STARTERS

Fall Harvest Salad

Pecorino Romano, Gala Apples, Candied Pecans, Shaved Onion, Lemon Vinaigrette

Beef Tartar
Pickled Mustard Seed, Grilled Sourdough

Baby Beet Salad

Bany Kale, Goar Cheese, Toasted Pepitas, Avocado, White Balsamic

Peach Panzanella *Chef’s Selection

Grilled bread, Peaches, Red Onion, Cucumber, Mint, Basil, Champagne Vinaigrette

Little Gem Caesar
Brioche Croutons, Parmigiano Reggiano, Caesar Dressing

Baby Iceberg Wedge

Hobb's Bacon, Petite Tomato, Chopped Egg, Point Reyes Blue Cheese

Chef Erik’s Tortilla Soup

SINCE

Chicken, Avocado, Queso Fresco, Crema, Tortilla Strips, Cilantro

Yukon Potato Leek Soup
Chive Oil, Crispy Onions

1946

Talla ol Bl ol tato falls ol falla fuls oottt n et oot el oot o fat ottt Mt o Mt #* Talatolls oo tolatalla tall ot falla bl fulls Pt et it ettt ettt B o St At

RANCH ENTREES

Oak Smoked Chicken

Lemon & Pecorino Fregola, Castelvetrano Olives, Cherry Tomato,

Bloomsdale Spinach, Toasted Pine Nuts, Chicken Jus

Ora King Salmon

Pee Wee Potato Confit, Baby Carrots, Braised
Kale, Smoked Herb Broth, Carrot Top Pesto

Apple Cider Braised Short Rib

Celery Root Puree, Roasted Carrots, Shaved
Carrots, Cipollini

Hanger Steak

Mashed Potatoes, Blue Lake Green Beans,
Cowboy Butter, Tobacco Onions, Demi-Glace

Cut of The Day
Duck Confit

Parsnip Puree, Butternut Squash Hash, Mushroom
Cream Sauce

From The Farm

Lentil Stuffed Eggplant

Spiced Red Lentils, Tomato, Cashew
Parmesan, Toasted Breadcrumbs

Vaquero Burger

Hobb’s Bacon, Pasilla Aioli, Fiscalini Farm-House Cheddar,
Crispy Tobacco Onions, Lettuce, Pickles, Brioche Bun

Smoked Cabbage

Walnut Bagna Cauda, Herb Pesto,
Cashew Parmesan

Striped Bass

Blistered Heirloom Cherry Tomatoes,
Charred Broccolini, Herb Salsa-Verde

Braised Beef Cheek Pasta

Braised Kale, Paccheri Pasta,
Parmigiano Reggiano

Catch of The Day
Grilled Pacific Swordfish

Bucatini Pasta, Rapini, Lemon Gremolata,
Calabrian Oil

EXECUTIVE CHEF: Erik Sandven
CHEF DE CUISINE: Daniel Alvarez
SOUS CHEF: Domingo Vital
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Roblar Farms, Tutti Frutti Farms, Cattaneo Bros, Sea Stephanie Fish, & Jimenez Family Farm

*Consuming raw or uncooked meats, poultry, seafood shellfish or eggs may increase your risk for food borne illness. Please inform your server of any allergies before ordering.

We proudly partner with local farms and ranches including Helena Ave Bakery, Folded Hills’ Farmstead, Hope Ranch, SB Fish Market,
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