
Specials by Chef Esteban  week of September 3rd, 2010   

All our produce, poultry, beef, fish, dairy, vegetables & eggs are certified organic-enjoy! 

 

  * Denotes raised in our certified organic/biodynamic gardens at Rose Ranch in Kenwood! 
      
Our fish is line caught, never netted nor farmed & Always Fresh & Always Wild! 

 

Tapas we serve in our small plate format allowing you to share many diverse flavors: 

 

Tierra y Mar is Land & Sea 9- 

Wild local line caught chilled Salmon chunks with Rose Ranch heirloom tomatoes*,  

torpedo onions*,toasted jalapeños*, good olive oil & our own 2 Dog Balsamic* 

Rose Ranch Cucumber Salad 5- 

   Lemon & slicer cucs*& torpedo onion* tossed in Rose Ranch basil* sour cream dressing 

Organic Cucumbers* & Corn* from Rose Ranch with Shrimp 8- 

                Lemon & slicer cucs*, corn*, Bay shrimp, Rose red onion* basil*trio vinaigrette 

              Basque Crispy Liver Salad 9- 

       Our organic Rose lettuces* topped with pan fried crispy chicken livers—basil vinaigrette 

Rose Ranch Organic Fried Green Beans* 6- 

Rolled in seasoned Panko crumbs & flash fried crisp with Ali-Oli dipping sauce 

Rose Ranch Organic Tomatoes* Are Here! 8- 

   Slices of heaven paired with fire broiled Rose Ranch green beans* mint*basil* vinaigrette 

Fresh Monterey Bay Sardines Rosemaria 7- 

      Super high in Omega 3, flame broiled with our Basque mustard-rosemary*-garlic* glaze 

Local Salmon Carpaccio 11- 

   Thinly carved raw with a drizzle of good olive oil, capers, Portugese cheese & Rose basil* 
Screwy Noodles 7- 

                    Corkscrew tomato basil noodles in lemon-mint basil pesto with fresh Bay Shrimp 

Rose Ranch Heirloom Toms* & homemade Mozzarella Tower 8- 

                      All our heirlooms* stacked with slices of homemade mozz—basil* vinaigrette 

Chef’s Sampler Box 12- 

              Basque olives, slider of the day, stuffed jalapeño, Fried beans & Sardines rosemary 

 

Wi th soup or  salad, Rose vegg ie* saute, organic noodles in pico de gal lo*:  

 

Local Red Rock Cod Cubano 25- 

Pan roasted, crispy skin on with Bay shrimp, jalapeño*, Rose Ranch early girl 

tomato* & basil*topped with crispy lime garlic calamari 

              California Seabass Basilico 25- 

Marinated with good olive oil, garlic* slices, jalapeño*& a trio of basils* fire 

broiled onto a bed of sautéed garlicky organic spinach* & Rose Ranch kale* 
Yellowtail Mediterranean 25- 

Flame smoked on Rose Ranch merlot wood with a typical mince of mixed 

oilves, Nardello*, Piquillo* & Jalapeño* peppers bound with good olive oil 

Roast Leg of Local Lamb Sofrito 23- 

Slow roasted, pierced with Rose Ranch garlic* carved onto Rose Ranch 

torpedo onion* mushroom saute with our tomato* Sofrito sauce  

 

 

 

 

Desserts  

 

 

 



DESSERTS MAKE A FANTASTIC FINISH 
A little creativity married to the best ingredients build some very desirable and 

enjoyable homemade, handcrafted desserts. Just make sure you ask for a 

few extra spoons to share with your family and friends and don’t be shy about 

ordering many! 

 

 

 

               Flan Caramel 

We make from my Grandmother’s recipe simply fresh organic eggs, 
vanilla, organic milk, lemon zest & sugar baked into your individual Flan! 

Organic Sebastopol Apple Crisp 

Arrives warm from the oven under a scoop or our homemade organic vanilla 

ice cream 

The Mousse is in the Glass 

We make with local Ghirardelli chocolate & organic Strauss Family dairy 

whipping cream—rich & luscious 

Ice Cream Trio 

All homemade of course with organic eggs & organic Strauss creams –Rose 

Ranch fresh mint-chocolate, organic blueberry & vanilla—a scoop of each! 

Chocolate Fantasia 

Every chocolate lover’s fantasy! Layers of chocolate brownie, chocolate 

mousse & chocolate Ganache sliced & served semi frozen with a whip of 

organic cream 

 

$6 each or 2 for $11 

 

 

 

 

 

 

Ask about Chef Esteban’s cooking classes with Green living ideas  
 
and a tour of the organic gardens & vineyards at Rose Ranch  
 
including a fabulous lunch that you learned how to prepare!  
 
reservations only—chef@vineyardsinn.com 
 
Buen Provecho means good eating! 
Chef Esteban       printed both sides on paper of 100%recycled material 

 


