
Appetizers

phyllo shrimp 9
Mexican White ShriMp, phyllo Dough, Dill creaM Sauce, toMato JaM

onion GouGerès 8
SMokeD gouDa, SWeet onion Filling, Mornay Dipping Sauce

octopus ceviche 9
BraiSeD octopuS, cucuMBer, toMato, onion, ServeD With toStaDaS

pork Belly 10
Maytag Bleu cheeSe, caraMelizeD onion, BeeF tenDerloin 

lAs veGAs roll 12
ahi tuna, craB SalaD, avocaDo, creaM cheeSe, lightly BattereD  

in teMpura, DrizzleD With SWeet teriyaki anD 

seAfood plAtter 60
poacheD Mexican White ShriMp, king craB legS, oySterS in 

the halF Shell, halF loBSter, DraWn Butter, leMon

soup And sAlAds

soup d’ Jour 7
hanD craFteD Soup creation

fiG sAlAd 8
FreSh Fig, Mint, MixeD greenS, SliceD alMonDS, heirlooM cherry toMato,  

BlackBerry vinaigrette

summer shrimp 7
Mango, avocaDo, WaterMelon raDiSh, Micro greenS, BlooD orange vinaigrette

peAr sAlAd 8
White Wine poacheD pear, StraWBerry, Bleu cheeSe, granny SMith apple, canDiD

WalnutS, BalSaMic vinaigrette

rAnch house 5
MixeD greenS, toMato, apricot, carrot curlS, reD onion, 

S.W puMpkin SeeDS, Feta

cAesAr 7
roMaine heartS, White anchovy, toMato, pecorino roMano, Black pepper

~ExEcutivE chEf RichaRd SaldivaR~
 



SteakS

Rib EyE 10oz/28 ~ 14oz/37
Mango ChiMiChurri

bEEf TEndERloin 4oz/27 ~ 8oz/38
roaSted garliC deMi-glaze

nEw zEaland lamb 28
Charbroiled laMb raCk, SpiCy tinker bell JaM

STEak au PoivRE 29
Charbroiled, eSpreSSo enCruSted, deMi-glaCe

poultry

duck 26 
pan Seared breaSt, Cherry - tarragon piCo de gallo  

chickEn duxEllE 19
8 oz. ChiCken breaSt, MuShrooM and Fig puree 

SeaFood

halibuT 32
blaCkened, roaSted red pepper reMoulade

Salmon 24
peaCh - baSil CoMpote SauCe

ahi Tuna STEak 29
pan Seared Fillet, SeSaMe Seed enCruSted, butterSCotCh MiSo, bonito aioli 

ScalloPS 28
udon noodleS, lavender, orange SegMentS, leMon graSS 

aCCoMpaniMentS
baked potato~ garliC Whipped potatoeS~ Wild riCe pilaF 

~au gratin potatoeS ~ CauliFloWer riCe

conSumER adviSoRy: conSuming Raw oR undERcookEd mEaT, PoulTRy, SEafood, ShEllfiSh oR EggS may incREaSE youR RiSk of 
food-boRnE illnESS, ESPEcially if you havE cERTain mEdical condiTion



Dessert Menu

 ChoColate Cake 8
ChoColate GanaChe layereD Cake 

Crepes 7 
house MaDe Crepe, CinnaMon, Brown suGar

sauteeD Fresh Berries, whippeD CreaM

strawberru shortCake 6 
Fresh strawBerries, pounD Cake, Vanilla 

Bean iCe CreaM

b-52 tart 9
white ChoColate with Baileys, Dark 

ChoColate with GranD Marnier, 
Milk ChoColate with kahlua 

world’s smallest sundae 2
 Vanilla Bean iCe CreaM, ChoColate sauCe, 

walnuts, whippeD CreaM, Cherry  

lemon parfait 7
yellow Cake, leMon CurD, whippeD CreaM
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