
Your Backyard Winery

EVANSBURG VINEYARDS

3857 Germantown Pike,
Collegeville, PA

Hours of Operation
Wed & Thurs 4pm – 9pm

Friday  12pm – 9pm
Saturday  11am – 9pm

Sunday  11am – 6pm

kitchen closes 1h before closing

SUBSCRIBE
T O  O U R  N E W S L E T T E R

484.902.8435

Workouts & Workshops
Visit our website for more info!

evansburgvineyards.com

Outdoor Live Music 
Apr - Nov | Fri, Sat & Sun

Event Rentals
Email us to book your event!

operations@evansburgvineyards.com

Winemaker’s Tour
Saturdays | 12PM | $35

Interactive Tour + Wine Tasting Flight +
Souvenir

We are a first come
first serve

establishment.

Evansburg Vineyards
newsletter subscribers
receive 5% bottle to go

discount, 10% case
discount. 
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A light body fruit-forward Zinfandel, blackberry, raspberry, with a hint of cinnamon and a
lingering finish. 14.7% Alc................................................................................................................$9 / $24
A medium-body, Bordeaux-style blend of Merlot and Cabernet Sauvignon. Blackcurrants,
caramel, toffee, and a whiff of cherry. A lingering smooth finish begs for another pour.
13.9% Alc..................................................................................................................................................$9/$27
A full-body Merlot, smooth and elegant. Rich cherry and blackberry aromas complemented
by Caramel fudge and a hint of chocolate. Fully mature tannins lead to a magnificent finish
and onto the next Insight glass. 15.3% Alc.................................................................................$10/$29
A full-body blend of Zinfandel and Petite Sirah with a beautiful deep red color. Velvety-rich
chocolate truffles and blueberry with a hint of Rhubarb. A lingering smooth finish invites
another sip. 14.8%Alc.........................................................................................................................$10/$33

Passion 2021................

Midnight 2022............

Insight 2021.................

Temptation 2021........

Dry Red

W I N E S

Dry Rosé made from Pennsylvania Marquette grapes, slightly tart with kiwi and grapefruit
notes. 13.7% Alc, 1% res. sugar........................................................................................................$8 / $18

Marquette Rosé 2022....
Dry Rosé

A crisp Riesling finished dry with a hint of sweetness, citrus fruit aromas abound,  12.4%
Alc.........................................................................................................................................................$8 / $18.5

Spirited  2022.............
Dry White per glass / per bottle 

A delicate crisp white wine made from our estate-grown chardonel grapes. Filled with
citrus fruit notes, green apple, mango and a hint of orange peel. 12.1% Alc...................$8 / $20

Dream  2023................

A smooth Sauvignon Blanc. Floral notes along with pineapple, passion fruit, pear,  freshly
squeezed grapefruits, and a bale of hay on a hot summer day. 12.5% Alc........................$8 / $19

Symphony  2022........

Semi-Sweet Fruit | A blend of apple and pear wines, refreshing and sweet at the same time.
12.0% Alc, 2.5% res. sugar...................................................................................................................$8/$17
Semi-Sweet Fruit | 100% blueberries, fermented red wine style, rich and flavorful. 12.5%
Alc, 3.0% res. sugar..........................................................................................................................$7 / $16.5

Semi-Sweet White | Made from our estate chardonel grapes, features an abundance of
citrus aromas along with green apple. and fresh mango, 12.8% Alc, 2% res. sugar......$8 / $19

Fantasy 2022..............
Semi-Sweet

Pom................................

Sweet Red | A blend of red, cherry & pomegranate wines, a perfect marriage of grape and
fruit wine. 11.5% Alc, 3.5% res. sugar........................................................................................$7 / $16.5

Joy...................................

Semi-Sweet Carbonated Rosé | Made from Pennsylvania Noiret Grapes. An irresistible
burst of summer filled with notes of strawberry and honey. 12.2% Alcohol, 2% res.
sugar.....................................................................................................................................................$8 / $19.5

Fiesta 2022...................

Semi-Sweet Carbonated White | Made from Pennsylvania Vidal Blanc grapes. Tangy with
prominent ripe pear and peach notes. The natural acidity of this wine is balanced with just
enough sugar. Irresistible. 11.7% Alc, 2% residual sugar.....................................................$8 / $19.5

Amore 2023.................

Semi-Sweet Rosé | A sweet dark wine made from Marquette grapes. Ripe red berries,
strawberry, and a hint of green apple. Pleasantly sweet. 11.9% Alc. 4% res. sugar......$8 / $18

Renaissance 2023......

Blueberry......................

Carbonated
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Other Beverages

Frozé
Our signature frozen wine drink made with EV wines. Ask your server for flavors of the week!

