
tapas are seasonal Spanish small plates 
Enjoy a few for an appetizer or many as an entrée to share with your family and friends! 

* denotes harvested from our certified organic/biodynamic Rose Ranch here in Kenwood 

 

Stuffed Organic Kale* Rolls 7 

Filled with ground lamb, rice, roasted garlic, fresh 
herbs* & mushrooms-- lemon basil*pesto sauce 

Organic Beets & Mozzarella Salad      8 

House made herbed mozzarella & beets with 
basil*mint*vinaigrette 

Sliders of the Day 9 
So slow roasted with grilled onions & horseradish- 
Sofrito sauce on organic mini rolls 

Poki 14 
Fresh raw Ahi chopped with scallion, seaweed, 
Tobiko, chile pepper and sesame  

Lime Garlic Calamari 11 

Calamari with garlic, lightly deep-fried & finished with 
lime and parsley 

 ½  dz. Organic Wings Calientes 5 

Dipped in our homemade hot sauce & fire broiled 

Albondigas 8 

Organic lamb--beef meatballs flame broiled on our 
Rose Ranch tomato* Sofrito sauce  

Homemade French Fries 6 
Twice deep fried, they’re the best! 

Ceviche Martini  13 

     Fish of the day diced with Pico de Gallo salsa*  

Quesadillas 9 
Add shrimp, avocado, organic steak, organic 
chicken or mushrooms  3.00 ea. 

Gambas al Ajillo 9 

Garlic shrimp says it all. It’s so Spanish! 

Pizzita—like a pizza but not! 11 

Whole wheat tortilla crust, basil*pesto, roasted 
garlic,*organic mushrooms & house made cheese 

Basque Olives are Organic (watch for pits) 5 

Organically grown & brined at Good Faith Farms  

 

Fries With Eyes 8 

Just like my Abuela made whole fresh smelt flash fried 

World Famous Fire Broiled Organic Artichoke 8 

It is unique & truly world famous!  

Drake’s Bay Oysters on the Shell 14 
½ dozen treasures with organic lemon vinaigrette 

Spanish Tortilla & Homemade Cheese 7 

Organic egg, potato, onion & mushroom torte 

Crunchy Chips & Salsas 5 

Fresh corn tortilla chips fried to order with two 
handcrafted Rose Ranch salsas*As Nachos 8 

Crudo of local line caught fish 13 

Sliced raw w/good olive oil, scallion & grated cheese 

Chorizo Bocadillo  8 
Grilled homemade Spanish chorizo sausage on our 
tomato-kissed baguette  

Homemade Organic Stickers   8 
Pot stickers filled with organic chicken over roasted 
Rose Ranch organic tomatillo* salsa 

 Rose Ranch Krispy Kale 5 

Lightly salted & griddle crisped—a healthy alt. to chips! 

Fire Shrimp 9 

Dusted with Spanish pimenton & garlic & flame broiled 

 

 

Party in a Pan to go! Our Paellas are now 

available to go! Just call ahead & let us know 

for how many guests.  

@20 per person plus pan deposit 

Chef’s Basque dinner series on the 2nd 

Thursday of each month, reservations only! 

Family style with Chef Esteban in the kitchen

 

welcome to the Vineyards Inn a Spanish bar & grill 

the greenest restaurant in the San Francisco Bay Area 

At the Vineyards Inn, a certified Green Business by Thimmakka, we are as Green as possible. We have been proudly 

selected as the Greenest restaurant in the entire San Francisco Bay Area. We raise our vegetables throughout the year 

at our Rose Ranch here in Kenwood, certified organic/biodynamic. Much of our produce we process and store for 

winter. Our fish arrives many times a week, line caught, never netted nor farmed---Always Fresh & Always Wild! 
We are members of the Monterey Bay Seawatch program. We are the first restaurant in Sonoma county to be certified 

by Safe Harbor Certified Seafood. You can be sure any fish you enjoy here has been tested & approved! 

Our poultry is certified organic. Our grass fed beef & lamb is raised for us by local ranchers on the nearby 

Sonoma coast. Clover supplies us with all organic dairy products allowing us to make organic ice creams in house! 

Our Artisan cheeses & butter are handcrafted organically from local Petaluma Spring Hill Farms & Nicasio Ranch. 

