
*** 3 oz pours of each selection

BLIND TASTING FLIGHT                       				    35
Test your palate with our blind tasting flight. Enjoy a mystery selection 
of wines and guess the varietals!

POUR DU JOUR 					     MP
Discover something new every day with our rotating wine flight!

TINY BUBBLES				                  32
Mas Fi ‘Brut’ Cava, ES | Daheuiller, Cremant de 
Loire Brut, FR | Balleto Brut Rose, Russian River Valley, CA

SUMMER SIPS 					     28
Chateau Pajzos Dry Furmint, Tokaji, Hungary | Union Sacre Edelzwicker Skin 
Contact White, Central Coast, CA | Details Sauvignon Blanc, Sonoma, CA

GOLDEN HOUR                                                                                                     30
Castineira Albarino, Rias Baixas, ES | Quinta das Arcas ‘Arca Nova’ Rose, PT | 
Union Sacre 40 days Orange, Central Coast, CA 

SUMMER REDS					     30
Union Sacre Carbonic Sangiovese, Central Coast, CA | Corazon del Sol 
Cabernet Franc, Mendoza, AR | Chateau de Paraza Minervois, Languedoc, FR  

PINOT PERFECTION                                                                                       	 41                 
Delta, Pinot Noir, CA | Walt, Pinot Noir, Santa Rita Hills, CA |
Donum Pinot Noir, Carneros, CA

CALIFORNIA KNOWS HOW TO PARTY                                                                    40               
BACA ‘Cats Cradle’ Zinfandel, Sonoma County | Assiduous Malbec, 
Sta Mountains, CA | Domaine Eden Cabernet Sauvignon, Sta Cruz Mountains, CA
	
THE SWEETEST THING		   			   25
Santa Julia Tardío, Late Harvest, Torrontés, AR | Tin Cross, Amore, 
Pine Mountain - Cloverdale Peak | NV Yalumba ‘Antique’ Muscat, Australia

FLIGHTS
MEMBERS, BEER & HAPPY HOUR					





BOTTLES

Tuesday through friday - happy hour menu 3-5pm
** happy hour is not available on holidays.

WINE
Cava
Mas Fi ‘Brut’ Cava, ES							       11

Rose 
Quinta das Arcas Rose, Vinho Verde, PT		          				    10

Sauvignon Blanc 
Savee Sea Sauvignon Blanc, Marlborough, NZ    	         				                    10

Pinot Noir
Delta Pinot Noir, California	          						      11

Cabernet Sauvignon 
McCarthy Family Estate, Santa Cruz Mountains						      13

BEER
West Coast IPA
Alvarado Street ‘Mai Tai’ Draft                                                                                                                              8
								      
Lager
Alvarado Street Monterey Beer 12oz		  						      5

BITES
Tomato Bruschetta Trio							       10
3 crostini topped with tomato bruschetta and goat cheese			 

Prosciutto Wrapped Dates     							       11
w/ blue cheese & almonds

Stuffed Mushrooms							       8
filled with goat cheese, bacon, & pecan

Rootstock Flatbread							       10
mozzarella, mushroom, artichoke, tomato, balsamic

Monte Sereno Flatbread							       10
goat cheese, prosciutto, pear, onion, arugula, balsamic

Date Bacon & Blue Flatbread		           					    10
blue cheese, medjool dates, bacon, honey, onion

HAPPY HOUR 



MOUNTAIN VIEW
331 Castro ST. STE 100
Mountain View 94041

(650) 963-9916 

LOS GATOS
217 N. Santa Cruz Ave. STE B

Los Gatos 95030
(408) 354-7668

w w w . r o o t s t o c k w i n e b a r . c o m

BOTTLES
SPARKLING                                      		     on premise | retail 
NV Mas Fi Brut Cava, Spain			   52 | 39
‘19 Handley Blanc de Blancs, Anderson Valley, CA                       80 | 60
‘19 Balleto Brut Rose, Russian River Valley, CA                              68 | 51
NV Daheuiller, Cremant de Loire Brut, FR		  68 | 51
‘22 Onward Sparkling Red Petillant Naturel, North Coast 	       68 | 51
NV Westborn ‘Perpetual Reserve’, North Coast, CA		        104 | 78
‘13 Piper-Heidsieck ‘Rare’ Millesime Brut Champagne, FR     359 | 269

CHARDONNAY	
‘24 Rivers Marie Chardonnay, Sonoma Coast  			   80 | 60
‘23 Catena Classic, Chardonnay, Mendoza                                     54 | 41
‘25 McCarthy Family Chardonnay, Sta Mountains, CA                64 | 48