$10

Beer
Conshohocken Brewing Co.

Type A (IPA - 7%).....................................................................................................................................$7
Hazy Life Coach (IPA - 5.2%)...............................................................................................................$7
Ring The Bell (American Lager- 5.2%)..........................................................................................$6.5
Backpack Beer (Belgian-Style Witbier - 5.2%)...........................................................................$6.5

Hot Beverages
Tea (ask for options)...............................................................................................................................$2
Espresso..................................................................................................................................................$2.5
Double Espresso.......................................................................................................................................$5
Drip Coffee.............................................................................................................................................$2.5
Cappuccino............................................................................................................................................$4.5
Latte............................................................................................................................................................$5

Cold Beverages
Perrier....................................................................................................................................................$2.5
Iced Tea Carafe ......................................................................................................................................$5
Lemonade Carafe ..................................................................................................................................$5
Half & Half Carafe | Lemonade + Iced Tea....................................................................................$5
Orange Juice........................................................................................................................................$2.5
Cold Brew................................................................................................................................................$4
Sparkling Non-Alcoholic Bottle | Blush or Cider........................................................................$8

Wine Flight......... The best way to experience the variety of our collection (except carbonated
wines).  1.5oz serving of 4 wines of your choice accompanied by crackers..........$12

Bubbly Sampler... The best way to experience our bubbly collection of Amore and Fiesta wines. 
3oz serving of both wines accompanied by crackers...................................................$10

@evansburgvineyards
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Cold Appetizers
ZESTY BEETS | Fresh shredded beet and feta salad with parsley, lemon and olive oil dressing..............$8
      Dry White | Spirited
BABA GANOUSH |  Fire-roasted eggplant, lemon, and tahini spread..............................................................$8
      Dry Red | Passion
LABANE | Creamy Mediterranean goat cheese topped with olive oil and za’atar seasoning.....................$8
      Dry White | Symphony
MATBUCHA | Mediterranean salsa with fresh tomato, paprika, and roasted red pepper.........................$8
      Dry Red | Passion
HUMMUS | Mom’s secret house-made mixture of chickpeas, tahini, lemon, and garlic............................$8
      Dry White | Dream // Dry Rosé | Marquette Rosé
CREAMY EGGPLANT SPREAD | Sour cream, eggplant, and lemon topped with chili oil.........................$8
      Dry White | Dream

Served with fluffy warm pita bread or gluten-free crackers

Warm Appetizers
STUFFED CUBAN PEPPER | Broiled with pepper jack and halloumi cheese, topped with
Matbucha..............................................................................................................................................................................$10
     Dry White | Symphony
RAINBOW CARROTS | Roasted juicy rainbow carrots, topped with olive oil and za’atar........................$10
     Dry White | Spirited

Shareables
THE BISTRO PLATTER | Can’t have just one?! Try our Chef’s selection of four cold appetizers served
with warm pita bread..............................................................................................................................................$22
     Dry White
CHARCUTERIE BOARD | Manchego, Blueberry Asiago, Camembert (soft), Merlot, fresh fruit, seasoned
crackers, and fig jam | Gluten-free crackers available..........................................................................................$18
Add prosciutto and salami platter +$5
     Flight | Dream (Manchego), Symphony (Asiago), Midnight (Camembert), Passion (Merlot)
FRESH CUT FRENCH FRIES | Maldon sea salt fresh cut french fries...............................................................$8
     Carbonated | Amore
TRUFFLE FRIES | Topped with truffle oil, shredded parmesan & fresh chopped parsley..........................$10
     Dry Red | Passion
PITA BREAD | Delicious warm pita bread for the table..........................................................................................$3

THE B ISTRO
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Salads
HARVEST SALAD | Hardy blend of chickpea, quinoa, and roasted red pepper............................................$15
     Dry Rosé | Marquette Rosé
BISTRO SALAD | Spring mix, tomato, cucumber, feta, dried fig, toasted pumpkin seeds with a
balsamic vinaigrette.........................................................................................................................................................$13
     Apple-Pear Wine | Pom

Chef’s Flatbreads
MARGHERITA | Marinara, fresh mozzarella, and basil...................................................................................$13.5
     Dry Red | Midnight
BBQ CHICKEN | Tangy housemade BBQ chicken, onion, and cheddar cheese.............................................$18
     Dry Red | Passion 
MEDITERRANEAN | Feta, cherry tomato, pickled onion, and arugula topped with a roasted garlic aioli
and balsamic reduction drizzle.....................................................................................................................................$17
     Dry White | Symphony

