o f f  a l l  b o t t l e s  o f  W i n e  e v e r y  W e d n e s d a y  -

One Palmer Square, Princeton, NJ 08542  • princeton.winberies.com

See our Bar Book for an 
expanded whiskey & spirits list

HELGA’S OLD FASHIONED   18
Willett Pot Still Reserve Bourbon, Angostura Bitters, 

Housemade Spiced Syrup

CRIMSON & CLOVER   16
Savage & Cooke Rye, Lo-Fi Gentian Amaro, Lo-Fi 

Sweet Vermouth, Meletti, Campari

AROMATIC ALPS   16
Sourland Mountain Single Malt Whiskey,

Demerara Syrup, Angostura Aromatic Bitters,Hella 
Aromatic Bitters, The Bitter Truth Aromatic Bitters

B A R R E L - A G E D  P R O J E C T


