
 
 

 
 
 

SOUTHLAKE TOWN 
SQUARE 

 
1512 E. SOUTHLAKE BLVD 

SOUHTLAKE, TX 76092 

 
(817) 442-9257 

 
HOURS OF OPERATION  
MONDAY - THURSDAY 

5PM-12AM 
FRIDAY & SATURDAY 

5PM-2AM 
 
 

The Wine Loft is an upscale Wine  
Bar that offers over 70 selections by the glass and 
over 250 by the bottle.  The Wine Loft serves light 
cuisine to compliment its selection of wines.  The 

atmosphere is an upscale relaxed environment that 
has been designed to encourage memorable social 
experiences.  The Wine Loft has been written up in 

The Wall street Journal, Maxim Magazine, and 
New York Times.  It has been awarded “Best Wine 
List” and “Best Place to Drink Wine by the Glass” 

by Gambit Weekly magazine New Orleans 
two years in a row.   

 
 
 
 
 

FOR MORE INFORMATION GO TO 

 
WWW.THEWINELOFT.NET 

 
LET US HOST YOUR NEXT EVENT! 

 
 
 
 

 

 
 

WINE PHILOSOPHY 
 

The Wine Loft offers over 70 wines by the glass 
and over 200 selections by the bottle. Our goal is 

to provide a core list of wines that allow our guests 
to have something familiar and comfortable while 
rotating in an eclectic selection that brings fresh 

new wines to the forefront.  
 
 

TEAM SUGGESTIONS 
 

If you’re not sure of exactly what type of wine 
you’re looking for, please ask a member of our 

team for a suggestion. Every Wine Loft employee 
has been trained to make recommendations based 
on your taste preferences... or simply ask for their 
favorite wine. Check out our team’s selections on 

the second page of this list. 
 

SATURDAY BUBBLES 
 

Saturdays will host a range of weekly promotions 
centered around our excellent sparkling wines.  

 
 

HALF PRICE BOTTLES 
 

Every Tuesday The Wine Loft offers select bottles 
of wine, ranging from $40 to $140, for half off the 

menu price. It’s the perfect time to try that 
exclusive vintage you’ve had your eye on.  

 

WEDNESDAY TASTINGS 
 

Each Wednesday from 5:30 to 7:30, a local or 
national wine representative will be on hand to 
present a complementary wine tasting.  Please 

come by, taste some wines, and enjoy the 
experience. 

 
 

PRIVATE PARTIES 
 

The Wine Loft is available for private parties. We 
can host events from 20 to 200.  Please inquire 

with the store General Manager or go to  
www.thewineloft.net for information or to make 

arrangements. We can tailor menus and wine 
selections to fit most budgets. 

 
 

 
 

For Franchise information contact us at  
contact@doylerestaurantgroup.com 

 
We currently have franchise opportunities nation wide. 



 

CUISINE 
 

LAMB LOLLIPOPS SERVED WITH A  
MINT VINAIGRETTE . 

$18 
 

SCAMPI WITH  
GOAT CHEESE GRITS 

$12 
 

ESCARGOT VOL AU VENT   
WITH AN HERBSAINT CREAM SAUCE 

$11 
 

WILD MUSHROOM AND  
MANCHEGO CHEESE BRUSCHETTA    

$12 
 

FILET AND BLUE CHEESE 
PISTOLETTES  

$10 
 

FILET MIGNON SALAD  W/ A PEPPER 
JELLY VINAIGRETTE 

$16                      
 

 CRAB & BRIE BISQUE GARNISHED  
WITH SPICY CHILE SAUCE 

$9 
 

 CHARCUTERIE BOARD SERVED WITH  
TRADITIONAL ACCOUTREMENTS  

$14 
 

 ARTISAN CHEESE PLATE  
$13 
 

 BAKED BRIE EN CROUTE’ 
$14 
 

SHRIMP AND BLUE CHEESE  
PASTRY WITH A SWEET   

CHILI SAUCE 
$12 
 

JAPANESE PUMPKIN 
RAVIOLI 

$11 

 
DESSERT 

 
TIRAMISU 

$6 
 

MOLTEN CHOCOLATE CAKE 
$7 
 

MIXED BERRY PARFAIT 
$9 
 

 
 
 
 
 

 