We compost our straws, placemats and cocktail napkins. All of our waste can liners and to-go containers are of a 

compostable corn product. All pre and post consumer waste goes into our compost vessel. We recycle & compost 

everything possible thus reducing our landfill by 99%! Our lighting is fluorescent & LED. 

In our 30th year in business, we continue to grow and learn how to take care of our planet for our children. 



Chef Esteban’s organic seasonal specialties
Includes soup of the day or house salad: 

Pollo al Ajillo  24 
Medallions of organic chicken sautéed with lots of 
garlic, wine & organic lemon-butter---it’s our flagship! 

Pork Adobo 23 

Local organic pork braised w/garlic*, peppers*, 
onions*& peppercorns in our 2Dog Balsamic sauce 

Basque Beef Tongue 22 

Braised all day in our Spanish Sofrito sauce 

Guiso is Beef Stew 23 

Pressure cooked stew featuring Sonoma County 
grass fed beef & organic root vegetables  

Steak Mallorca                                                  24 
Choice local grass fed organic top sirloin marinated 
three days, fire seared & thinly carved. 

Basque Rib Eye 26 
Organic local grass-fed rib eye steak glazed w/our 
Basque mustard-garlic-rosemary sauce fire broiled 

Tender Basque Lamb Shank 25 

Braised all day with Rose Ranch tomatoes, carrots, 
onions & garlic in our rich mushroom wine sauce 

Chuletas                                                             26 

Fire broiled Sonoma County rack of lamb chops 
glazed with our Basque mustard-garlic sauce. 

Fideo del Pescador 23 

Homemade Fideo noodles tossed in our triple basil* 
garlic*pesto sauce with local clams & mussels 

Local ranchers raise our beef & lamb on organic 

grass lands on nearby Sonoma & Marin coasts 

Paella Valenciana                                              30 
Organic chicken, clams, mussels, homemade 
chorizo, prawns & Rose Ranch roasted peppers 

Paella Pacifica                                                   30 

Calamari, clams, mussels, two fresh fishes of the 
day, prawns & Rose Ranch roasted peppers  

Paella del Jardin it’s Vegan!                             23 

Rose Ranch roasted organic veggies*, short 
grained saffron rice simmered in vegetable stock 

Pasta Picatta  23 

Organic chicken sautéed w/capers, garlic, 
mushrooms, wine, lemon butter & organic noodles. 

Tio’s Taco Platter 18 

Choice of steak, chicken, carnitas or fish of the day  

Burritos (flour or whole wheat) 14 
Grilled organic chicken, steak, fish or veggies. 

  Choose two Mexican favorites w/Rice & Beans 17 

Fresh chile relleno, enchilada, taco or tostadita 

San Lucas Enchiladas 20 

Shrimp, mushrooms, salsa & jack cheese finished 
with our pureed red guajillo sauce. 

Del Mar Enchiladas 19 

Two fishes of the day, salsa*& avocado  
under our Rose Ranch tomatillo*pesto sauce. 
 

ensaladas are salads 

 

Salad Flamenco 15 
Organic spinach* & sorrel,* avocado, capers, 
sliced seared grass fed steak with basil*vinaigrette 

Tostada  14  14 

Grilled organic chicken, organic steak, fish or 
organic vegetables* 

Rose Ranch Greens*with garlicky Mussels      14 

Steamed garlicky mussels on a bed of warm Rose 
Ranch kale*& chard*w/fresh organic beets 
 
 

 
 

Louie Louie 14 
Organic Rose Ranch lettuces with chilled sustainably 
farmed prawns, avocado & classic Louie dressing 

                                           

 
Cesar 9 

Grilled organic chicken, ahi or crispy calamari __ 14 
 
 

lighter fare a la carte 

 

 Jake Steak      13          
Fire broiled half pound house ground organic steak  
on Full Circle sourdough w/homemade fries 

Turkey Salsa Burger 13 

House ground turkey w/a kick, fire broiled w/roast 
Rose Ranch sweet peppers & homemade fries 

Kid’s appetite 8 

Mini beef burger patty, bean & cheese burrito or 
broiled organic chicken strips with fruit & fries 

Open faced organic chicken avocado sandwich 13 

Organic chicken, Cal. avocado on Full Circle bread 

Mexican Favorites 13 
Your choice of a homemade chile relleno, 
enchilada, taco or tostadita w/rice & beans 

Spanish Bocadillos 13 

Local grass fed steak & chicken, organic Full Circle 
baguette, sautéed organic onions & mushrooms 

Freshest Fish Tacos 13 

Fresh fish of the day, corn tortillas & Pico de Gallo 
 

blue plate lunch  
Chef’s choice—3 courses on one plate with complimentary non-alcoholic drink!  
Served between 11:30 & 3 p.m. _______________________________ just 11- 
 

As a courtesy to clientele & staff please don’t use your cell phone in our restaurant. Phones in use will be simmered into soup! 



margaritas
Famous 8/9/45 

Our house marg with Sauza Silver 
With fresh fruit 8.50/9.50/48 

Steve-O 10/11 

Cazadores Reposado with Cointreau & fresh 
squeezed organic lime juice. Hand shaken only! 

