
The Four Vines folks partnered up with 

Chef Tom Fundaro from Villa Creek 

Restaurant to create a synergistic 

business that showcases sustainable 

and organic agriculture. The “Farm to 

Table” concept came to fruition with the 

planting of herbs and vegetables in 

numerous raised beds adjacent to 

Farmstand 46. Hungry folks can stop in, 

purchase gourmet healthy food, and 

stroll the impeccably manicured gardens 

where their food was grown.

Farmstand 46
3750 Highway 46 West
Templeton, CA 93465

ph 805.239.3661

“Never eat more than you can lift.”

Made to Order Sandwiches

The Goat  $8
Slow Cooked Pork Shoulder with Pickled Red Onions and 

Melted Fontina Cheese  on Crusty Baguette.  

Il Profesore  $9
Salami, Cappicola, Mortadella and Aged Provolone with 

Roasted Red Pepper and Arugula on Baguette.  

The Cruiser  $10 
Tellegio, Fontina, Fresh Mozzarella and Cambazola with Fresh Tomato 

and Herb Pesto Pressed in a Panini Grill on  Sliced Italian Bread.  

The Badger  $8
Roasted Vegetables including Squash, Zucchini, Eggplant, 

Peppers, and Onions, Herbed Goat Cheese and Basil Pressed 
in a Panini Grill on Ciabatta. 

The Teej  $14
Oil Poached Tuna, Fresh Tomato, Sliced Radish, Hard Boiled Egg, 
Arugula, Red Onion with White Anchovies on a Hard Crusty Roll 

with Black Olive Tapenade, Pasolivo Olive Oil and Red Wine Vinegar. 

BeHaug  $9
Roast Beef,  Aged Cheddar, Red Pepper, Grilled Sweet Onion 

and Horseradish Sauce on Rye.  

Pre Made Sandwiches

Turkey $8
Turkey, D’affanoise and Apple with Dijon Vinaigrette on Baguette

Ham $8 
Ham and Gruyere with Course Grain Mustard on Ciabatta

Salads For Sale By the Pound

pasta Salads $9 per pound

Fussili Arugula, Toasted Garlic and Shaved Parmesan

Penne, Fresh tomato and Basil

potato Salads  $9 per pound

Smoked Fingerling with Celery, Chorizo, Onion and Pickle

Traditional Potato with Mustard, Mayonnaise, Onion, Pickle and Egg

Legume and Grains  $9 per pound

Faro and Roasted Carrot

Spicy Black Bean Salad


