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100% Gourmet - 100% Vegetarian or 🌱  plant based 🌱 .   

please specify 🌱  plant based 🌱  version when ordering 

Specials 
 Organic Cauliflower & Fiscalini Lionza Fondue Soup  15. ________

California cream, White sofrito, Vegetable Velouté, white wine, cracked pepper, Olive Oil 

VegetarianAppetizers & Small Plates 
 Very Local Mt Eitan Cheese Plate - Sonoma County’s gourmet Dairy cheeses 21. ________
 La Bodega Cheese Plate - All California, All Yummy  21. ________
 Meza plate - Pita, hummus, red Pepper matbucha,  24. _______

caramelized eggplant w/ pomegranate molasses & Garlic, olives, La Bodega labne (Redwood Hill Farm 
yogurt - certified humane. (Gluten Free Optional*): Extra Pita 2.50. 

 Roasted Roman Artichoke hearts  (6 pcs) ratatouille, fiscalini cheese-  23. _______
Panko, Butter, herb sun-dried tomato marinara (🌱 Vegan Optional 🌱 , Gluten Free optional) 

 Local Caramelized Organic Pear Tartlets - (3 pcs)  13. _______
Pt. Reyes blue cheese, Pear brandy compote, Cali port reduction, Puff pastry. 

 Saffron & Rose Petal Arancini  (3 pcs) - Carnaroli rice  21. ___________
Fresh milk mozzarella, Clover butter, La Bodega marinara, Judy’s Eggs, shallots, garlic, French Grey 
Salt, GF Panko (Gluten Free) 

 Yukon Gold Roasted potatoes with Herbs & Garlic  11. ________
Creamer potatoes, Olive Oil, house harissa ketchup, Garlic & Herbs, Mexican crema, chives (Gluten Free) 

🌱Plant Based 🌱Appetizers & Small Plates🌱  
 🌱  Meza plate 🌱 - as above with La Bodega’s Labne (PB Version)  24. _______

Contains Forager Yogurt - cashew based Extra Pita  2.50. 

 🌱  Roasted Roman Artichoke hearts  🌱 (6 pcs) ratatouille,-Violife Parmesan  23. _______
Panko, Butter, herb sun-dried tomato marinara (PB Version, Gluten Free optional) 

 🌱  local: Caramelized Organic Pear Tartlets 🌱 - (3 pcs)  13. _______
La Bodega “Blue Cheese”, Pear Compote, Reduction, Puff Pastry (contains cashews) 
Thank you to Maria & John Thomas for the wonderful Organic pears! (PB Version) 

 🌱  Saffron & Rose Petal Arancini 🌱  (3 pcs) - Carnaroli rice  21. ___________
Miyoko’s mozzarella, Forager Parmesan, Miyoko’s butter, La Bodega marinara, Bob’s Red Mill egg replacer, 
GF panko, Shallots, Garlic, French Grey salt, Rose Petals (PB Version -Contains cashew, Gluten Free) 

 🌱  Sourdough Baguettes 🌱   5. ________

Soups -  13. Quarts to go 19. 
 🌱 Tomato Soup 🌱  classic tomato and herb.   ________
 Ukrainian Borsch  Very popular beet soup, served with plain and horseradish sour cream.   ________
 🌱 Ukrainian borch 🌱 - served with Forager Sour ‘cream’ (Plant Based - contains cashews) ________
 🌱  “12 Vegetable” Minestrone au pistou 🌱  tomato porcini brodo   ________

cannellini and Peruano beans, basil, double vegetable broth, Olive Oil   
 French Lentil - Green puy lentils, porcini mushrooms    ________

filleto tomatoes, Spices: Green and black cardamom, Szechuan peppercorns, star anise, cinnamon, 
fenugreek, House raz el hanout Blend (Cumin, cinnamon ,coriander, ginger, onion, garlic, nutmeg, mace, 
turmeric, black pepper, white pepper, Allspice), thyme, bay, sofrito tomatoes, House stock, Butter, 
topped with Zhug & Mexican Crema  (Gluten Free)   

 🌱  french Lentil 🌱 - Forager Sour “Cream” (Plant Based - Contains cashews)  __________

🌱  Fresh Plant Based 🌱  Salads 
 🌱  House Green Salad 🌱 -Mixed Artisan, Spring Mix, Little Gems,  9. ________

Carrots, Tarragon, Dijon Mustard, Sonoma champagne vinaigrette (Gluten Free). 

