
  
 

 
 
 

Artisan Cheese Plate 9 
Fresh honeycomb, seasonal fruit 

 
Pan Seared Crab Cakes 13 

Roasted fennel-cucumber relish, chili lime aioli 

 
Roasted Bulb Garlic 7 

Cambozola cheese, crostini,  
stuffed La Bella olives  

 
5 Spice Duck Spring Rolls 10 

Plum-ginger coulis, frisee  

 
Shrimp Cocktail 13 

Wasabi, cucumber, pickled ginger 

 
Baked Brie 7 

Hazelnut crusted, fruit compote, crostini 

 
Fried Calamari & Harissa Aioli 8 

 
Ocean Rose Abalone  16 

Creamed leek-lobster stuffed shell,  
grilled zucchini & squash salad  

 
Sesame Crusted, Seared Rare Ahi Tuna 13 

Cucumber, wasabi, pickled ginger 

 
Baby Greens Salad  8 

Champagne-pear vinaigrette,  
Pt. Reyes blue cheese, toasted hazelnuts 

 
Whole Leaf Caesar Salad   7 

add Chicken  11   add Shrimp  14 

 
Bay Club Cobb Salad 11 

Romaine hearts, bacon, avocado, 
turkey breast, bleu cheese,  
hard boiled egg, tomatoes 

 
Duck Confit, Baby Spinach Salad 11 

Dried cherry-balsamic vinaigrette,  
pine nuts, roasted shallots 

 
Nicoise Salad 14 

Seared rare Ahi Tuna, haricot vert, red potatoes, 
tomatoes, kalamata olives, anchovies, capers,  

hard boiled eggs, Dijon vinaigrette 
 

 
 

Executive Chef Anthony Reeves 
 

 

 
Tapas Plate 

~Choose any three~ 
 

15 
Crab Cake 

Roasted Bulb Garlic 
Hummus, Warm Pita 

Fried Calamari, Harissa Aioli 
Baked Brie, Fruit Compote 

Duck Spring Roll 
 

Market Fish Tacos 10 
please ask for today’s preparation 

 
Fish & Chips 12 

Firestone Ale battered, house-made tartar sauce 
 

Hearst Ranch Burger 12 
Rustic roll, butter lettuce, onion,  

tomato, pickle 
Swiss, smoked cheddar or bleu cheese 

French fries, soup or green salad 
 

 Club Sandwich Wrap 10 
Sun-dried tomato tortilla, turkey breast,  

bacon, avocado, lettuce, tomato 
French fries, soup or green salad 

 
Grilled Vegetable Sandwich 9 

Rustic roll, grilled eggplant, Portobello, 
 pesto, goat cheese, lettuce, tomatoes  

French fries, soup or green salad 
 

Garden Burger  9 
Sesame roll, butter lettuce,  

onion, tomato, pickle.  
Swiss, smoked cheddar or bleu cheese 

French fries, soup or green salad 

Simply Grilled 25 

Hearst Ranch Top Sirloin or    
Natural Chicken Breast or King Salmon,  

lake-harvest organic wild rice  
& market vegetables            

 
Portobello Mushroom Ravioli 20 

Kalamata-rosemary cream sauce, roasted peppers 
 

Desserts 7 
 

Orchid Seed Crème Brûlée    
Chocolate Lava Cake a la Mode 
Seasonal Fruit Tartlet a la Mode 
Chocolate Cappuccino Mousse 
New York Style Cheesecake   

SLO Made Ice Cream and Sorbets   
Key Lime Pie   

 
 

 


