
 
 
 

 MOTHER’S DAY 2010 
 

APPETIZERS and ENTRÉE SALADS  
Hand-breaded calamari served with tomato dipping sauce    6.00 

 
Crab and Shrimp Cakes     9.00 

 
Crispy artichoke hearts tossed with lemon garlic butter  6.50 

 
Sampler Plate, crispy artichoke hearts, calamari strips, potato skins, pesto bruschetta and steak skewers    13.50 

 
The Vineyard’s refined Cobb salad 

 Avocado, Bacon, Tomato, Blue Cheese, Boiled Egg, CobbDressing $10 
add Shrimp or Chicken $15 

 
Seared Ahi Tuna over bed of mixed greens, crispy rice noodles and ginger soy vinaigrette     16 

 
Hot steak salad, Top Sirloin over mixed greens with dry blue cheese 

and Caesar dressing   15 
 

ENTRÉES 
Add a cup of Garden Vegetable soup or a salad for 2.50 

 
Half pound Burger with cheese and bacon, fries   8.75 

 
Shrimp Scampi, the classic dish of giant prawns sautéed in garlic, butter and white wine and served on a bed of fettuccine tossed 

with Alfredo sauce   23 
 

Lasagna made with our homemade sausage, beef, ricotta and mozzarella cheeses, topped with meat sauce     12 
 

Penne pasta with chicken in spicy tomato and cream sauce    14 
 

Homemade Meat Ravioli, meat sauce   15 
 

Pan Roasted Chicken Breast with risotto, and ragu of Misson figs, sun-dried tomatoes and olives   23 
 

Steak & Scampi 8 oz Top Sirloin steak paired with giant prawns that are sautéed in garlic, white wine & butter     26 
 

Lamb Shank slowly braised in red wine, carrots and onions over garlic  
mashed potatoes    19 

 
Rib Eye Steak  a 1–pound Certified Angus Beef¨ steak. Grilled, topped with cracked black pepper & brandy sauce     

25 
 

Filet Mignon, topped with grilled portabella mushrooms, black pepper 
 and red wine, shallot butter   27 

 
Calamari Steak hand-battered and lightly fried served with spicy tomato-caper 

dipping sauce and potatoes         20 
 

Fresh Salmon, caramelized with sugar, with roasted potatoes and vegetables   24 
 


