
WHITE FLIGHT
$24

WHITE & ROSÉ FLIGHT
$23

RED FLIGHT
$25

RESERVE FLIGHT
$30

A unique wine with flavors of lychee and
passionfruit. Pair with spicy sushi or Thai

cuisine! 

2022 VIOGNIER
Lemon curd, kiwi and honey mix with flowers
and white pepper. Full-bodied, silky-textured,

and boldly aromatic.

Flavors of zesty lime, peach, and citrus, with
scents of lemongrass and herb.

Aromas of pear, spice, honey, & jasmine.
Flavors of luscious orange and apricot with

gentle acidity. Great with shellfish!

 Crisp apple, sweet peach and the ever so
slight touch of orange peel and fragrant

gardenia.
           2021 OLD ROOTS CHARDONNAY

Opulent pear and butterscotch flavors are
enhanced with a texture like the finest silk due

to careful oak fermentation.

2015 OLD ROOTS MERLOT
Harvested from some of the oldest vines
throughout this region. Bold flavors of

blackberries, dark chocolate, and a lengthy
finish of savory oak.

2023 SAUVIGNON BLANC

2021 GEWÜRZTRAMINER

2022 ALBARIÑO

2015 OLD ROOTS RESERVE
73% Cabernet Franc, 27% Merlot

A balanced wine rich in texture and flavor. 

                      2017 MERLOT
                                                            

Aromas of creamy vanilla, savory clove, and
smoky oak marry tastes of juicy plum, black

cherry, and raspberry.

2021 CABERNET FRANC
A North Fork favorite! This wine expresses

flavors of red currants and cherries, with hints
of peppercorn and spice. 

 WEEKEND RED
A blend of 67% Merlot, 28% Cabernet Sauvignon & 
5% Cabernet Franc. Notes of blackberry & spice.  
 Medium bodied with a firm tannic structure.   

             2021 CABERNET SAUVIGNON
Aromas of bramble, cedar, herbs, and black
currants. Medium-bodied, firm tannins, black

fruit and cherry flavors.

WINE CLUB MEMBERS ENJOY A COMPLIMENTARY TASTING
FLIGHT OR GLASS FOR YOU AND A GUEST PER VISIT.

2021 PINOT BLANC
It’s time for a getaway. Flavors of

pineapple, allspice and vanilla take your
palette on a tropical journey.

2021 CHARDONNAY
Lose yourself in a daydream. The scent
of a flower field. The refreshing flavors

of grapefuit and melon.

2022 DRY ROSÉ
Cabernet Sauvignon, Merlot, Chardonnay
and Gewürztraminer grapes were gently
pressed to release an explosion of fruits

with spice and floral accents.
Sparkling Rosé

A beautiful pink coral color and fresh,
vivid aromas of black cherries, red

berries and citrus introduce soft red
fruit flavors. Enjoy with oysters and

spicier fare such as Thai cuisine.

TASTING FLIGHTS

2021 AROMATICO



WINE BY THE GLASS

ROSÉ

WHITES REDS

DESSERT WINES

2022 Albariño ----------------
2021 Aromatico --------------
2021 Chardonnay (unoaked) ----
2021 Old Roots Chardonnay ----
2021 Gewürztraminer ---------
2021 Pinot Blanc --------------
2022 Paumanok Semi-Dry Riesling-
2023 Sauvignon Blanc ---------
2022 Viognier ---------------
Weekend White (semi-sweet) ---
Sparkling Brut Special Reserve -- 2008 Pasión (late harvest 

Cabernet Franc)

2011 Reposo (late harvest
 Gewürztraminer)
*Dessert wines excluded from all
discounts.

$14
$12
$12
$13
$12
$12
$12
$12
$12
$11
$16

WINE CLUB MEMBERS ENJOY A COMPLIMENTARY TASTING
FLIGHT OR GLASS FOR YOU AND A GUEST PER VISIT.

2021 Cabernet Franc --------- 
2021 Cabernet Sauvignon ----- 
2017 Merlot ---------------- 
2015 Old Roots Merlot ------- 
2015 Old Roots Reserve ------
Festival Red --------------- 
Weekend Red --------------       

$13
$13
$12
$14
$14 
$12
$12

2022 Dry Rosé ------------- 
Weekend Rosé (semi-sweet) -- 
Sparkling Rosé --------------  

$12
$10
$14 

Taste -- $8
Glass -- $16 

Taste -- $8
Glass -- $16 



ROSÉ

WHITES REDS

DESSERT WINES

WINE CLUB MEMBERS RECEIVE 15% OFF ALL
BOTTLES AT OFF-PREMISE PRICING. 

