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• DINNER MENU •

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food-bourne illness.

For Take-Out or Delivery  
call  541-323-6002

S A N D W I C H E S

F L A T B R E A D S

N I G H T LY  S P E C I A L S

S A L A D S M A I N S

S T A R T E R S

TOMATO SOUP     cup 6  |  bowl 9
toasted croutons, parmesan

CHEESE BOARD    19
imported and domestic cheeses, marcona almonds, 
lavender honey 

RANCH HOUSE NACHOS    14
salsa, pickled jalapenos, guacamole, sour cream, aged 
jack and cheddar cheese
+ Additions   chicken 6  |  pulled pork 7  |  steak 8

HOUSE SMOKED CHICKEN WINGS
6 wings for 11  |  12 wings for 17
honey buffalo hot sauce

CLASSIC CAESAR     14
aged parmesan, herb croutons

MIXED LETTUCES     12
grapefruit, shaved vegetables, pistachios, balsamic  

BUTTER LETTUCE SALAD    13
shaved fennel, grilled asparagus, peaches, feta,  
lime vinaigrette

QUINOA SALAD    14
quinoa, farm greens, cucumber, basil, red wine vinaigrette

sandwiches accompanied by your choice of house cut 
oregon fries, potato chips or chef’s daily salad

PRIME RIB PHILLY     19
sliced prime rib, grilled onions, roasted peppers, 
provolone, cheese sauce

FALAFEL FLATBREAD WRAP     15
yoghurt tahini, lettuce, shaved red onion, tomato, 
feta, grilled naan

BRASADA RANCH BURGER     18
apple wood smoked bacon, caramelized onions, 
cheddar, pickle, lettuce, tomato, ketchup, garlic aioli

MARGHERITA     17
plum tomatoes, buffalo mozzarella, roasted garlic, basil

TOSCANO     19
toscano salami, piquillo peppers, mozzarella, basil

MONDAY AND TUESDAY
FEATURING ROTATING CHEF SPECIALS 

WEDNESDAY
PAN SEARED PACIFIC COD     28

orzo, tomato sauce, mushroom, peas, pesto

THURSDAY
HOME MADE PASTA WITH SPANISH CHORIZO     28

grilled artichokes, sun dried tomatoes,  
basil and goat cheese

FRIDAY
CAST IRON PORK CHOP WITH BACON-POLENTA    30

baked green beans and cherry gastrique

SATURDAY
10 OZ HANGER STEAK     32

papas bravas, creamed kale and spicy aioli

SUNDAY
HALF SMOKED CHICKEN    28

quinoa, chicken jus, carrots, cauliflower,
spinach and salsa verde

GRILLED 12OZ NEW YORK STEAK     38 
wedge potatoes, sautéed spinach, mushroom jus

PESTO PASTA     22
basil pesto, preserved tomato, roasted zucchini, pecorino
+ Additions    chicken 5  |  salmon 7

FRIED CHICKEN     24
potatoe puree, biscuit, seasonal vegetable 
 
MAC N’ CHEESE     18
elbow macaroni, three cheeses, toasted breadcrumbs
+ Additions    roasted mushrooms 4  |  bacon 4
                         chicken 6  |  pulled pork 7  |  steak 8 

SEARED WILD COHO SALMON     29
jasmine rice, roasted peppers, cucumber and basil relish


