


SALADS
APPLE & WALNUT SALAD / sliced apples, candied walnuts and bleu cheese crumbles  

with a raspberry vinaigrette 8.95  add chicken 3.95

CHICKEN CAESAR SALAD / chopped romaine tossed in Caesar dressing, grilled chicken,  
shredded parmesan and croutons 10.95

SIRLOIN SALAD / slices of grilled sirloin, blue cheese crumbles, bacon, fried onions  
and tomatoes with ranch dressing 13.95

SEARED AHI SALAD / finely sliced red onion, tomatoes, and crispy wantons tossed in a  
soy wasabi vinaigrette, served with pepper crusted seared ahi 12.95

WESTERN SALAD / your choice of a 5oz choice sirloin or bbq chicken breast. Served with grilled corn,  
black beans, tortilla chips, tomatoes, cheddar and jack cheese, fried onions  

and sun-dried tomato ranch dressing 13.95

CALAMARI / fried calamari served with  
homemade cocktail sauce 8.95  

SEARED AHI / pepper crusted seared ahi  
served with soy wasabi dressing 8.95

SWEET POTATO FRIES / sweet potato fries  
served with sun-dried tomato ranch 5.95 

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

KIDS MENU AVAILABLE    SPLIT ANY MEAL 1.95    GIFT CARDS AVAILABLE

APPETIZERS
ONION STRINGS / sliced onions dusted  

with seasoned flour, fried and served with  
sun-dried tomato ranch 4.95

CAJUN MUSHROOMS / quartered mushrooms  
sautéed in a Cajun butter sauce,  

served with crostinis 8.95

JALAPENO RINGS / sliced jalapenos  
breaded and fried, served with  

sun-dried tomato ranch 7.95

GUEST HOUSE BURGER / lettuce, tomato, red onion, jack cheese and garlic aioli 9.95

BBQ BURGER / bacon, fried onion strings, jack cheese, homemade bbq sauce and garlic aioli 11.95

TERIYAKI & MUSHROOM BURGER / onions and mushrooms sauteed in a teriyaki sauce,  
lettuce, tomato, jack cheese and garlic aioli 10.95 

JALAPENO BURGER / a jalapeno infused patty, lettuce, tomato, grilled onions,  
pepper jack cheese and garlic aioli 10.95

GARDEN BURGER / a garden burger patty with lettuce, tomato, onion, grilled zucchini,  
garlic aioli and pepper jack cheese 10.95

HEARST RANCH GOURMET BURGERS
All burgers are ½ lb gourmet patties with grass fed beef.  

Served on fresh baked artisan ciabatta. Choice of french fries, sweet potato fries or seasoned sliced tomatoes.



WRAPS
 Served with a pickle and choice of french fries, sweet potato fries or seasoned sliced tomatoes.  

All wraps are in a spinach tortilla. 

PESTO WRAP / choice of turkey or roast beef, pepper jack cheese, mixed greens, tomato and pesto 
8.95

CHICKEN CAESAR WRAP / chicken, romaine, parmesan cheese and caesar dressing 8.95

GUEST HOUSE WRAP / turkey and roast beef, shredded cheddar and jack cheese, mixed greens,  
tomato, onion and garlic aioli 8.95

BBQ CHICKEN WRAP / bbq chicken, homemade bbq sauce, mixed greens, tomato,  
cheddar and jack cheese with ranch dressing 8.95

CHICKEN CAPRESE / smoked chicken breast,  
fresh mozzarella, basil, tomato, garlic aioli  

and balsamic reduction  
on rustic multi-grain wheat 11.95

FRENCH DIP / fresh roasted beef with melted  
jack cheese on grilled baguette, served with  

au jus and creamy horseradish 9.95

PESTO CHICKEN / smoked chicken breast,  
pepper jack cheese, mixed greens,  

tomato, onion, garlic aioli and  
pesto on grilled ciabatta 9.95

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

and garlic aioli on grilled ciabatta 10.95

CAJUN CHICKEN / a cajun spiced  
chicken breast, jack cheese, mixed greens, 

tomato, grilled onions and garlic aioli  
on rustic multi-grain wheat 9.95

ARTISAN GOURMET SANDWICHES
Served with choice of french fries, sweet potato fries, or seasoned sliced tomatoes.  

All sandwiches are served on fresh baked artisan breads.

MEAT LOAF / grilled meat loaf, jack cheese,  
mixed greens, tomato, dijon and garlic aioli  

on rustic multi-grain wheat 9.95

AVOCADO BLT / bacon, avocado,  
mixed greens, tomato and garlic aioli  

on rustic multi-grain wheat 9.95

CALIFORNIA TURKEY / smoked turkey, bacon, 
avocado, mixed greens, tomato and  
garlic aioli on grilled ciabatta 10.95

ROAST BEEF / fresh roasted beef,  
pepper jack cheese, mixed greens,  

tomato, dijon and creamy horseradish  
on rustic multi-grain wheat 9.95

SEARED AHI / sushi grade ahi, mixed greens, 
cucumber and soy wasabi aioli  

on grilled ciabatta 11.95

MELTS
All melts are served on grilled artisan sourdough.  

Served with choice of french fries, sweet potato fries or seasoned sliced tomatoes.

TURKEY MELT / smoked turkey breast on grilled sourdough with melted jack cheese and avocado 8.95

CHICKEN MELT / chicken on grilled sourdough with grilled mushrooms and melted jack cheese 8.95

TUNA MELT / albacore tuna on grilled sourdough with melted cheddar cheese and grilled tomato 8.95 



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 7 / 24

Salmon Creek Champagne (split bottle) 8
Tobin James “Dream Weaver” Champagne 22

RED WINE Glass / Bottle
Salmon Creek Merlot 5 / 16

Still Waters Merlot 8 / 26
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
Peachy Canyon Zinfandel 7 / 22

Tobin James “Ballistic” Zinfandel 24
Opolo Mountain Zinfandel 30

Pianetta Sangiovese 30
EROS Petite Syrah 42

Robert Hall Rhone de Robles 28
Justin Isosceles 98

Tobin James “Liquid Love” Late Harvest Zinfandel 7 / 26

Bottle Beer
Budweiser 3.50
Bud Light 3.50

Coors Light 3.50
Anchor Porter 4.50

Corona 4.50
Stone Ruination IPA 4.75 

O’doul’s Amber (non-alcoholic) 3.50

Draft Beer 
Pint / 23oz Pilsner

Stella Artois 4.50 / 6
Firestone Double Barrel 4.50 / 6

Blue Moon 4.50 / 6
Sierra Nevada 4.50 / 6

Fat Tire Amber Ale 4.50 / 6
Firestone Union Jack 4.50 / 6

BEER

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


