
Pizza
All pizzas are thin crust

GF / V Cauliflower crust available add $5

Margherita     $25
Hand crushed San Marzano tomatoes, fresh mozzarella, 
fresh tomatoes, arugula, olive oil, and Parmesan

Pepperoni     $25
Hand crushed San Marzano tomatoes, fresh mozzarella, 
pepperoni, pepperoni cuppers and Parmesan

Mushroom Truffle    $25
House made alfredo featuring just a touch of  our own 
white wine, cremini mushrooms, fresh mozzarella, truffle 
oil, thyme, and Parmesan

Mediterranean    $25
Olive oil, garlic, fresh arugula, Kalamata olives, artichoke 
hearts, goat cheese, pine nuts, and Parmesan

Four Cheese Pizza    $25
Hand crushed San Marzano tomatoes, fresh mozzarella, 
goat cheese, cheddar and Parmesan cheeses

Sausage, Pepperoni, Onion  $25
Hand crushed San Marzano tomatoes, fresh mozzarella, 
Hills Farm sausage, pepperoni cuppers, onion, and 
Parmesan

Arugula, Ricotta, Sausage   $25
Silky ricotta cheese, Hills Farm sausage, arugula, onion and 
Parmesan

Add Meat $3      Add Martel Anchovies $3
Add a vegetable or extra cheese $2 each

Please note that our kitchen is not certified gluten free or vegan

Also, please keep in mind that we are a winery and 
not a restaurant; every order is individually made by 

hand.

House Specialties
Pork Belly     $18
Slow cooked Pork Belly sliced and crisped up on the flat 
top. Dipped in a wine reduction and served over a mustard 
and maple sauce with olive oil dressed arugula and slices 
of  fresh baked organic baguette.

Fondue     $18
Our special Swiss blend of  wine and cheese served piping 
hot in your own little cast-iron pan with fresh sliced apples 
and slices of  fresh baked organic baguette for dipping. (hot 
plate so please use caution)

Charcuterie and Cheese Board  $20
A mix of  meats, and cheeses, dried fruit served with 
gluten-free crackers and water crackers. 
Seasonally Sourced

Cheese Board    $20

Olive Cup     $10
Castelvetrano, Kalamata olives and oil cured olives.
Caution: Olives contain pits

Hood Crest Salad    $12
Organic mixed greens, fresh tomatoes, goat cheese 
crumbles, pork belly lardons, white balsamic vinegar and 
olive oil dressing, house made croutons and slices of  fresh 
baked organic baguette 

Fresh Homemade Soup   $8
Served with our fresh baked organic baguette
Please check our specials board

Fresh Baked Organic Baguette  $10
Demi baguette for dipping in our Hood Crest Balsamic 
Vinegar of  Modena and extra virgin olive oil.
Extra bread half of a demi baguette                    $5

Wifi: HCWGuest     Password: greatwine
We Reserve the Right to Refuse Service to Anyone

Phone: 541-716-0140    Email: info@hoodcrestwinery.com