BEER 
Bud Light 

Michelob Ultra 
Miller Lite 
Heineken 
Newcastle 

Stella Artois 
Corona 
$4-5-6 

 
BEVERAGES 

Pepsi & Diet Pepsi 
Dr. Pepper & Sierra Mist  

$2 
 

Assorted Juices 
$3 

 

Red Bull & Sugar Free Red Bull 
$5 

 

Voss Still & Sparkling 
$5 

 

 

TEAM SELECTIONS 
 

Chrissy Suggests: 
 

St. Supery Sauvignon Blanc 
Napa Valley 

Wonderful aromas of ruby grapefruit, lime juice and 
honeysuckle join with a vibrant core of grapefruit, hints 
of pineapple, nectarine and lemon grass. The texture is 
inviting and supple with enough racy acid to keep it all 

focused. 
$14 

 

Chrystal Suggests: 
 

Sterling Merlot 
Napa Valley 

A dense, dark plum in color, the wine offers aromas of 
black cherry, raspberry, toasty oak, nutmeg, and cloves. 
Luscious flavors of blackberries, cherries, cocoa, cedar, 

and vanilla lead to a full, well-textured finish. 
$18 

 

 Kayla Suggests:   

M. Chapoutier 
Belleruche Cotes du Rhone 

 

Deep red. Powerful cherry and dark berry aromas con-
vey a deep, sultry character, with cola and tobacco add-
ing complexity. A rich, chewy style, with a serious per-

sonality and powerful finishing grip. 
finish.  

$9 
 

Mandy Suggests: 
Sokol Blosser 

Oregon 
The 9 grapes tie together perfectly, creating a smooth, 
layered white wine that can hold its own or stand up to 
just about any food pairing . It is extraordinarily food-

friendly; regarding the question we're most often asked: 
'were they trying to do this or did there leftovers happen 
to work well together?' We'll let the success of Evolution 

speak for itself. 
$13 

 

There is a twenty dollar minimum on all credit card transactions 
20% gratuity added to parties of six or more 

There is a twenty dollar minimum on all credit card transactions 
20% gratuity added to parties of six or more 

CUISINE 
 

BAKED BRIE EN CROUTE 
VANILLA INFUSED HONEY 

SPICED PECANS & BALSAMIC REDUCTION 
$14 

 
WILD MUSHROOM BRUSCHETTA 

WITH AGED MANCHEGO CHEESE 
$12 

 
ARTISAN CHEESE SELECTION 

ROASTED GARLIC, TOASTED ALMONDS & 
QUINCE PASTE 

$13 
 

ESCARGOT VOL AU VENT 
WITH HERBSAINT CREAM 

$11 
 

FILET MIGNON SALAD 
BLUE CHEESE, SPICED PECANS,  

DRIED CRANBERRIES 
& PEPPERJELLY VINAIGRETTE 

$16 
 

SHRIMP & BLUE CHEESE PASTRIES 
TOASTED WALNUTS & 
SWEET CHILE SAUCE 

$12 
 

LAMB LOLLIPOPS 
WILD MUSHROOM TART  

& MINT VINAIGRETTE 
$18 

 
CHARCUTERIE BOARD 

MIXED OLIVES, ROASTED TOMATOES, CAPERS, 
CORNICHONS 

& ASSORTED MUSTARD 
$14 

 
 

FILET PISTOLETTES 
MAYTAG BLUE CHEESE BUTTER  

& SWEET ONION JAM 
$10 

 
JAPANESE PUMPKIN RAVIOLI 

SAGE BROWN BUTTER &  
PARMIGIANO REGGIANO 

$12 
 

DAILY SOUP 
INQUIRE WITH YOUR SERVER FOR TODAY’S 

OFFERINGS 
 

DESSERT 
 

CHOCOLATE MOLTON LAVA CAKE 
ICE CREAM QUENELLES &  
VANILLA INFUSED HONEY 

$10 
 

SEASONAL BERRY PARFAIT 
$10 

 
 
 
 
 
 

 



SPARKLING 
 
Veuve Cliquot  Yellow Label  Champagne $36 
Zardetto   Italian Sparkling Prosecco  $12 
Mumm Napa  Blanc de Noir $15 
Domaine Carneros   Brut  $19 

 

