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GARLIC LOVERS
garlic confit | garlic-herb spread | rustic baguette

alads -
CLASSY CAESAR gem lettuce tossed with Caesar dressing topped with grated parmesan & thick garlic butter brioche croutons
ROASTED BEET sweet beets & whipped garlic herb cheese topped with wild baby arugula tossed with balsamic vinaigrette,
toasted almonds & avocado

HONEY GEM gem lettuce, creamy Bulgarian feta cheese crumbles, avocado, grape tomatoes, watermelon radish with cilantro
buttermilk herb dressing

FRENCHED RIBEYE STEAK (additional $20)
grilled 140z. ribeye chop split bone topped with garlic thyme butter, served with duck fat potatoes & baby carrots
ELEVATED EGGS BENEDICT
warm buttery rustic baguette topped with two poached eggs,
braised short rib and herb hollandaise with fresno chiles, served with roasted potatoes
SWEET CHILI WINGS & WAFFLES
savory and spicy wings topped with fresno chiles and micro cilantro
served on top of buttery waffles with maple syrup & whipped butter
CREME FRENCH TOAST
thick cinnamon vanilla brioche slices topped with a cookie butter creme, cookie crumbles & berries
ROSES LOCO MOCO
Harris Ranch ground beef pattie on top of fluffly jasmine rice with a buttery mushroom demi-glace
topped with a fried egg, garlic crisps and chives
POWER BOWL
marinated ahi tuna chunks, jasmine steamed rice, edamame-avocado smash, sliced cucumbers,
red onions and charred corn with a spicy sambal aioli GRILLED CHICKEN

VEGAN BOWL (v)
roasted beets, jasmine steamed rice, edamame-avocado smash, sliced cucumbers,
red onions and charred corn with a spicy soy vinaigrette
CLASSIC CHICKEN SANDWICH
grilled chicken breast topped with cheddar cheese on a warm brioche bun, wild arugula, red onions
avocado, chimichurri & garlic aioli, served with potato frites
OLD SCHOOL STEAK HOAGIE
onions sauteed with tender filet tips with cheddar cheese & pepperocini, served on a warm baguette with potato frites
RR BRIOCHE BURGER
Harris Ranch ground beef patty topped with cheddar cheese, red onions and lettuce with
a dijonnaise spread on warm buttery brioche bun, served with potato frites add avocado add fried egg
SPICY CHIPOTLE PASTA
crimini mushrooms & red onions in a smoky chipotle cream sauce served with delicate fettucine pasta
CHICKEN BREAST JUMBO SHRIMP
STREET NOODLES (v)
garlic egg noodles stir fried in a spicy soy-sesame blend, baby bok choy, mushrooms,
onions & chiles de arbol peppers

SHORT RIB JUMBO SHRIMP SALMON
- Hdditional Hides -
Garlic Duck Fat Potatoes 13 Garlic Noodles 15
Smoked Cheddar Mac & Cheese 15 Truffled Potato Puree 11

20% gratuity subject to sales tax added to parties of 5 guests or more

$59 per person plus tax and tip

(age 12 years and older)



