MOTHER’S DAY 2017

Appetizers
Grown-up Fried Mozzarella- Fried fresh mozzarella with roasted garlic, rosemary and red wine
reduction 10
Sausage and Cheese Plate-A selection of our house-made sausage and local cheese 12
Mom's Meatballs- Four slow-cooked meatballs in our house tomato sauce with garlic rubbed toasties 12

Small Plates
Duck Benedict-House cured duck breast prosciutto drizzled with duck fat hollandaise over a ciabatta roll
topped with a poached duck egg 18
Swordfish Tacos- Grilled swordfish with fresh strawberry-ginger salsa in a blistered corn tortilla 18
Chicken Carbonara- Grilled natural chicken breast, cured pork and fettuccini pasta tossed in a toasted
black pepper Parmesan cream sauce, topped with a “perfect” egg 18
Maltagliati with Italian Sausage and Peppers-“Badly cut” homemade pasta our house made pork
sausage and local peppers, onions and tomatoes 18

Salads
Spring Chicken Salad- Fresh strawberries, spring mix, grilled chicken, almonds and feta cheese, tossed in
tangy honey-mustard dressing 20
Chimichurri Steak and Greens- Prime Harris Ranch 8 oz sirloin over local greens, carrot ribbons, crisp
cucumbers, bleu cheese, pomegranate arils and bright chimichurri sauce. 22
Asian 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 21

Vineyard Traditions
Shrimp Scampi Pan seared prawns over a roasted garlic, white wine sauce, with mushrooms, tomato
and basil served with house made pappardelle pasta 26
Zinfandel Braised Lamb Shank- Slow-cooked lamb shank with toasted corn polenta and organic local
vegetables 25
Old Fashioned Pastrami Sandwich- House-cured pastrami with our whole grain mustard, pepperoncini,
Provolone cheese, lettuce, tomato, onion, served on marble rye bread with fries 18
The Vineyard Burger-1/2 lb Harris Ranch Natural Choice beef with beer fries and a house
Chernobyl pickle 15
add cheese 15.50 • add bacon and cheese 16
Rib Eye Steak-14 oz. Harris Ranch Natural USDA Choice beef, topped with smoked brown butter served
with vegetables and garlic smashed potatoes 32
Fresh Salmon Roulade- Rolled with garden herbs and garlic, pan-seared and served over fresh herb
risotto 27

