The Four Vines folks Partnerecl up with
Chef Tom Fundaro from Villa Creek

Restaurant to create a synergjstic
business that showcases sustainable
and organic agriculture. The “Farm to
Table” concept came to fruition with the
Plan’cing of herbs and vegetables in
numerous raised beds adjacent to
Farmstand 4¢. Hungry folks can stoP in,
Purclﬁase gourmet hea]tl’:g Foocl, and
stroll the imPeccablg manicured gardens

WhCrC tl'leir {:OOCI was gFOWﬂ.

FARMSTAND 46

3750 HIGHWAY 46 WEST
TEMPLETON, CA Q3465
PH 805.230.360l

Made to Order Sandwickhes

THE GOAT $8
Slow Cooked Pork Shoulder with Pickled Red Onions and

Melted Fontina Cheese on Crustg Baguette.

IL PROFESORE $0
Salami, CaP icola, Mortadella and Aged Provolone with
Roas’ceéD Red PePPer and Arugula on Baguette.

THE CRUISER $IO
Te”egio, 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, E%gplant,
PePPers, and Onions, Herbed Goat Cheese and Basil Pressed

in a Panini Grill on Ciabatta.

THE TEE) $14
Oil Poached Tuna, Fresh Tomato, Sliced Rac]ish, Hard Boiled E
Arugula, Red Onion with White Anchovies on a Hard Crusty Rﬁ%
with Black Olive Tapenade, Pasolivo Olive Oil and Red Wine Vinegar.

BEHAUG $0
Roast Beeﬁ Aged Checldar, Red PePPer, Grilled Sweet Onion
and Horseradish Sauce on Rge.

Pre Plade. Sanduiches

TURKEY $8
Turkeg, D’affanoise and APPIe with Dﬁon Vinaigrette on Baguette

HAM $8

Ham and Grugere with Course Grain Mustard on Ciabatta

Salads GFoz Sale By the Pound

PASTA SALADS $Q PER POUND
Fussili Arugula, Toasted Garlic and Shaved Parmesan

FPenne, Fresh tomato and Basil

POTATO SALADS $Q PER POUND
Smoked Fingerlingwith Celerg, Chorizo, Onion and Pickle
Traditional Potato with Mustard, Mayonnaise, Onion, Pickle and Egg

LEGUME AND GRAINS SO PER POUND
Faro and Roasted Carrot

SPicg Black Bean Salad

" Peves cat mose than you can lift.