SAUVIGNON BLANC	  
‘24 Savee Sea Sauvignon Blanc, Marlborough, NZ			   52 | 39
‘23 Details by Sinegal Sauvignon Blanc, Sonoma, CA 	             60 | 45

INTERESTING WHITES & ROSES	
‘24 Quinta das Arcas ‘Arca Nova’ Rose, Vinho Verde, PT			  56 | 42
‘25 Shake Ridge Ranch Rose, Amador County, CA 			   60 | 45
‘24 Union Sacre ‘40 days’ Orange, Central Coast, CA 			   60 | 45
‘25 Union Sacre Edelzwicker, Central Coast, CA                            52 | 39
NV Fuil Ban White Blend, Santa Ynez Valley, CA			   64 | 48
‘25 Marine Layer ‘Carina’ Rose, Sonoma Coast			   80 | 60
‘24 Assiduous, Basor, Pinot Gris, Sta Mountains, CA                    56 | 42
‘24 Castineira Albarino, Rias Baixas, ES                                           64 | 48
‘24 Desire Lines Cole Ranch Dry Riesling, Mendocino CA         60 | 45
‘23 Chateau Pajzos Dry Furmint, Tokaji, Hungary                        52 | 39

DESSERT WINES
NV Yalumba ‘Antique’ Muscat, Australia 			   80 | 60
‘24 Santa Julia Tardío – Late Harvest Torrontés, AR                     48 | 36
‘24 Tin Cross Amore, Pine Mountain - Cloverdale Peak, CA       93 | 70

PINOT NOIR             				     
‘23 Tyler Pinot Noir, Santa Barbara County, CA 			   64 | 48
‘21 Fuil ‘Feile’ Pinot Noir, Santa Ynez Valley CA 			   72 | 54
‘23 Aston Pinot Noir, Sonoma Coast, CA 			   72 | 54
‘25 Delta, Pinot Noir, California                                                           56 | 42
‘24 Assiduous  Volkmann, Pinot Noir, Sta Mountains, CA          80 | 60
‘23 Donum, Pinot Noir, Carneros, CA                                             100 | 75
'23 Peter Paul ‘Mille Freres’ Pinot Noir, Sonoma Coast, CA        76 | 57
'23 Walt, Pinot Noir, Santa Rita Hills			   88 | 66

INTERESTING REDS                                                       on premise | retail
‘23 Bedrock ‘Evangelho Heritage’ Red, Contra Costa, CA	         72 | 54
‘22 Ovis ‘High Valley’ Petit Verdot, Lake County, CA	  		  88 | 66
‘22 Fuil Wines Syrah, Ballard Canyon, CA 			    91 | 69
‘22 Marine Layer ‘Hydra’ Red Blend, Santa Cruz Mtns. 		        100 | 75
‘24 Assiduous, Blackridge, Malbec, Sta Mountains, CA               80 | 60
‘23 Mending Wall ‘Mortar & Stone’ Red Blend, Napa                  80 | 60
‘21 Saddleback Rancher’s Red, Napa Valley, CA                            80 | 60
‘24 Desire Lines Evangelho Red, Contra Costa, CA                      68 | 51
‘25 Union Sacre Carbonic Sangiovese, Central Coast, CA          56 | 42
'22 BACA 'Cats Cradle' Zinfandel, Rockpile, Sonoma, CA           72 | 54

WORLDLY REDS	
‘23 Lafage Cuvée Nicolas Grenache, Côtes Catalanes, FR 		 64 | 48
‘24 Catena Malbec, Paraje Altamira, Mendoza, AR                      60 | 45
‘19 Chateau de Paraza Minervois, Languedoc, FR                        52 | 39
‘23 Corazon del Sol Cabernet Franc, Mendoza, AR                      68 | 51
‘22 Castello Fonterutoli CCGS Chianti Classico, Italy                    88 | 66
‘23 Bramare Malbec, Lujan de Cuyo, Mendoza, AR                      80 | 60
'20 Atamisque, Gran Malbec Finca Andrea, Mendoza, AR         80 | 60

CABERNET SAUVIGNON
‘20 McCarthy Family Estate, Santa Cruz Mountains, CA		   72 | 54
‘22 Walking Tree Cabernet Sauvignon, Alexander Valley, CA 	  80 | 60
‘22 Teeter Totter Cabernet Sauvignon, Napa Valley, CA 		        100 | 75
‘23 Caymus, Napa Valley, CA 1 Liter*			   180 | 135
‘21  Domaine Eden, Cab, Sta Cruz Mountains, CA                          92 | 69
‘21 Materra Cunat ‘Hidden Block’, Cab, Oak Knoll, CA                  88 | 66
‘24 Vineyard 29 , 9.8, Cabernet Sauvignon, Napa Valley, CA       80 | 60
‘24 Union Sacre Cabernet Sauvignon, Paso Robles, CA   		  60 | 45
'23 Peter Paul Cabernet Sauvignon, Napa, CA                               76 | 57

