VINEYARD MENU

A FRESH NEW FUSION OF CALIFORNIA COOL

APPETIZERS

SERRANO HAM WRAPPED DATES

e and

GRILLED PRAWN & ARUGULA SALAD

ANTIPASTI SALAD

xed fiel 1s, kalamata

SIGNATURES

ROASTED & STUFFED ZUCCHINI

ROASTED BEET SALAD
Quinoa, Hass avocado, wild

ENTREES

CARAMELIZED SCALLOPS

HERB-CRUSTED CHICKEN BREAST
8 ¥

squash, Provencal tomatoes.

PAN-SEARED ATLANTIC SALMON

Grilled vegetable couscous, balsamic v

FISHERMAN'S STEW

San Marzano tomatoes, mussels, clams, prawns,

garlic toast
CLASSICS
APPETIZERS

ROASTED CHICKEN
Noodle soup slow cooked
chicken broth with rosemary,
thyme and vegetables

ARUGULA SALAD
Teardrop tomatoes, shaved
Parmesean and vinaigrette

FLATBREAD

FENNEL SAUSAGE

Roasted

SIGNATURES

PENNE PASTA “PRIMAVE

w gr

. smoked mozzarella cheese

oasted garlic,

d vegetables,

ROASTED RACK OF LAMB*

negar

my Orzo, blistered tomatoes, homemade basil
pesto, toasted pist

ROASTED BEEF TENDERLOIN®

Grilled a:

ENTREES

GRILLED CHICKEN BREAST
Roasted new potatoes, sautéed
seasonal vegetables, natural
Jus

OVEN ROASTED SALMON
Grilled veaetable cous cous,
warm herbed lemon dressing

GRILLED BEEF RIBEYE*®
Yukon gold potatoes, root
vegetables, red wine sauce

gus and fork crushed potatoes with'a
Cabernet wine jus

PENNE PASTA PRIMAVERA
Lightly arilled vegetables, olive
oil, garlic and soft herbs

GARDEN HARVEST

Snow peas, roasted peppers,
asparagus, carrots, green
beans, roasted shallot dressing

[Express and kids menu avallable upon request. Gluten-free, lactose-free, and vegetarian options available. Ask your waiter.
“Cansuming raw of undercooked maats, seafood, shellfish, egos, milk. or poultry may incraase your risk of foodbarne liness.

especially If you hava certain medical conditions.

DINNER NI




