APPETIZERS
Vineyard House Green Salad
Choice of dressing 4
Soup of the Day
Cup 3 Bowl 4
Wedge Salad
Iceberg lettuce, drizzled with ranch dressing, bacon and blue cheese 5
Crab and Shrimp Cakes
Served with avocado puree, roasted red pepper sauce 11
Grown-up Fried Mozzarella
Fried fresh mozzarella with roasted garlic, rosemary and red wine reduction 7
Mom's Meatballs
Four slow cooked meatballs in our house tomato sauce with garlic rubbed toasties 11
Sampler Platter
Crispy artichoke hearts, fried calamari, potato skins, beef skewers, bruschetta 17

SANDWICHES
Hot Italian Beef
Tender slow cooked beef with spicy house pickles, grilled peppers, onions and melted
provolone cheese on a toasted french roll. 12
Valley Raisin Growers'
Grilled ham, Swiss and American cheese on triple-stacked raisin bread 10
48 Hour Pastrami
House cured pastrami with whole grain mustard, pepperoncini, Provolone cheese, lettuce,
tomato, onion, served on rye 14
Andouille Cristo
Southern style smoky sausage, bacon, melted Swiss and pepper jack cheeses with raspberry sauce
on a toasted ciabatta roll 12
Fried Chicken Sandwich
Buttermilk marinated, crispy fried chicken breast, house made pickles, ripe tomato and spicy
honey-mustard cole slaw, open faced, on grilled pullman bread 12
Santa Fe Chicken
Naturally raised grilled chicken breast, roasted red pepper, chipotle aioli and pepper jack cheese
on ciabatta 11
Grilled Italian Turkey Pesto
Smoked turkey topped with melted provolone cheese and basil pesto aioli on parmesan crusted
sourdough 11
California Clubhouse
Turkey, bacon, avocado, lettuce and tomato on toasted sourdough 12
Vineyard Burger
Half pound, Harris Ranch naturally raised Choice beef with beer fries 13 add cheese 13.50 add
bacon and cheese 15
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BIG SALADS
Grilled Steak Salad
USDA Prime sirloin with grilled scallions, locally sourced petite lettuces, shaved cabbage and
carrots tossed in a fresh coriander-chile pesto, drizzled with peanut satay sauce 20 GF
Citrus Salmon Salad
Fresh pan-seared salmon over local greens tossed with cabbage, carrots and San Joaquin Valley
citrus segments in a sweet and tangy Asian vinaigrette 18
Autumn Chicken Salad
Natural grilled chicken breast tossed with romain lettuce, walnuts, dried cranberries, apples and
red onions drizzled with our Autumn Spice Vinaigrette and sprinkled with Gruyere cheese 16
Superfood Salad
Nutrient-packed with spinach, local hearty greens, blueberries, cranberries, avocado, sprinkled
with toasted almonds and lentils tossed with pomegranate-ginger vinaigrette 17

Main Courses
Pumpkin Ravioli
House made pasta stuffed with roasted pumpkin, ricotta and Parmesan cheeses in our autumn
spiced cream sauce. 18
Peking Duck Stir Fry
Seared orange-ginger glazed White Peking duck breast tossed with onions, peppers, garlic and
pan-fried noodles 18
Chicken Carbonara
Naturally raised grilled chicken breast, cured pork and fettuccine pasta tossed in a toasted black
pepper Parmesan cream sauce, topped with a "perfect" egg 17
Penne and Meatballs
Mom's Italian beef meatballs tossed with penne pasta and our red wine pomodoro 15
House made Meat Ravioli
Hand made ravioli stuffed with local beef, chicken and spinach, topped with house made meat
sauce 16
The Vineyard's Signature Lasagna
Made here with hand-rolled from-scratch pasta, sausage, beef, ricotta and mozzarella topped
with our red wine meat sauce 16
Braised Lamb Shank
Slow-cooked with local red wine, carrots, onion, tomato with Italian herbs and spices served
over creamy polenta and fresh local seasonal vegetables 22 GF
Sirloin Steak
8oz USDA Prime Harris Ranch Top Sirloin, served with fries and Parmesan toast 20
Rib Eye Steak
14oz Harris Ranch choice rib eye steak served with a crisp wedge of iceberg lettuce with blue
cheese dressing 26 GF
Fresh Fish
Today's Fresh Fish. Market price.

DESSERTS
Chocolate Mousse with raspberry sauce
Crème Brulee
House made Gelato or Sorbet of the day
House made Cheesecake
Our original famous Baked Apple with ice cream and caramel
sauce
Tiramisu
Water served on request
GF= Gluten Free

