SAASSALASSTALASTALASSAAAST

THE OL1VE PRESS
At The Vineyards

STARTERS

CRAB CAKE served on a bed of greens
with a Citrus Dill Aioli 5

CAPRESE BRUSCHETTA 4

Hummus, Lavash or Pita,
And Kalamata Olives 4

HOUSE FAVORITE

FISH & CHIPS

Traditional pub style beer battered deep
fried cod served with French fries, creamy
coleslaw and a side of house

tarter sauce and malt vinegar 10.5

FROM OUuR DELI

OLIVE PRESS BURGER

Grilled certified angus beef burger served
on Max’s brioche bun with your choice of
house made sauces served with
toppings; or substitute turkey burger, or
a black bean veggie burger 11.5

OLIVE PRESS CLUB

Shaved turkey breast, ham, bacon,
lettuce, tomato, Swiss and American
Cheese on Max's toasted honey 10.5

CREATE YOUR OWN FRENCH OMELET
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with toast 8

SERVED WITH CHOICE OF

Ham, bacon, swiss, cheddar cheese, tomato,
onion, spinach, mushroom, peppers served

ENTREE SALADS

SHRIMP LOUIE

Seasonal greens, citrus poached shrimp
avocado, egg wedge, cucumber and tomato
with a creamy sauce Louie 12

OLIVE PRESS WEDGE

Crisp wedge of iceberg lettuce, grape
tomato, avocado, red onion, crumbled ba-
con, blue cheese dressing, and blue cheese
crumbles 11

Add Chicken 3 Add Salmon 4 Add Steak 4
Add Shrimp Skewers 4

ENTREES

PREMIUM BLACK ANGUS STEAK

A tender certified black angus steak
grilled to order and served with fresh
vegetable and potato du jour 16

FRESH CATCH OF THE DAY

A seasonal rotation  of seafood prepared
grilled or blackened; served with fresh
vegetable and potato du jour 14

OLIVE PRESS PASTA
A creative rotation of pasta dishes with
vegetable du jour and garlic bread 13

ALL ENTREES SERVED WITH CHOICE OF SOUP

OR SPINACH, HOUSE OR
CAESAR SALAD.

HOMEMADE CHIPS, FRENCH FRIES, FRESH FRUIT, OR SALAD
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Brealkfast
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Eye Opener

2 eggs any style, crispy hash brown potatoes
Sausage, bacon or ham and toast 10

: \1/
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3 silver dollar pancakes or French toast
2 eggs any style
Sausage, bacon or ham 10

Sierra High

Create your own - Fluffy 3 egg omelet filled with your favorite ingredients
ham bacon sausage cheddar swiss pepper jack
onions mushrooms peppers tomatoes spinach
served with toast—add crispy hash brown potatoes 10
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Swedish Oatmeal or Traditional
Bowl of fluffy oatmeal topped with vanilla ice cream,

brown sugar and granola 5 E

Ala Cart ltems

Yogurt Parfait served with fresh fruit and granola 4

Seasonal fresh fruit cup 3

Your choice of toast with jam—whole wheat, white, sour dough raisin or Bagel
with cream cheese and jam 2
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FRESH FROM THE BAKERY—upon availability
Warm baked Fruit muffin, Danish, Cinnamon, Caramel roll and Choreg 2
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