
D I N N E R

A P P S

Chopped Brisket Sliders- Tangy Cole Slaw, Horseradish Pickle & House BBQ Sauce  11

Broiled Spinach Parm Dip- with Luna’s Nacho Chips  12

Chicken Liver Mousse- Caramelized Sweet Onion Relish & Grilled Sourdough Toast  9

“Just Eat” White Shrimp Cocktail- Old Bay Cocktail Sauce  12

Fried Port Salute Cheese- House Made Pomodoro Sauce  9

Ranch House Popcorn Chicken- Toasted Honey Mustard Dressing  10

Smoked Red Pepper Hummus- Crumbled Feta & Grilled Flat Bread  9

Hefeweizen Steamed Mussels- Deep Smoked Garlic, Crushed Tomatoes & Saffron  13

SOUPS & SA L A DS

Slow Simmered Beef & Bean Chili-  Fritos & Cheddar Cheeses  6 /10

Roasted Tomato, Basil & Parm Soup-  5/9 

The Porch- Mixed Greens, House Smoked Almonds, Sliced White Grapes, Cherry Tomatoes, Parm  
& Pickled Red Onions with Red Wine Vinaigrette or Buttermilk Ranch House  8

Classic Caesar- Romaine Hearts & Griddled Parm Wafers with Caesar Dressing  8

Buttermilk Fried Chicken Cobb- Chopped Tomato, Avocado, Apple Wood Smoked Bacon & Pt. Reyes Blue Cheese with 
Toasted Honey Mustard Dressing  16

Crab & Shrimp Chop- Marinated Tomatoes, Cucumber, Chopped Mozzarella, Parm, Smoked Red Peppers & 
Crispy Pancetta with Red Wine Vinaigrette  17 

Garlic Chicken Greek- Roasted Vegetables, Tomato, Cucumber, Pepperoncinis, Kalamata Olives & Feta Cheese 
with Lemon Herb Vinaigrette    15

Seared Ahi Tuna*- Mizuna, Pineapple, Pickled Red Onion, Snow Peas, Spicy Peanuts with Toasted Garlic  
Vinaigrette & Orange Ponzu Drizzle    17

SA NDW ICHES  Pick a Side (Sea Salted Fries, Pasta Salad or Seasonal Fruit Cocktail)

Cheese Burger*- 6oz, Lettuce, Tomato, Mayo, Red Onion & Choice of Cheese (Aged Cheddar, Gruyere,  
Pt. Reyes Blue, Port Salute)  12
Add Apple Wood Smoked Bacon, Caramelized Red Onion or Avocado  1.5 

Stodg Burger*- 6oz, Aged Cheddar, Apple Wood Smoked Bacon, Fried Egg & LTMO on Foie Buttered Bun  15   

Clubhouse Melt- Shaved Turkey, House Smoked Ham, Apple Wood Smoked Bacon, Aged Cheddar,  
Provolone, Mayo, Lettuce & Sliced Tomato on Sourdough  15

Hot Roast Beef Au Jus*- Gruyere Cheese, Caramelized Red Onion & Horseradish Mayo  
on Toasted French Roll  15

SPECI A LTIES

Braised Short Rib Stroganoff- Brown Buttered Parm Noodles  19

Smoked Brisket Enchiladas- Red Chili Rice, Avocado Sour Cream & Salsa Cruda  15

Oven Roasted Half Chicken- Whipped Spuds, Garlic Parmesan Spinach & Pan Jus  16

Mustard Crusted Filet of Salmon*- Chopped Tomato, Cucumber & Basil  19

Penne Pomodoro- Italian Tomato Sauce, Jimmy’s Spicy Sausage, Wilted Spinach, Green Peas, & Mozzarella  16

Pounded Chicken Parm- Mozzarella, Tomato & Red Onion Salad  17

Sliced Pepper Steak*- Grilled Flat Iron, Creole Peppercorn Sauce & Sea Salted Fries  19

