RANCHO VALENCIA

FROM THE FIELD

TO TASTE

7/10  Daily Soup Inspiration
Cup or Bowl

7/10 Tomato & Basil Soup
Feta & Dried Olive Tapenacie, Brown Butter Brioche
Cup or Bowl

13 Grilled American Kobe Beef Sliders
Crispy Onion Ring, Tomato & Pickle Remoulade
Appie Wood Bacon, RV Sauce

16 Scottish Smoked Salmon Flat Bread
Wild Aruguia, Capers, Onions, Créme Fraiche

7 Scarborough Farms Mesclun House Salad
Carrot, Heirloom Tomatoes, Shaved Radish
Aged Balsamic Vinaigrel:l:e

THE TRIOS

All trios come with a cup of soup and house salad

16 Crani:)erry Turi(ey Panini
Roasted Turkey, Cranberry Chutney
Havarti Cheese, Sprouts, Six Grain Bread

16 RV Croque Monsieur
Lightly Smoked Country Ham, Gruyere Cheese
Black Mission Fig Jam, Marbled Rye

14 Wecige of Quiche Lorraine
Appiewooci Smoked Bacon, Free Pange Eggs
Ementhal & Gruyere Cheese

16 Herb Grilled Chicken Caprese Panini

Buffalo Mozzarella, Heirloom Tomatoes

Foccacia, Balsamic Red Onion Jam

% Healthier Living Op’cions
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Dungeness Crab & Shrimp Louie
Organic Butter Lettuce, Tarragon, Chives & Chervil

Ahi Tuna Nicoise %

Crow’s Pass Farms Beans, Pee Wee Potatoes
Roasted Peppers, Olives, Mesclun Greens
Dijon & Balsamic Vinaigreﬂ:e

The RV Cobb §8
Romaine, Watercress, Avocado, Tomato, Chicken Breast

Crispy Smoked Bacon, Pt Reyes Blue Cheese
Hard Boiled Egg, Red Wine Peppercorn Vinaigrette

Toasted Quinoa & Chopped Veggies %
Cranberries, Seasonal Farmed Vegetables, Butter Lettuce

Goat Cheese Crisp, Roasted Tomato & Sherry Dressing

Mediterranean Spinach & Roasted Chicken Salad
Kalamata Olives, Pickled Red Onion, Cucumber
Marinated Feta, Herb Red Wine Vinaigrei:te

Marinated Thai Chicken Salad
Organic Bai)y Greens, Bean Sprou’cs, Carrot, Boi(ci'loy
Sesame Seed, Crispy Wontons, Peanut Dressing

Grilled Skirt Steak & Aruguia
Charred Corn, Pt Reyes Blue Cheese, Crispy Onions
Edamame, Sweet Chili Vinaigreﬂe

SOMETHING SWEET

3 Warm i—iousemacie Cooi(ies

Chocolate Chip Oatmeal Rasin
Peanut Butter Triple Chocolate Chunk

BY THE HAND

Choice of - House Salad, Fries or House Made Potato Ci\ips
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Scottish Loch Duart Salmon Burger
Cucumber & Dill Yoguri:, Sproul‘.s, Romaine
Whole Wheat Bun

Oven Roasted Turkey Club
Avocado, Tomato, Lettuce, Swiss Cheese

Crispy Smoked Bacon, Basil Aioli

Slow Roasted Top Sirloin Dip
Roasted Top Sirloin, Beef Au Jus, Aged White
Cheddar, Garlic Aioli, Caramelized Onions

Albacore Tuna Salad Wrap
Whole Wheat Tortilla, Mesclun Greens, Avocado
Vine Ripe Tomato, Jack Cheese, Lemon Herb Aioli
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1/2 # Ground CAB Chuck Burger

Simple & Classic

With Cheese, Avocado, Bacon or Mushrooms
Chef’s Style - Bacon, Béarnaise, Crispy Onions, Egg
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FORK & KNIFE

Diestel Farms Turkey Bolognese
House Made Egg Noodles, Grated Ricotta Salada

Rancho Valencia Meatloaf
Scari:orougi\ Farms Bai)y Carrots, Green Beans
Buttermilk Potato Puree, Wild Mushroom Gravy

Prime Skirt Steak Frite
Herb Butter, Pommes Frites, Truffle Aioli

Crispy Skin Salmon
Goat Cheese Panisse, Brussels Sprout Leaves

Sauce Vierge




