
gather 

122 East Branch Street – Village of Arroyo Grande 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

gather is available for private parties, just ask your server for more details! 

Whites/Pinks/Sparkling 
Storm Sauvignon Blanc (Santa Ynez) - $9/$36btl 

Tres Hermanas Malvasia Blanca (SB Cty) -$6gl/$24btl  

Point Concepcion Chardonnay (Sta Rta) -$9gl/$36btl 

Robert Hall Chardonnay (Paso Robles) -$9gl/$36btl 

Kaleidos Rhone White (Paso Robles)(VRMG) -$9gl/$36btl 

Cold Heaven Viognier (SB County) - $9gl/$36btl 

SilverHorse Albarino (Edna Valley) – $9gl/$36btl 

Rancho Cellars Chrome (Paso Robles) - $9gl/$36btl 

Kenneth-Crawford Riesling (SB Cty) - $9gl/$36btl 

Pisoni Lucy Rosé (Santa Lucia) - $6gl/$24btl 

Laetitia Brut Rosé (Sparkling)(AG) - $12gl/$48btl 
 
Almost Gone 
Clos Pepe Estate Rosé (Sta. Rita Hills) - $9gl/$36btl 
Chamisal Stainless Chard (Central Coast) - $6gl/$24btl 
Lone Madrone La Mezcla (GB-Alb) (Paso) - $9/$36btl 
 
 
Bottle Only 

Ask about our Library Wines… many more of your old 

Gather favorites by the bottle available. 

 

Reds 
VMC Round Midnight (GSM) (Paso Robles) - $9gl/36btl 
Ethan Sangiovese (SB County) - $9gl/36btl 
Stillman Zeppelin Syrah (Monterey) - $6/24btl *special* 
Chamisal Grenache (Edna Valley) - $9gl/36btl 
Haka Tempranillo (Paso Robles) - $9gl/36btl 
Luminesce Petite Sirah (Paso Robles) - $9gl/36btl 
Falcone Syrah (Paso Robles) - $9gl/36btl 
Kunin “Pape Star” (GMS) (CC) - $9gl/$36btl 
Storm Le Bon Climat Pinot (Santa Maria) - $15/$54btl 
 
Almost Gone 
Sforzando Cab Sauvignon (Santa Ynez) - $9gl/36btl 

William James Grenache (Santa Barbara) - $9gl/36btl 
Nagy(2) Pinot (Santa Maria Valley) - - $9gl/$36btl  
 

Dessert Wines 
Donati Late Harvest Pinot Blanc - $6gl/$30btl 

Roxo Ruby Tradicional Port (Paso Robles)-$6gl/$30btl 

Robert Hall Vintage Port -$6gl/$36btl 

Westerly Vineyards Après (Santa Ynez Valley) -$9/$40btl 

 

Flights 
Three two ounce pours of our favorite wines, for you to try before you get a glass, or just to explore! - $10 
 
Point Concepcion Showcase –  Celestina Pinot Grigio, Caponera Chardonnay,  Salsipuedes Pinot Noir 

Rhones  –  VMC ‘Round Midnight,  Falcone Syrah,  William James Grenache 

Interesting Reds  –  Ethan Sangiovese, Stillman Zeppelin Syrah, Luminesce Petite Sirah 

Fun Whites  –  Storm Sauv Blanc, Lone Madrone La Mezcla, Tres Hermanas Malvasia Blanca 

 

 

Beers 

On Tap ($3.50/$7.00 – 10oz/21oz)  –  Firestone Honey Blonde and Firestone DBA 

In Bottles  ($4.00) –  Firestone Pale Ale or Firestone Union Jack and Shock Top 

 
 

 

Gather Cocktails  
Sake Mary’s – weekend special – sake, tomato juice, horseradish, worcestershire and hot sauce - $8 
Sangria – made with gather’s favorite wines  and served over ice with fresh fruit – our biggest seller - $8 
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Check out the patio for parties or quiet time by the fire at gather! 