ASK YOUR SERVER ABOUT THE PERKS OF
JOINING THE CLUB AND START SAVING TODAY!

ENJOY $10 OFF PER BOTTLE ON ALL BOTTLE PURCHASES TO GO

BY THE BOTTLE

2022 Albariño ----------------
2021 Aromatico --------------
2021 Chardonnay (unoaked) ----
2021 Old Roots Chardonnay ----
2021 Gewürztraminer ---------
2021 Pinot Blanc --------------
2022 Paumanok Semi-Dry Riesling-
2023 Sauvignon Blanc ---------
2022 Viognier ----------------
Weekend White (semi-sweet) ---
Sparkling Brut Special Reserve --

2021 Cabernet Franc --------- 
2021 Cabernet Sauvignon ----- 
2017 Merlot ---------------- 
2015 Old Roots Merlot ------- 
2015 Old Roots Reserve ------
Festival Red --------------- 
Weeknd Red ---------------

2022 Dry Rosé ---------------
Weekend Rosé (semi-sweet) ---- 
Sparkling Rosé --------------- 

2008 Pasión (late harvest 
Cabernet Franc) ----------------

2011 Reposo (late harvest
 Gewürztraminer) --------------
*Dessert wines excluded from all discounts.

$43
$36
$30
$50
$38
$38 
$32
$36
$38
$29
$65

$45
$40
$35
$55
$58
$32
$32

$31
$31
$46 

$75 

$75 



Iberico (cow, sheep, & goats milk), Manchego (Sheep's Milk),
& Queso de Cabra (Goat's Milk)

 Spicy Chorizo, Sliced Prosciutto,& Applewood-Smoked Salami
Mixed Greek Olives 

Cornichons (mini pickles)
Sea Salted Marcona Almonds

Dalmatia Fig Spread

CHEESE PLATTERS

SNACKS

SMALL BITES

ST. STEPEHN’S TRIPLE CRÉME BRIE $23

NORTH FORK KETTLE COOKED
POTATO CHIPS
$6 (6oz. bag)

ALL PLATTERS SERVED WITH PETIT
TOASTS & SEASONED FLATBREADS

(GLUTEN FREE CRACKERS
AVAILABLE UPON REQUEST)

ALL SNACKS SERVED WITH PETIT
TOASTS & SEASONED FLATBREADS

(GLUTEN FREE CRACKERS
AVAILABLE UPON REQUEST)

Follow Us On Instagram:
@palmervineyards

Add on a jar of Fig Spread for $5

Pork, Turkey, & Chicken Liver Truffle Mousse

SPICY CHORIZO, SLICED PROSCIUTTO, APPLEWOOD-SMOKED SALAMI

PORTUGUESE SARDINES in EVOO
$18

CHEESE & CHARCUTERIE PLATTER
$45

2 YEAR AGED IRISH SHARP CHEDDAR
$20

  ROASTED GARLIC & HERB CHEESE SPREAD
$16

 AGED SPANISH MACHEGO
$20

 MOUNTAIN TOP GOAT CHEESE
Soft-Ripened 

 $22

CHARCUTERIE
$18

BACKYARD BRINE
GARLIC DILL PICKLES

$10 (16oz. jar)

ORGANIC HUMMUS
$16

TRUFFLE MOUSSE PATÊ
$25

 SEA SALTED MARCONA ALMONDS
   $7

 MARINATED MIXED GREEK OLIVES
$7

 OVEN-BAKED HARD PRETZELS
(7oz Bag)

$6

BITES



LOCAL BEER $10
Greenport Brewing Porter                                    4.7%                

Greenport Brewing Otherside IPA                      6.8%                

Greenport Brewing Harbor Pale Ale                  5.3%                

Greenport Brewing Light Work Lager                4.2%               

Greenport Brewing Pilsner                                   4.9%                

Greenport Brewing Pumpkin                               5.6%                

Eastern Front North Shore Irish Red                 6.1%                 

Eastern Front Bob's Pale Ale                                5.8%                

Eastern Front Oktober Fest                                  5.6%               

Sail Away Cold Nitro Brew Coffee           $6 

Subtle Tea Lemonade or Teamonade    $5

Saratoga Sparkling Water                          $5      

Non-Alcohol Sips

                                                                                                                 ABV                        