Throwback Pizzas
SMOKED CHEESE PIZZA | Thin crust, tomato sauce, mozzarella, provolone, and cooper cheese.........$13.5
     Dry Red | Passion
THREE CHEESE PIZZA | Thin crust, mozzarella, provolone, tomato sauce and cheddar......................$13.5
Gluten Free Option Available
     Dry Red | Midnight

@evansburgvineyards

Add Chicken +$5 / Beef +$7 / Shrimp +$8
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Add Pepperoni +$2.5 / Bacon +$2.5

Add Pepperoni +$2.5 / Bacon +$2.5



Sliders
TANGY BBQ | Melt-in-your-mouth pulled pork sliders nestled in a fluffy buttered brioche bun,
accompanied by a serving of crisp, hand-cut french fries....................................................................................$15
     Dry Red | Passion
THE EVANSBURGER | Classic beef sliders in a fluffy buttered brioche bun, topped with cheddar cheese,
lettuce, tomato, and onion accompanied by a﻿ serving of crisp, hand-cut french fries................................$14
     Dry Red | Insight

@evansburgvineyards
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The Grill
The Grill items are not available during Brunch

BEEF KEBAB | Spiced ground beef blend with onion and parsley on a bed of rice served with a side of
grilled  vegetables and creamy eggplant.....................................................................................................................$24
     Dry Red | Insight
CHICKEN SKEWERS | Marinated mediterranean-spiced chicken on a bed of rice served with a ﻿side of
grilled  vegetable.................................................................................................................................................................$22
     Dry White | Symphony
SHRIMP SKEWERS | Blackened shrimp on a bed of rice served with a ﻿side of grilled vegetables.........$26
     Dry White | Dream
VEGGIE SKEWERS |  Mediterranean-spiced tomato, cremini mushrooms, eggplant, onion, and baby
bell pepper on a bed of rice..............................................................................................................................................$18
     Dry Red | Temptation

Sub one side for﻿ fresh cut fries +$2 or truffle fries +$3



Chocolate Mousse Cake
Made with dark chocolate and topped with whipped cream and chocolate
shavings..........................................................................................................................................$9
      Carbonated | Fiesta // Sweet Red | Joy // Dry Red | Insight

Cheesecake 
Topped with whipped cream, strawberry coulis, and fresh cut strawberries..........$8
      Sweet White | Fantasy

Carrot Cake 
Topped with delicious whipped cream cheese....................................................................$9
      Fruit Wine | Blueberry
The Classics | Truffle Box*
5 truffles from Sweet Ashley‘s | An assortment of chocolates that we all know and
love. You can’t go wrong with chocolate and wine..........................................................$12
      Carbonated | Fiesta // Sweet Red | Joy // Dry Red | Insight

Chocolate Covered Pretzels*
Quarter pound resealable bag of milk chocolate covered pretzels from Sweet
Ashley‘s..........................................................................................................................................$10
      Carbonated | Fiesta // Sweet Red | Joy // Dry Red | Insight
*Made in a facility that handles peanuts, tree nuts, eggs, dairy and soy.

@evansburgvineyards

Desserts & Sweet Snacks
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Thank you for dining at Evansburg Vineyards!
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BACON, EGG & CHEESE | On an English muffin with crispy red bliss potatoes.........................$10
SHAKSHUKA | Velvety red sauce with poached eggs and fresh pita................................................$16
VEGGIE OMELET | Cherry tomatoes, peppers, onions, and cheddar cheese with crispy red
bliss potatoes.......................................................................................................................................................$14
BACON OMELET | Onion, peppers, and cheddar cheese with crispy red bliss potatoes............$15
CREAM CHEESE BAGEL.................................................................................................................................$6
AVOCADO TOAST | Eggs-your-way with crispy red bliss potatoes with bread choice..............$12
CINNAMON FRENCH TOAST | Made with challah bread...................................................................$12

Brunch & Mimosas!
AVAILABLE ONLY ON SAT & SUN | 11AM - 2:30PM

MIMOSA | The perfect combination of fresh OJ with your choice of house-made Amore or Fiesta
carbonated wines...................................................................................................................................................$9

Add Avocado +$2

MIMOSA PITCHER | Why stop at one?! 32oz pitcher of mimosa blend of your choosing for
sharing with the table........................................................................................................................................$32

Add 2 slices of toast +$1 | Options: Wheat, White, English Muffin, or Bagel

Add Side of Bacon +$5
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Cocktails

BLOODY MARY | Vodka, tomato juice, hot sauce, horseradish, worcestershire sauce, and fresh
celery........................................................................................................................................................................$12

BLOODY MARY PITCHER | Another round, anyone? 32oz pitcher of Blody Mary for  sharing
with the table........................................................................................................................................................$40

Gluten FreeVegetarian SpicyVegan

Add Side of Eggs +$3.5
Add Side of Potatoes +$3.5


