121 S. Fourth St. EXECUTIVE CHEF

Manhattan, KS 66502 Mike Luftman
WINE DIVE

— + K1 TCHEN

Reservations at Mon - Thurs: 4pm — 9pm
(785) 712-2413 BRUNCH MENU Fri & Sat: 4pm - 10pm
or Winedivekitchen.com Sat & Sun: 10am - 2pm (Brunch)
Sun: 4pm - 9pm

HUMMUS @ FATTOUSH SALAD
Made with Kansas grown garbanzo beans and served with naan Mixed greens with fresh mint, parsley, cilantro, red onions, kalamata olives, feta
bread and vegetables. | 12 cheese, and cucumbers served with grilled naan bread and fattoush dressing. | 12
DEVILED EGGS @ CAESAR . |
Hard boiled eggs finished with balsamic reduction and chimichurri. |9 Romaine and Parmesan with house made croutons and caesar dressing. | 12
QUICHE OF THE DAY WEDCE @
Always vegetarian served with a side salad. | 12 A wedge of iceberg lettuce, bacon lardons, cherry tomatoes, and red onions topped

with blue cheese crumbles. Served with Green Goddess dressing. | 12

BREAKFAST BRUSCHETTA

Naan, scrambled eggs, bacon, avocado, tomato, and onion. | 11
Red Bird Farms Grilled Chicken Breast| 9

Seared Scallops (2) | 19
Grilled Canadian Salmon | 11
Shrimp Skewer (4) | 8

SCOTCHEGG

Panko breaded sausage wrapped hardboiled egg, fried and served
with a spicy maple aioli. | 9

SANDWICHES BIG PLATES

All of our sandwiches are served with house cut french fries. SHRIMP AND GRITS

+ PROTEIN

Substitute sweet potato fries drizzled with ruffie oil | 3, Creamy cheddar grits, sauteed shrimp with bacon, garlic, lemon, tomato, and
orasidesalad | 5 green onion. | 17
FRIED EGG SANDWICH BREAKFAST SKILLET

Two fried eggs with thick cut bacon, lettuce, and tomato served ona  potatoes, bell peppers, avocado, bacon, cheese, jalapeno, red onion, sriracha and
grilled Radina’s sourdough with truffle aioli and gruyere cheese. |14 3 fried egg.| 14

BRUNCH BURGER . - COUNTRY BREAKFAST
Beef patty, fried egg, bacon, Swiss cheese, and bloody mary aioli on 2 eqgs, potatoes, bacon, sausage, with your choice of bread. | 14
a brioche bun.| 18 ’ ’ ) )

BREAKFAST BURRITO
BBQ CHICKEN SANDWICH 12in. flour tortilla stuffed with chopped tenderloin, potatoes, scrambled eggs,

Grilled Red Bird Farms chicken breast served with house made  cheddar and fontina cheese. Topped with a spicy cheese sauce and a side of chile
BBQ sauce, grilled jalapeno and pineapple rings, bacon, and Swiss  verde. | 15

cheese. Served on a brioche bun. | 16

VEGGIE FRITTATA

3 eggs, red bell pepper, red onion, mushroom, potatoes, roma tomatoes, feta
cheese, fontina cheese, balsamic vinegar and arugula on top. | 14

Scan to see our wine and cocktail

BISCUITS AND GRAVY

2 large biscuits topped with Jalapeno sausage gravy. | 14

CHILAQUILES

Fried tortilla chips cooked in sauce with Guajillo chili peppers, tomatoes and garlic.
Topped with Fontina cheese, avocado and a fried egg. | 13

STUFFED FRENCH TOAST

Radina’s challah bread with fruit cream cheese and fresh fruit. | 15



. Scan to see our wine and cocktail menu
Join us for

Happy Hour WINE @DWE
Monday through Friday +KITCHEN

4pm - 6pm

BRUNCH INSPIRED BEVERAGES

BRUNCH DRINK SPECIAL

Mimosa Carafe with a purchase of a Big Plate or Sandwich. | 15 Refills | 5

MIMOSA

Sparkling Wine mixed with orange juice. | 6

IRISH COFFEE

Irish Whiskey served with French Roast coffee topped with cream. | 9

GINGEROO MIMOSA
Puerto Angel Amber Rum, Spicy Ginger, orange juice, topped with Sparkling Wine. | 9

SANGRIA OF THE WEEK

Our house made seasonal sangria served on ice in a wine glass. | 12

CLASSIC BLOODY MARY

Your choice of house vodka, gin, tequila, or rum mixed with fresh lime and lemon juice and bloody mary mix. |9
Make it spicy | .50

SPIKED ICED LATTE

Puerto Angel Amber Rum, Vanilla, espresso blend cold brew, topped with cream and served over ice. | 10

FRENCH VANILLA SCREWDRIVER

Vanilla Vodka, orange juice, cranberry juice. | 10

PEACH BELLINI
Peach Liquor and Peach puree topped with Sparkling Wine. | 8

RED BEER

Michelob Ultra mixed with bloody mary mix. | 8

ESPRESSO MARTINI

Vanilla Vodka, Espresso Liquor, Chile Liqueur, vanilla | 12

@)

= COLD NON-ALOCHOLIC BEVERAGES HOT NON-ALOCHOLIC BEVERAGES
9 8 Coca Cola, Diet Coke, Sprite Tea - Regular or Decaf Coffee | 3

O <L Per Bottle | 3.50

Q& 4 Cup Radina’s French Press | 6

< E Iced Tea| 3

% o Perrier | 3.50

Z

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
A surcharge of 3% will be added to credit card transactions to cover processing fees. No fee applies to cash or debit transactions.