 🌱  (with Honey) Local Fuji Apple & Belgian Endive Salad 🌱   13. ________
Blue cheese, caramelized Honey walnuts, walnut oil & honey mustard vinaigrette (PB Version, Gluten Free). 

 🌱 Beet Salad 🌱 -  Miyokos Mozzarella, organic spring mix,   13. ________
Tarragon vinaigrette shallots, Sonoma Vinegar Works (PB Version, Gluten Free, contains cashews). 

Fresh VegetarianSalads. 
 Local: Fuji Apple & Belgian Endive Salad   13. ________

Pt. Reyes Blue, caramelized Honey walnuts, walnut oil & honey mustard vinaigrette  
(Gluten Free). 

 Local:  Beet Salad -  La Bodega’s Herbal Chevre , 13. ________
organic spring mix, tarragon vinaigrette Sonoma Vinegar Works (Gluten Free). 

 Cesar Salad - Romaine Lettuce, Dry Jack Cheese, Crostini  13. ________
Oregano, Garlic, lemon, coddled egg, Black Pepper, seaweed, Vegan Worcester sauce (Gluten Free optional). 

mailto:info@sonomawineshop.com


	 La Bodega Menu	 Chef Rick Vargas 
March 2024

2295 Gravenstein Hwy South, Sebastopol, Ca  707-827-1832 	 info@sonomawineshop.com

🌱 La Bodega Plant Based Specialities🌱  
 🌱  Local: Shiitake Mushroom Bourguignon  Mr Kims fresh shiitake,   26. ________

shiitake, Crimini, chocolate, demi glaze, potatoes, green beans, pearl onions, peas, carrots (GF) 

 🌱  Local: La Bodega Kebabs 🌱  “Mushroom, Lamb & Beef Blend”  24. ________
Wild Porcini & Shiitake Mushrooms, Black sheep “🌱 lamb🌱 ”, Impossible “🌱 beef🌱 ”, green cardamom, roasted garlic, 
caramelized onion, ras el hanout spice blend (12 spices), Sonoma vinegar works fig balsamic glaze, chimichurri, 
Green lentils, basmati rice majadra, La Bodega vegetable stock  (🌱 Plant Based🌱 , Contains Soy, Gluten Free). 

 🌱  Baked Greek Pasta Pastitsio 🌱  béchamel almond milk roux, daiya cheese, 24. ________
GF Penne Pasta, mushrooms, Sofrito, Miyoko Mozzarella, Impossible Beef, beyond sausage links, Porcini,  
Sonoma Red wine, herbs, tomato (Gluten Free, Dairy Free, coconut, Soy, chickpea, Cashews)  

  🌱 : Middle Eastern Stuffed Cabbage 🌱  Caramelized Eggplant  22. ________
onion & root vegetable sofrito, preserved Organic lemon, baharat tomato broth, Beyond “Beef”, crimini 
and shiitake mushrooms, basmati rice, Pomegranate molasses, Ras el Hanout & Bharat exotic spices 
(Gluten Free).

Vegetarian Specialities & Lasagna 
  Shepherds Pie: shiitake & crimini mushrooms, beyond beef  24. ________

French green beans, peas, carrots, caramelized eggplant,  eight ball squash, sofrito, vegetable demi-
glace, vegan roux, Mashed Yukon gold potatoes, Clover Butter (Gluten Free, 🌱 Plant based Optional 🌱 ). 

  Wild morel mushroom & artichoke heart ravioli, (9 pieces)  29. ________
Wild mushroom cream sauce, Alba white truffle salt, Carmody, Lionza, Vella cheeses.  