Smoked Slab of Baby Back Ribs- Tangy Cole Slaw & House BBQ Sauce  19

Pilsner Tempura’d Halibut & Chips- Sweet Dill’d Tartar Sauce  18 

Grilled Beef Tenderloin*- Whipped Spuds & Mushroom Marsala Sauce  25

Fried Shrimp Basket- Tangy Cole Slaw & Cocktail Sauce  16

SIDES
Roasted Garlic 
Bread 3

Sea Salted Fries 5

Chopped Tomato, 
Cucumber & Basil 4

Seasonal Fruit 
Cocktail 4

Tangy Cole Slaw 4

Asada Grilled 
Corn w/Cotija 6

Orzo Pasta
Salad 5

Whipped Spuds with 
Country Jalapeño 
Cream Gravy 5

Parm O’Rings 5

Grilled Balsamic
Asparagus 6

DESSERTS

Espresso Pecan 
Bread Pudding 7

Hot Fudge S’more
Sundae 7

Deviled Chocolate 
Pudding Parfait 6

Farmer’s Market 
Crisp a la mode 9

Strawberry
“Shortcake” 7  

SMOKED HA
M 

MAC & CHE
ESE  

CASSEROLE
 9

* There is a risk associated 
with consuming raw or under 
cooked animal protein or raw 
oysters. If you have chronic 
i l lness of the l iver, stomach, 
or blood, or have immune 
disorders, you are at greatest 
risk of i l lness and should eat 
animal proteins & oysters ful ly 
cooked. If unsure of your risk, 
consult your physician. A                              Restaurant

THR EE GR ILLED CHEESE & TOM ATO SOUP-  Port Salute, Provolone, Aged Cheddar &
Sliced Tomato on Sourdough  13
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Champagne and Sparkling

