
Saloon 
Menuv - Vegetarian | df - Dairy-Free | gf - Gluten-Free

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

Your bill includes a 3% service fee that goes directly to staff.

Saloon Menu

Spanish Croquette $14
Manchego Cheese, Yukon Potato, Chorizo, Citrus Micro Herb Salad, Aioli

Warm Olives gf df $11
Mixed Olives Infused with Citrus, Herbs, Chili, Caper Berry, Peruvian Teardrop Peppers

Beef Tartare* $22
Devil's Thumb Ranch Wagyu, Shallot, Olive, Basil, Vinegar de Jerez, Truffle Aioli, Aged Balsamic

Smoked Duck Sandwich df $25
Pepper Jelly, Apple Slaw

Spinach Salad $14
Pancetta Sherry Vinaigrette, Pecans, Manchego Cheese, Pickled Chayote, Heirloom Tomato

Short Rib French Onion Soup  $12
Devil's Thumb Ranch Wagyu Short Rib, Sherry, Brioche Crouton, Grand Cru & Provolone

Ranch House Restaurant Wagyu Burger*  $26
Smashed Wagyu Patty, Tasso Jam, Brie, Onion, Lettuce, Heirloom Tomato, Garlic Mayo

Umami Fries gf $14
Hand cut Potatoes, Truffle Aioli, Smoked Salt, Porcini Powder, Parmesan, Herbs

Lamb Burger* $26
Herbed Goat Cheese, Arugula, Briohe Bun, Lamb Demi, Meyer Lemon Aioli

Steak Frites* gf df $34
6oz Skirt Steak, Pommes Frites, RHR Steak Sauce