  Spinach Ravioli al Pesto   24. ________
basil, garlic, olive oil, caramelized onion, Galbani ricotta, Bellwether Carmody, Clover Sweet butter, 
preserved ‘meyer’ lemon 

  Red, White & Green Lasagna  Organic Green Chard,   24. ________
Organic Cauliflower, Basil Pesto, béchamel, Bellwether Carmody, Vella Mezzo Seco & Jack, La Bodega 
Marinara, Caramelized Onion, ricotta, nutmeg  

  Lasagna “Bolognese”  24. ________
Beyond Meat 🌱  Spicy Italian  Sausage, Impossible 🌱  beef, porcini & crimini mushroom ragu, sofrito, 
garden herbs, Organic Strauss Milk, ground fennel, nutmeg , tomato, ricotta, Vella Jack & Bellwether 
Farms Carmody, House Marinara, Onion ,Garlic (Contains Soy). 

  Algerian Merguez lasagna  24. ________
Plant based Black sheep 🌱  “lamb” 🌱 , 🌱  impossible beef 🌱 , habanero cheddar, sofrito, baharat 
pasta, Napolitana and mornay sauces (Contains Soy) 

  Organic Baked Rigatoni Pasta, Parma Rosa Sauce  21. ________
Cheesy Alfredo velouté, Fresh basil, garlic, vodka, Olive Oil . 

Plate of Pasta Your Way  
Pasta And: Wild Mushroom $25.   Pesto / Pistou $22  Marinara $17. 

Examples of “Pasta Your Way” Orders:  
Vegetarian Mushroom Fettuccine Vegan Marinara spaghetti 

Grain Free Vegan Mushroom Penne We can help you - just ask! 

Type Pasta Pasta Choice Sauce Choice QTY

Vegetarian 

La Bodega -  

Organic  
Pasta,  

Organic Egg

Choice of 
Fettuccini, 

Rigatoni

Mushroom: Wild Morel Mushrooms, Porcini & Crimini 
Mushrooms, Heavy Cream, French Thyme.

Pesto - classic basil, cheese, garlic and olive oil.

Marinara (Cali tomatoes, garlic, onion, herbs), Grated 
local cheese (from our friends at Vella, or Fiscalini). 

Dairy Free

La Bodega -  

Organic  
Pasta,  

Organic Egg

Same as 
Vegetarian  

choice

🌱  PB Mushroom🌱 : Wild Morel Mushroom, 
Porcini & Crimini, Miyokos Butter, Flora Cream, 
Thyme (contains Cashews & Faba Beans)

🌱  PB Pistou 🌱  - French pesto of basil, garlic, olive oil

🌱 PB Marinara 🌱 Marinara (Cali tomatoes, 
garlic, onion, herbs), Forager Vegan 
Parmesan (Contains Cashews)

🌱  Plant Based
🌱 Organic  

PB Pasta🌱

🌱 Choice of  
Spaghetti 

Penne 
Gemelli (twins) 

Casarecce (Sicilian)🌱  

Same as “Dairy Free” sauce choice.

Gluten 
Free

🌱 Gluten 
Free Pasta 
Non-GMO

🌱 Fusilli 

Spaghetti🌱
ALL SAUCES (ALL GLUTEN FREE)

Grain Free
Grain Free 

Pasta 
Non-GMO

🌱 Penne🌱 ALL SAUCES (ALL GRAIN FREE)
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Desserts is Stressed Spelled Backwards 
Plant Based Desserts 

 🌱  Very Local - Hunter’s Quince Compote Tart 🌱 - John & Maria’s Black Apple  9. ________
organic sugar, Brandied Miyoko’s Butter, puff pastry (contains cashews)  

 🌱  Caren’s Apple Compote with Apple Tart  🌱   9. ________
organic sugar, Brandied Vegan Butter, puff pastry (contains cashews)  
Thank you Caren for being our Apple friend. La Bodega Vanilla “Ice Cream”: 13. 