LIBRARY WINES                        
‘21 Favia ‘Cerro Sur’ Red Blend, Napa Valley, CA			   420 | 345
‘23 Paul Hobbs ‘Cuvee Augustina’ Pinot Noir, Russian Riv. 	 305 | 228
‘22 Antica Terra ‘Exquisite Corpse’ Willamette Valley, OR 		  450 | 339
‘22 Antica Terra ‘Antikythera’ Pinot Noir, Dundee, OR                 495 | 371
‘23 Rudd Sauvignon Blanc, Mt. Veeder, Napa Valley, CA		  225 | 185
‘20 Chateau Hosanna, Pomerol, FR           		        400 | 300
‘21 Fortunate Son ‘The Warrior’ Cab, Oakville, CA                         563 | 450



CHEESE & CHARCUTERIE *nuts *add gluten free bread +8

2x2								        36
Prosciutto San Daniele, Toscano salami, triple cream brie, 
truffle toma, served with Castelvetrano olives, cornichons, 
dried apricots, Peppadew peppers, spiced nuts, 
and warm focaccia bread.

3x3                        								        54
Calabrese, Prosciutto San Daniele, Toscano salami, 
Pecorino Romano, triple cream brie, truffle toma, 
served with Castelvetrano olives, cornichons, dried 
apricots, Peppadew peppers, spiced nuts, 
and warm focaccia bread.                                                                                                         	
			   			 

BITES
Truffle Chips served with shallot and chive creme fraiche 					     13
Pepper Poppers peppadew peppers with whipped goat cheese				    12   
Castelvetrano Olives								        9
Castelvetrano Olive Tapenade							       10
Bruschetta Trio w/ seasonal toppings **nuts						      16
Bacon Balsamic Deviled Eggs	    						      16
Stuffed Mushrooms goat cheese, pecan, bacon					     11
Prosciutto Wrapped Dates blue cheese & almond					     13
Spiced Nuts								        9
Seasoned Burrata w/ olive oil and tomato	        					     16
Portobello Sliders bell pepper, tomato, arugula						      16
Empanada Trio w/ chimichurri	        							       22

FROM THE KITCHEN
SALAD *add grilled chicken breast or prosciutto +6

Burrata	        							       22
strawberries, pears, wild arugula, spiced nuts, burrata cheese & onion vinaigrette 

Rootstock Cobb	        							       22
spring mix, chicken breast, bacon, blue cheese, avocado, strawberries, spiced nuts, 
onion vinaigrette & topped with a deviled egg 

FLATBREADS *add gluten free crust +8

Monte Sereno 								        18 
mozzarella, goat cheese, pear, arugula, prosciutto, caramelized onion, balsamic glaze

Portobello Pesto								        19
mozzarella, portobello and cremini mushrooms, arugula, balsamic glaze

Combo 	       							       22      
mozzarella, pesto, pepperoni, onion, mushroom, red & yellow bell pepper, tomato, basil & 
parmesan

Medjool Date, Bacon & Blue 								        19   
mozarella, blue cheese, medjool dates, bacon, caramelized onion & honey

Rootstock	      							       19   
mozzarella, artichoke hearts, tomato, basil, cremini mushrooms & balsamic glaze

Burrata Capresse 	      							       19   
marinated cherry tomatoes, pesto, fresh burrata, topped with basil and red pepper flakes.

SANDWICHES
*all sandwiches served with a side salad with goat cheese, pumpkin seeds,  tomatoes and house vinaigrette

Prosciutto & Pear								        19  
with laura chenel goat cheese, fig jam, arugula & an onion vinaigrette

Chicken Pesto 								        18
triple cream brie, pickled onion, tomato, dressed spring mix and basil aioli

DESSERT
Lemon Tart with glazed kiwi and berries						      12

Bread Pudding blueberry w/ cinnamon whipped cream					     15

Molten Chocolate Cake  mochi ice cream	  					     15

BITES



SPARKLING                                       			              3oz | 5oz | 8oz
NV Mas Fi ‘Brut’ Cava, Barcelona, ES		                                9 | 13 | 20
NV Daheuiller, Cremant de Loire Brut, FR                                                        11 | 17 | 28
‘19 Balleto Brut Rose, Russian River Valley, CA		                      12 | 17 | 28

