
STARTERS & SALADS 
Crispy Artichoke Hearts, tossed with lemon garlic butter  7.00 

Hand-breaded Fried Calamari served with tomato dipping sauce  7.00 

Sampler Plate, crispy artichoke hearts, fried calamari, potato skins, beef skewers and bruschetta with pesto 
and mozzarella  13.50

Crab and Shrimp Cakes with lobster butter  9.00

Homemade soup of the day 
	 Cup  3.00    Bowl  4.00

House green salad  4.25

Chinese Chicken Salad    9.50  Half order  7.00

Fried Calamari Salad, vinaigrette dressing  10.00

Chicken Caesar Salad with romaine and parmesan cheese  9.50 
	   Half order  7.00

Hot Steak Salad, 8 oz Certified Angus Beef ® steak over mixed greens with dry blue cheese and our own 
Caesar dressing  12.75

Duck Breast on a bead of greens with pomegranate seeds and pomegranate vinaigrette  15.00

Smoked Salmon on mixed greens with crumbled blue cheese and house vinaigrette dressing  12.50

Seared Ahi Salad, teriyaki and sesame seed crust, Asian dressing  14.00

Cobb Salad, the classic California salad with avocado, turkey, bacon and blue cheese on romaine 
lettuce  10.00

SANDWICHES
Steak Sandwich with an 8 oz Certified Angus Beef ® top sirloin  12.75

French Dip Sandwich  7.50

Roasted Red Pepper and Portabella with fresh mozzarella on house made olive bread  8.00

Calamari Sandwich on sourdough with green goddess dressing  8.50

California Club House, chicken, bacon, avocado, lettuce and tomato  8.75

Raisin Grower’s Sandwich, ham, Swiss and American cheese, grilled on raisin bread  7.50

Smoked Turkey Sandwich on ciabatta bread  7.50

Vineyard Burger with grilled portabella mushroom, grilled onions and Bravo Farms white cheddar cheese and 
bacon on ciabatta roll.  12.00 

Half-Pound Certified Angus Beef ® Burgers, Hamburger  7.50  with cheese  7.75 with bacon and 

cheese  8.50 

LUNCH ENTREES 
Penne with chicken in spicy tomato cream sauce  9.50

Lasagna with our homemade Italian sausage, beef and cheese  8.50

Pumpkin Ravioli in cream and pine nut sauce  14.00

Gnocci with gorgonzola and cream sauce  10.50

Polenta with Italian Sausage and marinara sauce  11.00

Fettuccine with proscuitto, artichokes, tomatoes in cream sauce   8.50

Fresh Fish,  Market price

Vegetable Plate, a selection of today’s fresh vegetables with your choice of garlic mashed potatoes or a 
sautéed portabella mushroom  8.00

Beef Skewers with teriyaki dipping sauce, vegetables  8.50

Mary’s Free Range Chicken, locally raised chicken roasted with rosemary and garlic served with garlic 
mashed potatoes  16.50

Chicken Breast sauted with capers, lemon and wine, served with vegetables  10.50

Ribeye Steak USDA Choice with shoestring fries and vegetables   16.00

Lamb Shank braised with wine served with garlic mashed potatoes  17.50

Meat Loaf with garlic mashed potatoes and vegetables  9.00

This December marks our 30th year in business. The Vineyard family thanks you.

Please no separate checks for parties over 5, thank you.