 🌱  Pomegranate & Rose Water Malabi 🌱   9. _________
Violife Cream, Organic Sugar.. coconut, pistachio & Almond Topping (GF, Corn) 

 🌱  Organic Cherry Clafoutis 🌱 (GF, Almonds & Soy) (25 minutes)  14. ________
 🌱  TCHO & Pacari Chocolate Ganache Nut Torte 🌱  Almonds, Pecans, cashews (Corn) 8. ________

Vegetarian Desserts 
 * La Bodega Tiramisù Valrona chocolate, Amaretto, Kahlua  13. ________

espresso, vanilla, mascarpone, Italian lady fingers 
 * Cardamon Almond Cookies (GF)  8. ________
 * Alfajores - Peruvian Wedding cookies (corn)  8. ________
 * Mocha Pot de crème (gf)- Valrona Chocolate, Kahlua, Dulce de Leche, vanilla cream  12. ________
 * Ghirardelli Flourless Chocolate Cake (GF)  8. ________
 * Ghirardelli Flourless Mocha Chocolate Cake (GF)  8. ________
 * Ghirardelli Chocolate Chip Cookies  6. ________
 * Oatmeal & Raisin Cookies  6. ________
 * Honey Date & Chocolate Cake for 2 (Great for Morning Coffee too!) 10. ________
 * Meyer Lemon & Ginger Tartlets w Raspberry sauce  8. ________
 * Almond Candied Meyer Lemon Cakelets (GF)  8. ________

Thank you Stephen Hauptman for being one of our Meyer Lemon friends. 

    

“Tea & Coffee Service”. 
 * Eco Delight Coffee -  Pour Over 3. / 5. ________
 * Eco Delight Strong Coffee Pour Over 3. / 5. ________
 * Eco Delight Decaf Coffee -  Pour Over 3. / 5. ________
 * Eco Delight Strong Decaf Coffee -  Pour Over 3. / 5. ________
 * Selection of Tea Pot  5. ________

La Bodega proudly sources from  
Local providers, Vendors, & Small Businesses: 

Fiscalini Cheese Strauss Milk* 
Redwood Hill Farms Cowgirl Creamery* 
Clover Butter Bellwether 
Cypress Grove Vella Cheese 
🌱  Keith Giusto’s Flour* 🌱  Judy’s Eggs* 
🌱  Greenstring Farms* 🌱  Tree Frog Farm* 🌱  
🌱  Black Sheep 🌱  Hodo Yuba* 🌱  
🌱  Miyokos 🌱  Mt Eitan Cheese 
🌱  Whole Spice 🌱  Mystic River Teas* 🌱  
🌱  Eco Delight Coffee Pacari Chocolate* 🌱  
Ghirardelli Chocolate Guittard Chocolate 
🌱  TCHO Chocolate African Spices 🌱  

*Organic  100%Vegetarian or 🌱 100%🌱 Plant Based 
Special Thanks to Our Members for Bringing  

their Local Organic Fruit & Vegetables 
Ingredients subject to change without notice. 

food allergies: Please be aware that our food may contain or come into contact with allergens, 
some common, some rare. These can be dairy, eggs, Soy, wheat, soybeans, Cashews, tree nuts, Pine 
Nuts, Faba Beans, Corn, Corn Starch, nightshades, garlic, tomatoes, chilis, peppers, certain spices. 
Cross-Contamination; While we take steps to minimize risk and safely handle the foods that 
contain potential allergens, please be advised that cross contamination may occur. Also, factors 
beyond our reasonable control may alter the formulations of the food we serve, or 
manufacturers may change their formulations without our knowledge. 
PreOrdering: We try to reduce food waste by asking for diners to please pre-order their meals.  
Anytime prior to your reservation helps our kitchen plan production. It is ok to make last minute 
reservations.  We also are happy for walk-in diners - it can take longer to be served.   
Corkage: $25 per bottle. Wine Club Members can bring 1 bottle per reservation.  
No corkage charge for wine bought from sonoma Wine Shop.
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