Weekend Brunch

:00am - 2:00pm

FYE OPENERS

MIMOSA | sparkling wine, orange or grapefruit juice 12

BELLINI | sparkling wine, white peach or strawberry purée 14
BLOODY MARY | vodka, house-made bloody mary mix, jalapeno stuffed olive 14
SCREWDRIVER | vodka, fresh orange juice 13

GREYHOUND | vodka, grapefruit juice 13

BRUNCH

BUTTER CROISSANT b5

french-style croissant, cultured butter, estate marmalade or jam

BAKERY BASKET 13

assorted freshly baked pastries, mini croissant, pain au chocolat, apple roll, fruit twists

FRUIT & YOGURT BOWL 16
fresh seasonal fruit, citrus segments, mixed berries, greek yogurt, granola, local honey

DONUT HOLES 16
sugar-dusted donuts, nutella dipping sauce

FRENCH TOAST 22
vanilla brioche, mixed berries, orange-thyme sauce, whipped mascarpone

LEMON-RICOTTA PANCAKES 25
estate berries, citrus syrup, cinnamon crumble

COUNTRY BREAKFAST 22
two eggs any style, spiced roasted potatoes, choice of chicken-apple sausage
or applewood smoked bacon, whole wheat, or sourdough toast

VINTNERS EGGS BENEDICT
poached eggs, toasted english muffin, lemon hollandaise, spiced roasted potatoes

-berkeley: fra’mani rosemary ham 24 | -pacific: smoked salmon and arugula 27

PORK BELLY BENEDICT 27
poached eggs, toasted english muffin, crispy pork belly, chipotle hollandaise, spiced roasted potatoes

RUSSIAN RIVER OMELET 23
smoked ham, sautéed onions and peppers, cheddar cheese
served with spiced roasted potatoes, whole wheat, or sourdough toast

CHILAQUILES ROJOS 25
crispy corn tortillas, queso fresco, crema, cilantro, avocado, refried black beans,

charred guaijillo chile, beer braised chorizo, pickled onions, two eggs any-style

“CAESAR” SALAD 18
little gem lettuce, red miso caesar dressing, sourdough crisp, parmesan, breadcrumbs

AVOCADO TOAST 23
toasted multigrain sourdough, harissa hummus, avocado, burrata, arugula, baby tomatoes

VINTNERS BURGER 28
homemade brioche bun, roasted garlic aioli, caramelized onions

cheddar cheese, apple-wood smoked bacon, tomato, lettuce, fries
-substitute truffled fries 4

A 20% gratuity will be added for parties of 6+. A 3% BOH service charge will be added to the food portion of each check.
Our menu does not list every ingredient used in the preparation of our dishes. If you have any food allergies or intolerances, kindly inform your server when placing your order.
Consuming raw or undercooked meats poultry, seafood, shellfish, or eggs may increase the risk of foodborne illnesses.



WINES BY THE GIASS | BOTTLE COFFEE @ TEA

VEUVE CLIQUOT 32179 bella rosa drip coffee 6

brut n.v
illy espresso b5 | extra shot 4 | macchiato 6
DOMAINE CARNEROS 18 | 79

brut rosé illy cappuccino, latte | mocha | hot chocolate 8
MIONETTO 15 mighty leaf tea 6
prosecco

ROEDERER ESTATE 18 | 85

brut n.v. WELINESS JUICES

IRON HORSE“CLASSIC VINTAGE BRUT” 22 ]105

brut Ny BIG SUR 12
apple, cucumber, kale, celery, spinach
RA RA WINE CO. “MELON" 16 | 75 lemon, ginger
2023 melon de bourgogne
MOJAVE 12
ADELAIDA “ANNA’S ESTATE VYD" 16 | 75 apple, lemon, ginger, turmeric, cayenne
2021 picpoul blanc
REDWOOD 12

KETCHAM ESTATE 18 | 85

. ] carrot, orange, apple, pineapple, beet
2022 viognier

SANTA BARBARA 12
apple, pineapple, orange, lemon
strawberry, mint

BERNARDUS 15
2022 chardonnay

MATANZAS CREEK 16

2023 sauvignon blanc LEMONADE 12
lemon, agave, pineapple, ginger, mint
SYLVAIN BAILLY “TERROIRS” 16 | 63

2022 sauvignon blanc MAVERICK 12
cucumber, kale, celery, spinach

KETCHAM ESTATE 20 | 95 lime, ginger

2021 pinot noir
FOCUS SHOT (2 0z) 12
orange, ginger, habanero, lemon
hawaiian turmeric

PRIDE MOUNTAIN 23 | 90
2021 merlot

A.RAFANELLI 25120
2022 zinfandel IMMUNITY SHOT (2 0z) 12

cayenne, ginger, lemon, apple cider vinegar
RAMEY 211105 Y ging PP 9

2020 syrah

ALEXANDER VALLEY VINEYARDS 16 | 38 NON-AICOHOIIC BEVERAGES

2022 cabernet sauvignon

SILVER OAK 30 | 150 iced tea or arnold palmer 6

2019 cabernet sauvignon ) ) )
coke, diet coke, sprite or ginger ale 6

ADMIRE BY DAN KOSTA 20 | 95
2022 pinot noir evian spring water or evian sparkling water 9

BACIGALUPI 24 | 110 fresh orange juice 9

2022 chardonnay
grapefruit, tomato, apple, v8 or cranberry juice 6
CORKAGE 30

per 7560ml bottle

A 20% gratuity will be added for parties of 6+. A 3% BOH service charge will be added to the food portion of each check.
Our menu does not list every ingredient used in the preparation of our dishes. If you have any food allergies or intolerances, kindly inform your server when placing your order.
Consuming raw or undercooked meats poultry, seafood, shellfish, or eggs may increase the risk of foodborne illnesses.



