
 

 

Starters 

French Onion Soup 17 

beef broth, crouton, gruyere cheese 

Kale Caesar Salad 17 

kale, bacon crumb, parmesan tuille, poached egg 

Signature Salad 16 

sherry vinaigrette, poached pear, cranberries, candied pecans  

celery, smoked gorgonzola 

Peach and Burrata 20 

balsamic confit tomato, basil, pistachio, sourdough  

Bone Marrow 20 

 blueberry rosemary chutney, pickled red onion 

 grilled focaccia, arugula 

Charred Octopus 24 

romesco sauce, navy bean, kalamata olives, herb potato 

Beef Tartare Toast 28 

 dijon, shallot, caper, shaved foie gras, sourdough 

Grilled Oysters 25 

fresh oysters, chili lime sauce, crispy shallot, spring onion, peanuts 

 

 

 

 



Chefs Specialties 

Grilled Pickerel 42 

roasted fingerling, cilantro jalapeno pesto, red onion, zucchini, spiced yogurt 

Maple Ginger Salmon 40 

parsnip and potato puree, grilled peach, seasonal vegetables 

Elk Rack 65 

blueberry rosemary chutney, crispy boursin mash, heirloom carrots  

Smoked Chicken 48 

yukon mash, mozzarella, artichoke, roasted brussel sprouts, truffle cream 

Beet Risotto and Scallops 45 

 pickled beets, charred fennel, dill, grana padano 

Portobello Steaks 24 

white bean mash, red chili sauce, garlic herb potatoes, spinach 

Grilled Flat-Iron 6oz 42 

arugula, pickled red onion, parmesan, potato crisps, basil, roasted garlic 

Ranch House Burger 30 

sweet roll, sundried tomato aioli, smoked mushroom,  

frisée onion, arugula, truffle parmesan frites 

Steaks 

all of our steaks are Certified Angus Beef ® and come with your choice of 2 sides 

Tenderloin 8oz 70 

Ribeye 12oz 65 

 Striploin 10oz 62 

Tomahawk 52oz 225 

 Serves 2-4 choice of 4 sides and 1 add on 

Sides 

seasonal vegetables 7 roasted brussels sprout 7 stuffed portobello 8 

 yukon mash 6 boursin crispy mashed 7 truffle parmesan frites 10 

Add-ons 

smoked mushroom 8 frisée onion 5 truffle butter 5 blue cheese 5 

  béarnaise sauce 6 peppercorn demi 8 chimichurri sauce 6 