Pizzas 
Fig, Prosciutto, and Italian Truffle Cheese Pizza - $8 
Flatbreads smothered with housemade fig and carmelized 
onion preserves with sliced prosciutto. 

 
Gruyere and Rosemary Ham Pizza - $8 
Flatbreads covered with gruyere cheese, shallots and 
rosemary ham and topped with mache 
 

Italian Truffle Cheese Pizza - $8 
Fresh mushrooms, topped with extra virgin olive oil and 
Italian truffle cheese – a Gather favorite back on the 
menu. 
 

Carmelized Leek and Onion Cheese Pizza - $8 
Fresh leeks and onions carmelized with sage and a touch 
of brown sugar with melted Manchego Cheese, topped 
with extra virgin olive oil 
 
 

Panini 
 
The Perfect BLT - $8 
House made aioli, Rutiz Farm tomatoes, green onions, 
and apple wood smoked bacon topped with leafy mache 
served on Tuscan bread. 
Baked Herb Goat Cheese - $7 
Goat Cheese blended with thyme and black pepper served 
with truffle oil toasts and dried fruit 
 

 

Non-Alcoholic Choices 
 
Sparkling Waters - $3 
Orange, Lemon flavors 

 
Martinelli’s Sparkling Apple Cider - $2 

 
Bottled Water - $1 
 
 

 

 

 

Snacks 

Wine Biscuits - $5 
One dozen Gather made biscuits with tarragon, shallots 
and Lone Madron La Mezcla with a kick  

 
Olive Tapenade - $6 
Olives, capers, shallots blended and served with warmed 
pita points and dried fruit 

 
Soup/Chili of the Day 

Red Zeppelin Syrah Chili - $7 
All the things you love about chili with a Syrah base – 
served with Taco Works (local) chips and cheese on top. 

 
Cheese/Dessert 
Cheese Plate- $12 
An assortment of Fiscalini Purple Moon, Dutch Gouda, 
New Amsterdam Aged Gouda, and Dubliner cheeses 
accompanied by spicy and mild hard salami and dried 
fruit. 

 
Strawberry Tarragon Clafouti - $6 
Warm pudding/custard made to order that has market 
strawberries and tarragon… a new fav. 
 

Baked Herb Goat Cheese - $7 
Creamy goat cheese blended with thyme and black 
pepper served with Gather made golden raisin bread and 
dried fruit 
 

Nibbles and Bites – Get them while they are here! 
 
The Best BLT around is BACK - $8 
Applewood bacon, roma tomatoes, mache, aioli with fresh spring onions on Tuscan Bread. 
 
Gouda and Prosciutto Panini - $8 
Goat cheese all over this one… Fresh goat cheese whipped with a sweet and spicy pepper sauce, pears, dried 
cranberries, prosciutto and goat gouda melted to perfection on a wheat Tuscan bread 
 
Baked Herb Goat Cheese - $7 
Goat Cheese blended with thyme and black pepper served with truffle oil toasts and dried fruit 
 
PizzasGruyere and Rosemary Ham Pizza - $7 
Flatbreads covered with gruyere cheese, shallots and rosemary ham 
 
Mushroom and Italian Truffle Cheese Pizza - $7 
Flatbreads covered with fresh mushrooms and Italian truffle cheese 
 
Manchego,  Aged Gouda and Caramelized Onions Pizza - $7 
Delicious is an understatement. 
 
Olive Tapenade - $6 
Olives, capers, shallots blended and served with warmed pita points and dried fruit 
 
Cheese Plate- $9 
3 cheeses, dried salamis (hot and mild), truffled toasts and dried fruit 

 
Onion, Bacon and Sour Cream Dip with Fresh Vegetables- $9 
Carrots, celery, potatoes, red and yellow peppers and chips, with a creamy bacony dip that you will love. 

 


