


APPETIZERS

CALAMARI / fried calamari served with ONION STRINGS / sliced onions dusted
homemade cocktail sauce 8.95 with seasoned four, fried and served with

sun-dried tomato ranch 4.95
SEARED AHI / pepper crusted seared ahi

served with soy wasabi dressing 8.95 CAJUN MUSHROOMS / quartered mushrooms
sautéed in a Cajun butter sauce,

SWEET POTATO FRIES / sweet pOTOTO fries served with crostinis 8.95

served with sun-dried tomato ranch 5.95
JALAPENO RINGS / sliced jalapenos

breaded and fried, served with
sun-dried tomato ranch 7.95

CAPRESE / fresh mozzerela, basil and tomato
topped with a balsamic reduction 8.95

HEARST RANCH GOURMET BURGERS & HOT SANDWICHES

All burgers are 2 Ib gourmet patties with grass fed, Hearst Ranch beef.
Served on fresh artisan ciabatta. Choice of french fries, or sweet potato fries.

GUEST HOUSE BURGER / lettuce, tomato, red onion, jack cheese and garlic aioli 11.95
BBQ BURGER / bacon, fried onion strings, jack cheese, homemade bbqg sauce and garlic aioli 13.95

JALAPENO BURGER / a jalapeno infused paftty, lettuce, tomato, grilled onions,
pepper jack cheese and garlic aioli 12.95

TERIYAKI & MUSHROOM BURGER / onions and mushrooms saufeed in a teriyaki sauce,
lettuce, fomato, jack cheese and garlic aioli 12.95

GARDEN BURGER / a garden burger patty with lettuce, tomato, grilled zucchini, garlic aioli
and pepper jack cheese 11.95

VEGGIE SANDWICH / grilled eggplant and zucchini, with sautéed mushrooms, onions, red bell pepper,
pepper jack cheese, mixed greens, tomato and garlic aioli 13.95

CAJUN CHICKEN SANDWICH / a cajun spiced chicken breast with mixed greens, tomato,
grilled onions, jack cheese and garlic aioli 12.95

PESTO CHICKEN SANDWICH / a grilled chicken breast, mixed greens, fomato, red onion,
pepper jack cheese, garlic aioli and pesto 12.95

SALADS

APPLE & WALNUT SALAD / sliced apples, SEARED AHI SALAD / fnely sliced red onion,
candied walnuts and bleu cheese crumbles tfomatoes, and crispy wantons fossed in a
with a raspberry vinaigrette 10.95 add chicken 3.95 soy wasabi vinaigrette, served with

) pepper crusted seared ahi 14.95
CHICKEN CAESAR SALAD / chopped romaine

tossed in Caesar dressing, grilled chicken, WESTERN SALAD / your choice of a
shredded parmesan and croutons 13.95 60z choice sirloin or bbqg chicken breast.
Served with grilled corn, black beans, torfilla chips,
tomatoes, cheddar and jack cheese, fried onions
and sun-dried tomato ranch dressing 16.95

SIRLOIN SALAD / 60z choice sirloin,
blue cheese crumbles, bacon, fried onions
and tomatoes with ranch dressing 16.95

KIDS MENU AVAILABLE = SPLIT ANY MEAL 4.95 = GIFT CARDS AVAILABLE



GUEST HOUSE SPECIALTIES

All entrees served with your choice of our house salad, Caesar salad, or soup.

HERB & CREAM CHEESE CHICKEN / an herb and cream cheese stuffed chicken breast,
served with jasmine rice and fresh sautéed vegetables 16.95

CORRIEANDER CRUSTED CHICKEN / a corrieander crusted chicken breast with a
savory raspberry cream sauce, served with jasmine rice and asparagus 17.95

BONELESS PORK CHOP / 60z boneless pork chop, topped with caramelized applesin a
brown sugar butter sauce, served with garlic mashed potatoes and sautéed vegetables 17.95

VEGGIE PASTA / eggplant, zucchini, asparagus, fomatoes, red bell pepper and mushrooms
tossed with fettuccini in a pesto alfredo 15.95