Roederer Estate “L’Ermitage” Anderson Valley	 65

Scharffenberger Cellars Anderson Valley	 38

Sauvignon Blanc

Chateau de Sancerre 2007 France  	 34

Groom 2008 Australia  	 32

Mulderbosch Stellenbosch 2008 S. Africa  	 38

Taltarni 2008 Victoria, Australia  	 29

OTHER WHITES

Barnard Griffin Riesling 2008 Columbia Valley  	 25

King Estate Pinot Gris 2007 Oregon  	 28

Laird Pinot Grigio 2007 Napa 	 36

Miner “Simpson Vineyard” Viognier 2008 Napa  	 33

Paco & Lola Albarino 2007 Spain  	 30

CHARDONNAY

August Briggs “Leveroni” 2008 Carneros  	 60

Jordan  2006 Alexander Valley 	 63

Newton “Red Label” 2008 Napa/Sonoma  	 35

Neyers 2007 Napa  	 52

Olivet Lane Chardonnay 2006 Russian River  	 40

Rustenberg 2008 South Africa  	 35

Cabernet Sauvignon

Clos du Val 2006 Napa  	 58

Faust 2006 Napa  	 95

Merryvale “Starmont” 2006 Napa  	 44

Pedroncelli “Three Vineyards” 2006 Dry Creek Valley  	 26

Pelligrini “Cloverdale Ranch” 2005 Alexander Valley  	 46

Seventy-Five 2005 Napa  	 33

MERLOT

Cafaro 2006 Napa  	 55

Hall 2005 Napa  	 48

Charles Smith “Velvet Devil” 2007 Washington 	 30

Malbec/ Malbec BLENDS

Amancaya Cab/Malbec 2007 Argentina 	 39

La Posta Paulucci 2007 Argentina  	 37

Tikal “Patriota” Bonarda/Malbec 2006 Argentina  	 42

Writer’s Block 2007 Lake County  	 31

PINOT NOIR

Emeritus 2007 Russian River Valley	 65

Handley 2006 Anderson Valley  	 45

Lange 2006 Willamette Valley  	 42

Melville Estate 2007 Santa Rita Hills  	 58

Stewart 2006 Russian River  	 81

Lemelson 2006 Willamette Valley  	 48

Tandem Winery “Chris Lee Vineyard” 2005 Sonoma  	 70

Willakenzie “Pierre Leon” 2006 Willamette Valley  	 57

OTHER REDS

Amicus Meritage 2006 Napa  	 68

Jade Mountain Mourvedre 2006 Contra Costa County  	 38

Kenneth-Crawford Grenache 2007 Santa Ynez  	 59

McManis Petite Sirah 2008 California 	 26

Ramey Claret 2006 Napa  	 55

Villa Montefiori Cab/Sangiovese 2008 Baja Mexico  	 34

Rustenberg Meritage “John ‘X’ Merriman” 2006 S. Africa 	 52

SYRAH/SHIRAZ

1st Drop Shiraz/Albarino 2005 Barossa  	 58

Helix Syrah 2006 Columbia Valley	 32 

Lapostolle “Cuvee Alexandre”  Syrah 2006 Chile 	 54

Two Hands “Gnarly Dudes” Shiraz 2008 Australia  	 56

ZINFANDEL

Joel Gott 2007 California  	 32

Neyers “Pato Vineyards” 2006 Napa  	 52

Ridge “3 Valleys” 2007 Sonoma  	 39

F R E S H  C O C K T A I L S

Serrano Celery Margarita	 8
Hand Pressed Serrano Chili/Milagro Silver 100% Blue Agave 
Tequila/ Cointreau/Freshly Squeezed Lime Juice/Freshly  
Extracted Celery Juice

Bluegrass Bourbon Sour 	 9
Maker’s Mark/Luxardo Amaretto Liqueur/Freshly Squeezed  
Lemon Juice/Ginger Ale

Black and Blue Martini	 9
Hand Pressed Blackberries, Blueberries and Mint/Vodka/ 
St. Germain Elderf lower/Freshly Squeezed Lemon Juice/ 
Simple Syrup

Strawberry Bumble Fresh	 8
Vodka/Freshly Squeezed Lemon Juice/Freshly Extracted Strawberry 
Juice/Clover Honey Syrup/Brut Champagne

Arnold Collins	 8
Sweet Tea Infused Vodka/Freshly Squeezed Lemon Juice/ 
Simple Syrup/Club Soda

Silver 75	 9
Milagro 100% Blue Agave Tequila/St. Germain Elderf lower 
Liqueur/Freshly Squeezed Lime Juice/Brut Champagne

Cucumber Rickey	 8
Hand Pressed Mint/Cucumber Infused Gin/Freshly Squeezed  
Lime Juice/Simple Syrup/Club Soda

Grapefuit Agave Gimlet	 8
Grapefruit Infused Vodka/Freshly Squeezed Lime Juice/ 
Agave Nectar

W I N E S  B Y  T H E  G L A S S

W I N E S  B Y  T H E  B O T T L E

Jordan “J” Brut Sparkling Russian River 	 12

Dry Creek Sauvignon Blanc 2008 Sonoma 	 8

Zenato Pinot Grigio 2008 Italy  	 8

Kung Fu Girl Riesling 2008 Lake County  	 8

Four Vines “Naked” Chardonnay 2008 California  	 9

Pine Ridge “Dijon Clone” Chardonnay 2007 Napa  	 13

Stephen Vincent Pinot Noir 2008 Sonoma  	 10	

Kali Hart Pinot Noir 2007 Monterey 	 13

Sonoma Vineyards Merlot 2006 Sonoma  	 9

Heavyweight Red Cabernet 2006 California  	 9

Kaiken Malbec 2007 Argentina  	 9

Altos De La Hoya Monastrell 2007 Spain  	 8

Robert Oatley Shiraz 2007 Australia   	 8

Layer Cake Primitivo a.k.a Zinfandel 2007 Italy 	 10

La Planta Tempranillo 2006 Spain  	 10
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