WHITE 
ARGENTINA 
Crios   Argentina  Torrentes   $9 
 
AUSTRALIA 
Penfolds  Koonunga Hill  Chardonnay  $7 
 
CALIFORNIA 
Folie A Deux Ménage A Trios Blend  $10 
Terra D’Oro Montevina - S.B. Pinot Grigio $10 
Bridlewood Central Coast  Rsv. Viognier $13 
St. Supery Napa  Sauvignon Blanc $14 
 
CALIFORNIA CHARDONNAY 
Franciscan  Estates  Oakville   $13 
Sanford    Santa Barbara $15 
Chat.eau Saint Jean  Sonoma  $10 
Napa Cellars   Napa  $13 
 
CHILE 
Veramonte  Casablanca Sauvignon Blanc $9 
 
RANCE 
Pierre Sparr Alsace  Gewürztraminer $14 
Domaine Larouche  Chablis  $12 
 
GERMANY 
Dr. Loosen Dr. L  Mosel  Riesling  $9 
Pfeffinger Phalz  Dry Riesling $9 
 
ITALY 
Bottega Vinaia Trentino  Pinot Grigio $12 
Maso Canali   Pinot Grigio $8 
 
NEW ZEALAND 
Villa Maria Marlborough Sauvignon Blanc $11 
 
OREGON 
Sokol Blosser Evolution  Meritage  $13 
 
SPAIN 
Don Olgario Rias Baixas Albarino  $15 

 

ROSE’ 
CALIFORNIA 
Kenwood Russian River Pinot Nior Rose’  $9 

 
 

RED 
ARGENTINA 
Budini  Mendoza  Malbec   $7 
 
AUSTRALIA 
Wishing Tree Western  Shiraz  $8 
 
CALIFORNIA  
Folie A Deux Ménage A Trios Blend  $8 
Ravenswood  Lodi   Zinfandel  $9 
Terra d’ Oro Montevina  Zinfandel  $17 
Rubicon Estates Napa  Bordeaux Blend $84 
Val. Of the Moon  C.D.L. - Sonoma Bordeaux Blend $17 
Cuvaison Carneros  Pinot Noir $22 
Zig Zag Zin Mendicino Zinfandel  $8 
David Bruce Central Coast Petite Syrah $14 
True Grit  Mendicino Petite Syrah $12 
 
CALIFORNIA CABERNET SAUVIGNON 
Trinchero  Family Estates Napa   $10 
J Lohr   Seven Oaks Paso Robles $10 
Franciscan Estates  Oakville  $18 
Hall    Napa  $22 
Far Niente’   Napa  $80 
 
CALIFORNIA MERLOT 
Trinchero  Family Estates Monterey                 $10 
Coppola   Diamond  Napa   $13 
Folie A Deux   Napa  $10 
Sterling     Napa  $18 
Trefethen   Napa  $16 
 

CHILE 
Concha y Toro Marques de Casa Puente Alto $15 
 

FRANCE 
M. Chapoutier Belleruche  Cotes du Rhone $9 
Chat. Larose  Trintaudon Bordeaux                 $16 
 
ITALY 
Rocca delle Macie   Chianti Classico $13 
Davinci    Chianti Reserva $15 
 
OREGON 
Cloudline Willamette Valley Pinot Noir $14 
 
SOUTH AFRICA 
Fairveiw Estates   Pinotage  $9 
 

SPAIN 
Montecillo  Crianza  Tempranillo $8 
Martin Codax Rioja  Tempranillo 
 
NEW ZEALAND 
Blind Trial Otago  Pinot Noir $12 
 

PORT & DESSERT  
 
Fonseca  10Yr Tawny Porto  $12 
Taylor Fladgate Ruby   Port  $7 
Sandemans Ruby  Resv. Port $9 
Michele Chiarlo Nivole   Moscoto D’ Asti $7 

 
 There is a twenty dollar minimum on all credit card transactions 

20% gratuity added to parties of six or more 
There is a twenty dollar minimum on all credit card transactions 

20% gratuity added to parties of six or more 

 

FEATURED WINE BY THE BOTTLE 
   

2005 KENWOOD 
 Jack London 

Dry Creek Zinfandel 
$60  

 

FEATURED WINE BY THE BOTTLE 
 

2006 CASA LAPOSTOLLE 
Colchagua Valley Cuvee Alexandre  

Merlot 
$63 

 