The Thinarita 9/10 
Less than 100 calories! Sauza silver, fresh house 
squeezed organic lime juice & organic Agave syrup 

Cadillac 9/10/50 
Sauza Gold with Grand Marnier 

Top Shelf 9/10/50 

Sauza Gold with Cointreau 

The Real Silver Bullet 10/11 

The purist, with Herradura Silver, fresh organic lime 
juice & Cointreau, shaken  

  

Colleen’s & Jake’s creations

VI Lemonade 8 
   Lemon infused Blue Ice vodka, lemonade, sour mix, 

splash of soda & a squeeze of organic lemon 

Goose Juice 8 

   Grey Goose vodka, fresh grapefruit & cran over ice 

Dreamsicle 8 
Tastes just like the real thing, a 50/50 bar 

Fresh Organic Gimlet 8 

Square One vodka with a splash of fresh lime juice 

Gin Rosie  8 

Square One organic botanical, Agave nectar, lemon 
juice & Pechauds bitters on the rocks 

 Fresh Fruit Infused Blue Ice Vodka 8 

This month’s infused vodka chilled & up! 

 

 

 New-groni 8 
Square One organic botanical, Vya sweet vermouth, 
Campari & a slice of orange 

Creamy Italian 7 

Fernet Menta & Baileys Crème on the rocks 

Cider Caliente 7 

Hot apple cider spiked with Captain Morgan rum 

“Bitter” Side Car 10 

Stock brandy, citrus syrup, lemon juice & Angostura 
bitters shaken & up with a sugared rim 

 

 

   red, white & rose on tap, the right way to package wine 
 
House red is Chef’s choice, Silver Tap, zinfandel, 09 6.50/26 
Spanish Sangria of our house red mixed with fresh squeezed o.j. & seasonal fresh fruit                    5/18 pitcher 
Benziger, Rose Ranch Merlot, 07, certified organic/biodynamic fruit from our Rose Ranch in Kenwood        7.75/30 

    Rose Ranch, Primativo, Kenwood 10, certified organic/biodynamic 7.75/31 
Silver Tap, Cabernet Sauvignon, 09, Alexander Valley            8.50/34 

   Simi, Cabernet Sauvignon, 08, Alexander Valley               8.50/34  
Kaz Syrah, 08, Kenwood, Organic                                                                                                               7.50/30 
Simi, Pinot Noir, 10, Sonoma County                                                                                                           8.75/35 

   Tablas Creek, Mourvedre Rhone Blend, Paso Robles, 08               8.25/33            

 
 
House white is Chef’s choice, Silver Tap, Sauvignon Blanc, Sonoma County, 09              6.50/26 

    Yorkville Cellars, Sauvignon Blanc, Mendocino County, 09, certified organic            7.75/31 
Yorkville Cellars, Rose of Cab Franc, Mendocino County, 10, certified organic                 8/32 
Rose Ranch, Margarita Rose, Kenwood, our own Rose of Primativo, 10, certified organic/biodynamic 7.50/30 
Au Bon Climat, Chardonnay, Santa Maria Valley, 09 , certified organic 8.25/33 
Hafner Chardonnay, Alexander Valley, 07                             9/36 

 

Get in our “wine in a jug” program available to take home. Bring it back clean & you can buy a 
refill! 
 
Help us reduce wine packaging!   
 

  

bubbles & bubbles 
Gloria Ferrar, Blanc de Noir, Sonoma Carneros Estate, 375 ml. Perfect size for two glasses!         17 

   Gloria Ferrar, Royal Cuvee, 2002, Carneros,  750 ml.            39 
 
local fresh beers on tap:  
 
Lagunitas Ipa, Pils, organic Eel River Blonde & Porter, Bud Light & a monthly brew 
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