WHITES, ROSES, ORANGE
‘25 Savee Sea Sauvignon Blanc, Marlborough, NZ                                          9 | 13 | 20
‘23 Details by Sinegal Sauvignon Blanc, Sonoma, CA 	                             10 | 15 | 25
‘24 Castineira Albarino, Rias Baixas, ES                                                              11 | 16 | 26
‘25 Union Sacre Edelzwicker Skin Contact White, Central Coast, CA         9 | 13 | 21 
‘23 Catena Chardonnay, Mendoza, AR                                                              10 | 14 | 23
‘25 McCarthy Family Chardonnay, Sta Mountains, CA                                   11 | 16 | 26
‘23 Chateau Pajzos Dry Furmint, Tokaji, Hungary                                            9 | 13 | 25
‘24 Quinta das Arcas ‘Arca Nova’ Rose, Vinho Verde, PT		                      10 | 14 | 23
‘24 Union Sacre 40 days Orange, Central Coast, CA                                      10 | 15 | 25

REDS             
‘25 Delta, Pinot Noir, California                                                                            10 | 14 | 23
‘23 Donum, Pinot Noir, Carneros, CA                                                                 16 | 25 | 40
'23 Walt, Pinot Noir, STA Rita Hills, CA                                                               15 | 22 | 36
‘25 Union Sacre Carbonic Sangiovese, Central Coast, CA                            10 | 14 | 23
'22 BACA 'Cats Cradle' Zinfandel, Rockpile, Sonoma County, CA               12 | 18 | 29
‘23 Corazon del Sol Cabernet Franc, Uco Valley, Mendoza, AR                    11 | 17 | 28
'19 Chateau de Paraza Minervois, Languedoc, FR                                            9 | 13 | 20
‘24 Assiduous, Blackridge, Malbec, Sta Mountains, CA                                 13 | 20 | 32
'24 Union Sacre, Cabernet Sauvignon, Paso Robles                                      10 | 15 | 25
‘21  Domaine Eden, Cabernet Sauvignon, Sta Cruz Mountains, CA           15 | 23 | 37
‘20 McCarthy Family, Cabernet Sauvignon Sta Mountains, CA                  12 | 18 | 30
 

DESSERT WINES	                   			                1.5oz | 3oz
24’ Santa Julia Tardío, Late Harvest, Torrontés, AR			   6 | 12 
24’ Tin Cross, Amore, Pine Mountain - Cloverdale Peak, CA           	 9 | 18
NV Yalumba ‘Antique’ Muscat, Australia	                          10 | 20

		
		

BY THE GLASS
FLIGHTS	

&  BY THE GLASS
BY THE GLASS		             								        1oz | 3oz | 5oz
‘21 Realm ‘The Bard’ Bordeaux Blend, Napa Valley, CA							       17 | 51 | 84
‘23 Vangone Cabernet Sauvignon, Napa Valley, CA   							       21 | 63 | 105

BEER
FROM OUR TAPS 
Barrel House ‘Hazed And Confused’ Hazy IPA							       10
Laughing Monk ‘Holy Ghost’ Pilsner	 							       10		
Alvarado Street Brewery Mai Tai IPA            	  						      10
Half Acre ‘HA Light’ Lager	 							       9	 	

BEER FLIGHT										          MP
Choose 3, six ounce pours

CANS & BOTTLES    								      
Barebottle ‘Dream Waves’ Helles Lager							       10	  	
Alvarado Street Monterey Lager 12oz                                          						      6
Half Acre light Lager 12oz							       	 6
Cellarmaker ‘Terpene Station’ West Coast DIPA 							       13	
	
NON-ALCOHOLIC
Kally,  Non-Alcoholic Golden Sparkler 187ml	  	  					     15 
Kally,  Non-Alcoholic Rose Sparkler 187ml	  	  					     15
Del Cielo Non-Alcoholic Lager								        7 
Aplos, Dragon Fruit Martini non-alc Sprirtz 8 oz				                  			   14
Aplos, Ume, Non-alc Sprirtz 8 oz				                  			                    14

                                                                                                                                          		

                                                                                                                                                                           

Member Corkage Fee $30   Non-Member Corkage Fee $40

A 5% Operations Fee is added to all checks. This fee helps offset increased operational costs 

such as wages, costs of goods, utilities, and other business expenses. 

It is not a gratuity and is retained by the business.

A 20% gratuity will be added to the bill for parties of 6 or more. 

MEMBERS ONLY 3oz - Taste 
5oz - Regular Glass 
8oz - Large Glass


