Starters

Butter-Poached Prawns
Prawns poached in hazelnut butter with lemon, garlic, chili flakes and fresh
herbs. Served over a spicy tomato chutney and fried won-ton chips.
$15.95
Cajun Filet Tenderloin
Pan-seared with Cajun seasonings, spicy tomatillo salsa and fresh squeezed lime
juice. Tossed with cilantro.
$14.95
Sautéed Clams
Fresh Manila clams lightly seasoned then sautéed with roast drippings and wild
mushrooms. Accompanied with crisp garlic toast.
$15.95
Grilled Sweetbreads and Fall Mushrooms
Tender blanched Sweetbreads, marinated with extra-virgin olive oil, rosemary,
garlic and lemon, skewered and grilled. Served over a ragout of fall mushrooms,
topped with a brandy peppercorn sauce.
$12.95
Coconut Almond Prawns
Four jumbo prawns encrusted with almonds and coconut, deep fried until golden
brown. Served with hot & spicy dipping sauce.
$15.95
Crispy Calamari
Tender Pacific calamari with green beans and Meyer lemon slices. Lightly
breaded, tossed with parsley and sea salt. Accompanied by lemon aioli.
$12.95
Pancetta-Wrapped Scallops
Fresh scallops wrapped in Italian bacon and pan-seared. Served over spinach
salad with a strawberry vinaigrette.
$14.95
Escargot Maitre D
Six escargot cooked in garlic butter. Accompanied by crostini and mixed greens.
$14.95
Beer Battered Onion Rings
Thick cut beer battered Harris Ranch farm fresh onions and Bleu cheese. Served
with a chipotle aioli and jalapefio ketchup.
$9.95
Crab Cake
Dungeness crab mixed with fresh herbs and breadcrumbs.

Served with a chipotle aioli.
$14.95

Soups of the Day

Four French Onion

Harris Ranch farm fresh onions, topped with gruyere cheese & parmesan crouton.
$6.95

Butternut and Apple
A thick and hearty Autumn puree soup made with butternut squash, Granny

Smith apples and onion, garnished with chive créme fraiche.
$6.95

*An automatic gratuity of 18% will be added to tables of 10 or more.*



Harris Ranch Restaurant Reserve Beef

Entrées are accompanied by choice of butternut apple soup, a garden green salad, Caesar salad or
Winter greens salad with warm bacon vinaigrette. Served with farm fresh vegetables and your
selection of onion tart, baked yam, baked potato, garlic mashed potatoes or rice pilaf. Includes

house-made garlic almond bread and olive bread with bleu cheese butter.

Slow-Roasted Prime Rib

Slow-roasted on the bone and seasoned with kosher salt, fresh garlic, cracked
peppercorn & herbs. Served with creamed horseradish & au Jus.

120z Regular cut
$32.95

160z Cowboy Cut
§34.95

200z Jack's Cut "Bone-On"'
$37.95
Prime Rib & Lobster
Slow-roasted Harris Ranch Restaurant Reserve 120z Prime Rib paired with a
100z baked Australian lobster tail with chive butter.
$49.95
DPrime Rib & Scallops
Slow-roasted Harris Ranch Restaurant Reserve 160z Prime Rib served with
grilled pancetta wrapped scallops.
$39.95
Prime Rib & Rosemary Lemon Shrimp
Slow-roasted Harris Ranch Restaurant Reserve 160z Prime Rib served with
shrimp sautéed in whole grain mustard, lemon juice, rosemary and sweetened
with a touch of honey.
$39.95
USDA Prime New York Steak
Aged to the peak of tenderess and flavor, extremely marbled.
100z 140z
$39.95 $43.95
Top Sirloin
120z Char-broiled baseball cut Top Sirloin is lean and full of flavor.
$33.95
New York Strip Loin
120z Char-broiled New York Steak with outstanding flavor.
$39.95
Filet Tenderloin
Filet, the most tender of all steaks.
8oz 100z
$37.95 $41.95
Bone-on Ribeye
Char-broiled or blackened, bone-on Ribeye with fantastic marbling makes it tender, flavorful and very juicy.
160z 200z
$36.95 $39.95
Short Loin
Hearty premium cuts, served char-broiled & bone-on.

200z T-Bone 280z Porterhouse
$35.95 $46.95

Accompaniments
Onion Tart $3.95, Sautéed Mushrooms & Garlic $3.95, Cheddar Jack Mac and Cheese $6.95 or Pancetta Scallops $7.95

Sauces to Compliment Your Steak

Brandy Peppercorn, Jack Daniels Wild Mushroom, Lemon Bernaise or Dijon Mustard
$2.00

*An automatic gratuity of 18% will be added to tables of 10 or more.*






