Our Wine List
Listed on OpenTable’s Top 10 Wine Lists in Washington D.C.
Over 100 wines to choose from kept in our cellar below the restaurant

SoCel Wine Club
Exclusive monthly wine tasting events
Socialize, network, and taste our hand-selected monthly wines
Ask your server for details!

The Historic Bartleman House
Built in 1810 by William Bartleman – a Free Mason Deacon at George
Washington’s funeral. We lovingly performed a major historical
preservation on this old row house to keep both its
history and original charm.
We have decorated the walls with local artist’s wonderful work
that is available for sale.

Who We Are
Established in 2015, Sonoma Cellar has strived to give customers a feel of
what it is like to dine in a traditional Californian wine tasting room with
California Fresh recipes that will bring you back for more.

@sonomacellar

@mysonomacellar

@mysonomacellar

Follow us on social media for our gastronomic adventures!
| 207 King Street | Old Town Alexandria, VA | mysonomacellar.com |

Ladle

Light Fare and Small Plates

Chicken Tortilla Soup
| Cup 6 | Bowl 8 |
Our special recipe, topped with cheese and tortilla strips.

Brie and Fig Jam Crostini
| 15 |
Fig spread layered on toasted baguette topped with warm
brie, shredded green apples, pepitas, and cranberries.

Lentil Cumin Chili
| Cup 6 | Bowl 8 |
Served with shredded cheese and scallions with a touch of
crème.

Crunchy Greens
Cranberry and Almond Salad
| 14 |
Mixed Greens, dried cranberries, almonds, feta, and bacon.
Tossed in red wine vinaigrette.
Vegan Salad
| 14 |
Cherry tomatoes, navy beans, olives, basil, and artichoke
hearts. Tossed in a tahini dressing.
Strawberry Salad
| 14 |
Spinach and arugula, strawberries, apples, candied walnuts,
and goat cheese. Tossed in red wine vinaigrette.
Add-ons: Grilled Chicken
Seared Shrimp
Salmon*

|9|
| 12 |
| 12 |

Cheese and Charcuterie
West Coast Cheese Board
| 20 |
A selection of fine West Coast cheeses: Rogue Smoked blue,
Manchego, Brie, and Chèvre with locally sourced honey.
Charcuterie and Cheese Board
| 28 |
An assortment of meats and cheeses served with our housemade rosemary focaccia.

Avocado Garlic Shrimp Crostini
| 16 |
Smash avocado spread onto toasted baguette topped with
freshly sautéed garlic shrimp.
Smoked Salmon Crostini
| 16 |
Smoked salmon, Tzatziki, capers, and onions layered on
toasted baguette.
Smoked Salmon Crostini
| 15 |
Brie baked with thyme-onion jam tucked in a puff pastry
shell. Finely chopped rosemary finishes the dish.
Homemade Chicken Meatballs
Served on a bed of Tzatziki sauce.

| 16 |

Asian Lettuce Wraps
| 15 |
Asian spiced ground turkey served with diced veggies and
lettuce ready for construction.
Hot Cheesy Artichoke Dip with Crisps
| 15 |
Baked in a dish for sharing. Chef Walter’s special recipe.
Greek Trio
| 15 |
A trio of olives, cucumber and tomato, spiced nuts, and
chunks of marinated Feta drizzled with olive oil and oregano.
Pita bread on the side.
Prosciutto and Burrata Platter
Served with focaccia bread.

Gluten Free Vegetarian

* Items with this symbol may be served raw or undercooked
Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food borne illness.
Our restaurant uses peanuts, tree nuts, cow’s milk, egg, wheat, soy, shellfish, and gluten.
Please let your server know if you have any food allergies or dietary restrictions
Parties of 7 or more will be asked to pay on one check and a 20% gratuity will be added to you check

| 18 |

Getting Serious – Bigger Plates

Getting Casual

Surf & Surf *
| 35 |
Blackened cod and shrimp. Served with creamy polenta and
veggies.

Sonoma Cellar Burger*
| 16 |
The classic burger with a bistro twist: cabbage, red onion in a
Dijonaise vinaigrette, Gruyere cheese, and tomato all on a
brioche bun. Choice of either side salad or potatoes.

Pacific Coast Salmon *
| 24 |
Perfect pan seared salmon served on our mushroom risotto
and veggies.
Hanger Steak *
| 26 |
Sits on a house-made cherry chutney, horseradish. Scalloped
potatoes and fresh veggies.
Beef Short Rib Stroganoff
| 24 |
Short rib braised to perfection served in a red wine demi-glace
sauce with mushrooms, onions, and garlic. On top of a bed of
pasta.
Greek Chicken
| 20 |
Roasted chicken with tzatziki sauce and pita. Served with a
Greek salad.
Greens Fettuccine
| 18 |
Leek, pea, edamame, spinach, and asparagus tossed in
fettuccine with shaved parmesan and a touch of lemon.
Bone in Pork Chop 8oz.
| 24 |
8 oz. pork chop with a demi-glace sauce. Served with creamy
polenta and brussels sprouts.
Roasted Veggies and Burrata
| 24 |
Mixed bell peppers, cherry tomatoes, artichokes, onions,
asparagus, portabellas, and potatoes. Served with focaccia
toast.

The Hangover Burger*
| 17 |
Our classic burger with cabbage Dijonaise, bacon, tomato, a
fried egg, and Gruyere cheese. This will cure anything!
Choice of side salad or roasted potatoes.
Turkey Burger
| 16 |
Our special spiced, revved up burger. Cheddar, guacamole,
lettuce, tomato, and sriracha mayo. Choice of salad or
roasted potatoes.
SoCel Fish Tacos (3 ct.)
| 16 |
Cod fish marinated in lime juice, garlic, chili powder and
cumin topped with a pineapple salsa and slaw.
Carne Asada Tacos (3 ct.)
| 16 |
Cilantro and lime marinated aged ribeye topped with slaw,
chipotle aioli, onion, cilantro, and fresh lime.
Vegetarian Tacos (3 ct.)
Black beans, avocado, feta cheese, and fresh lime.

| 16 |

Blackened Chicken California Tartine
| 16 |
Cilantro Open-faced Sammie of blackened grilled chicken
and avocado with fresh greens, pickled onions, and shaved
radishes. Choice of salad or roasted potatoes.

Potato Ricotta Gnocchi
| 20 |
Homemade gnocchi with sautéed mushrooms in a brown
butter sage sauce finished with parmesan cheese shavings.

Sides
Desserts
Rhubarb Cake w/ Strawberry Sorbet
Flourless Chocolate Cake
Mixed Berry Panna Cotta w/ Strawberries
Homemade vanilla ice cream

| 12 |
| 10 |
| 10 |
|4|7|

Roasted Brussel Sprouts
Mushroom Risotto
Cranberry Almond Side Salad
Side Salad
Avocado
Fruit

|9|
| 10 |
|9|
|7|
|3|
|5|

