OUR WINES

Cultivated, crafted, and bottled locally in Macon County at our vineyard, Senamore Vineyard & Farms GL  BTL
Chambrusco 13 40
chambourcin: sparkling red with bright notes of juicy red fruit & black cherry

Jam Sesh 15 50
petit manseng: goldcn apple & t:ropicalfruit, semi sweet full—bodied white wine

The Silver Lining 15 50
traminette: lighl: & bright white wine with notes of citrus & tropicalfruit

Rosé Saignée 13 40
sangiovese: single vineyard: dry, bold & refreshing rosé wine

Sangiovese 13 40
sangiovese - limited production: light, dry red wine with floral & strawberry notes

Sugar Cove Cuvee 3 40
chambourcin: rich, fruit-forward red with a touch of sweetness

Mambo Chambo 14 45
chambourcin: well balanced medium-bodied red wine, with light ﬂoral, black chcrry

& plum notes

Tellico Tuscan 15 50

charnbourcin—sangiovese—cab franc: smooth red wine blend with notes of

black cherry, black pepper & coffee

Tahlequah 16 55
st. vincent-cabernet sauvignon - single vineyard: red wine blend with ripe blackberry,

dark cherry, & subtle oak with soft tannins & a smooth finish

Ten Cabins Cabernet 16 55
cabernet sauvignon: rich & full-bodied red wine with aromas of blackberry, violet & black pepper

Pyment 1 35

honey-grape: well-balanced sweet blush wine served cold

Flight of Three 16 %@J BEE EFFERVESCENT

- your choice of 3 wines

EE Our sister Meadery in North Georgia

EFFERVESCENT

Apillant - Sparkling Mead GL BTL
A champagne-style mead featuringa 15 59
harmonious blend of sweet and dry notes

Winemaker’s Flight 25

« your choice of 5 wines

OTHER WINES Follow us! ﬁ
PROSECCO D.O.C. GEWURZTRAMINER . ;
o . ) @slantedwindowwines
bisol jeio brut - italy sun garden - germany

GL s10  BTL $30 slantedwindow.com

Our Story

SenAmore Vineyard & Farms is located in Tellico Valley, near Franklin, NC and is the onlﬁlevineyard and winery producing local

wines in Macon County. From European settlers to the prehistoric ancestors of the Cherokee, this enchanting land is steeped in

history and the perfect terroir for our unique wines.

In 2011, while restoring our 1878 family farmhouse, we discovered the distinctive "Slanted Window" that had been previously
covered over with siding. Peering from behind that window on the second ﬂoor porch was a beautiful view of the sky and vineyard.

The "Slanted Window" namesake gave us pause to consider different perspectives, not unlike the journey of winemaking and wine
tasting.

So, pull up a chair and have a sip, because one glass can lead to a lifetime of memories. Cheers!




CHARCUTERIE

All boards are served with seasonal fruit, house made pickled vegetables & multi-seed crackers
Traditional 23
prosciutto, genoa salami, manchego, whole grain dijon, valencia almonds
Local 24
Sunburst Trout Farms smoked trout fillet, creamy goat cheese, caperberries, pickled red onion
Vegan 24

Daré vegan cheeses, roasted chipotle hummus, kalamata olives, valencia almonds

BUILD YOUR OWN BOARD

served with seasonal fruit, house made pickled vegetables & multi-seed crackers
« choose 3 for $18 « choose 6 for $36
CHEESES CURED MEATS

Brie La Mancha Manchego Prosciutto Genoa Salami
Burrata Creamy Goat Cheese Duck Prosciutto  Calabrese Salami
Greek Feta Block Daré Vegan Cheese Mortadella Smoked Trouc Fillet

ACCOUTREMENTS

Fig Preserves House Olive Tapenade Valencia Almonds
Local Honey Chipotle Hummus Kalamaca Olives
Whole Grain Dijon Marinaced Fennel & Arcichoke Caperberries

Barkuterie Board sio

8% assorted doggy treats for your four legged companion with o8¢
all proceeds benefitting Franklin's local animal shelters °