SCAMPI / 5 shrimp sautéed in white wine and garlic butter, tossed with fettuccini
and served with grilled asparagus 19.95

BACON WRAPPED SCALLOPS / 4 scallops with a lemon butter sauce, jasmine rice and asparagus 24.95

FRESH FISH / tfonight's special, served with jasmine rice and grilled asparagus ~ market price

STEAKS

All steaks are served with fresh sautéed vegetables.
Choice of garlic mashed potatoes, jasmine rice, french fries, or sweet potato fries.
Choice of our house salad, Caesar salad, or soup.

= 60z TOP SIRLOIN 17.95 = 120z NEW YORK 25.95 = 140z RIBEYE 26.95

= 90z TOP SIRLOIN 20.95 = 60z FILET MIGNON 24.95

Top your steak with any combination of
squtéed mushrooms, onions, or melted bleu cheese add 1.50
add: 4 baby back ribs 4.95 / 3 sautéed shrimp 5.95 / 2 bacon wrapped scallops 5.95

HOME COOKED FAVORITES

All entrees served with your choice of our house salad, Caesar salad, or soup.
MEAT LOAF / served with fresh sautéed vegetables, mashed potatoes and brown gravy 15.95

BABY BACK RIBS / smothered in our homemade BBQ sauce, served with
french fries and sautéed vegetables 19.95

FISH & CHIPS / dry breaded 90z Alaskan cod served with your choice of french fries or
sweet potato fries and homemade tartar sauce 16.95

CHICKEN FRIED STEAK / with fresh sautéed vegetables, mashed potatoes and country gravy15.95

CHICKEN ALFREDO / homemade alfredo tossed with fettuccini topped with
shredded parmesan and a grilled chicken breast 17.95

ASK ABOUT OUR HOMEMADE DESSERTS




WINE

WHITE WINE Glass / Bottle
Salmon Creek Chardonnay 5/ 16
Eberle Chardonnay 8 / 24
Adelaida Chardonnay 32
Salmon Creek White Zinfandel 5/ 16
Tangent Sauvignon Blanc 7 / 24
Salmon Creek Champagne (split bottle) 8
Tobin James “Dream Weaver” Champagne 22

RED WINE Glass / Bottle
Salmon Creek Merlot 5/ 16
Pozo Valley Merlot 8 / 30
Still Waters Merlot 32
Wild Horse Merlot 28
Salmon Creek Cabernet Sauvignon 5/ 16
J. Lohr Cabernet Sauvignon 8 / 26
Justin Cabernet Sauvignon 32
F/S Cabernet Sauvignon 40
Ancient Peaks Cabernet Sauvignon 32
Harlow Ridge Pinot Noir 8 / 26
Castoro Cellars Pinot Noir 34
Domain Alfred Pinot Noir 48
McClean Estate Syrah 9 / 30
Stillwaters Syrah 36
Ancient Peaks Zinfandel 8 / 30
Peachy Canyon Zinfandel 24
Tobin James “Ballistic” Zinfandel 24
Opolo Mountain Zinfandel 30
EROS Petite Syrah 42
Robert Hall Rhone de Robles 28
Justin Isosceles 98
Tobin James “Liquid Love” Late Harvest Zinfandel 7 / 26
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BEER
Draft Beer Bottle Beer

Pint / 230z Pilsner Budweiser 3.50

Stella Artois 4.50 / 6 Bud Light 3.50
Firestone Double Barrel 4.50 / 6 Coors Light 3.50

Blue Moon 4.50 / 6 Anchor Porter 4.50

Sierra Nevada 4.50 / 6 Corona 4.50

Fat Tire Amber Ale 4.50 / 6 New Castle 4.50
Firestone Union Jack 4.50 / 6 Stone Ruination IPA 4.75

Becks (non-alcoholic) 3.50

SOFT DRINKS, ICED TEA, COFFEE 2.25 = ORGANIC HERB TEA 2.95