STARTERS
Tomato Basil Soup Sunburst Trout Farms
tomato, herbs, parmesan, cream, Smoked Trout Dip 9
& seasoned croutons with ritz crackers
Cup 4 Bowl 8 Baked Feta 12

oven roasted feta, pomodoro tomatoes,
garlic, basil with focaccia toast points

Roasted Chipotle Hummus 9

with rustic breadsticks

Artichoke & Kalamata Dip 12
artichoke hearts, kalamarta olives, mozzarella, manchego,
cream cheese with focaccia toast points

Caprese 12 Beet 13
fresh mozzarella, tomato, basil, greens, roasted beets, citrus segments, goat cheese,
honey balsamic vinaigrette & balsamic glaze valencia almonds, greens, lemon vinaigrette

Chicken 14
grilled chicken, tzacziki,
grapes, greens, honey balsamic vinaigrecte
make into a sandwich + $2

Side Salad 5
greens, cherry tomato, seasoned croutons,
lemon vinaigrette

add-on grilled chicken +$6

additonal dressings: ranch or blue cheese

Gluten Free and Vegan substitutions available upon request



SANDWICHES

All sandwiches are served with a side of seasoned potato chips
sub. side salad, fruit, or cup of soup +$3

Margherita 13
fresh mozzarella, tomato, basil, honey
balsamic vin. & balsamic glaze on focaccia
Rustic 14
artichoke & kalamara dip, prosciutto,
manchego, spicy mayo on focaccia
Cuban 14
ham, pulled pork, swiss, pickle, dijonnaise
on cuban bread
Smoked Trout Dip 13
swiss, greens, tomato, pickled onion,
honey balsamic vin. on marble rye

French Dip 16
roast beef, provolone, mayo on hoagie,
served with creamy horseradish & au jus

Grilled Cheese 13
muenster, SwWiss, pepper—fjack, provolone,
spicy mayo on focaccia
+ tomato $2 + bacon $3
Pulled Pork 15

smoked pulled pork, fresh mozzarella,
pickled red onion, fig BBQ sauce on focaccia

Reuben 15
corned beef, swiss, sauerkraurt,
1000 island on marble rye

Muffuletta 16
mortadella, pepperoni, salami, swiss,
provolone, mayo, house olive tapenade
on focaccia

Make any sandwich into a flatbread +$4

FLATBREADS

Vegan 18
Daré cheddar & roasted garlic
vegan cheeses, chipotle hummus,
cherry tomato, greens, balsamic glaze

BBQ Chicken 18
grilled chicken, mozzarella, f‘ig bbq sauce,

marinara, pickled onion, cilantro
Buffalo Chicken 18
grilled chicken, mozzarella, gorgonzola,
marinara, house buffalo sauce, blue cheese
drizzle, cilantro
Meat Sweats 21

italian meatballs, pepperoni, ham,
bacon, mozzarella, provolone, roasted red
pepper, marinara, spicy mayo

Fruit Cup 4 Bowl 8

assortment Of seasonal fruit

Ham & Cheese Sammie 8
served with chips or cup of fruit

Kiddo Charcuterie 13

KIDDOS

for children under 12

Margherita 18
fresh mozzarella, cherry tomato, marinara,
basil, balsamic glaze
Classic 18
prosciutto, black mission fig,
fresh mozzarella, marinara, greens,
balsamic glaze
The Frank 18

ham, bacon, fresh mozzarella, marinara

Meatball 19
italian meatballs, mozzarella, provolone,
roasted red pepper, marinara, basil
ADD-ON TOPPINGS:
hot honey $2 tomato $2 pickled onion $2
ham $3 pepperoni $3 bacon $3
italian meatballs $4
chicken $6 prosciutto $6

PB&] Uncrustable 5

served with chips or cup of fruic
Cheese Flatbread ¢
petit flacbread wicth mozzarella & marinara

add pepperoni +$2

ham, salami, slice cheese, fruic, crackers

DESSERTS

Homemade Key Lime Pie
served with homemade whip

slice 7 whole pie 40

Peanut Butter Explosion Cake 10
layers of chocolate cake & peanut butter

mousse toEped with fudge brownie & peanut

butter chips served with homemade whip

Gelato & Sorbet 7

ask your server for flavors

Chocolate Torte 11
flourless chocolate top ed with chocolate
ganache served with Eomemade Whip
& espresso cream

consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodbourne illness,
especially if you have certain medical conditions



