Dinner Menu
May 1&2

Friday and Saturday, Curbside Pick up or Delivery

Beef Bone Broth | 8.00
Mug of Brandt Beef Bone Broth (120z)

Gem Lettuce Salad |10.00
Baby Lettuces, Shaved Vegetables, Lemon, Olibaja Olive Oil

Ranch 45 Steak Salad |15.00

Imperial Valley Ranches Dutch Steak, Iceberg Lettuce, Heirloom
Tomatoes, Cucumber, Crispy Onion, House made Buttermilk
Ranch Dressing

Soup of the Day | 10.00

Brandt Burger | 15.00
Butter Lettuce, Tomato, Onion, Brioche Bun, Fries, Pickle

Smoked Tri Tip Sandwich |12.00
Carolina BBQ Sauce, Crispy Onions, Brioche Bun, Fries, Cole
Slaw

Brandt Beef Teriyaki Skewers | 28.00
Steamed Rice, Mac Salad, Sautéed Chino Greens

Seared Tuna Nigoise | 25.00
Olive oil poached potatoes, chino farm pole beans, greens, eben
hazer farmed hard boiled egg, mustard vinaigrette

Grilled Brandt Beef Steak Fries | 28
Pomme frittes, blue cheese, truffle oil, arugula

Family Meal - Brandt Rib Roast | 75.00
Serves 4 - Brandt Rib Roast, Roasted Potatoes,
Chino Farms Vegetables, Gem Lettuce Salad,
White Chocolate Bread Pudding

Family Meal - Chino Farms Artichoke, Brandt Beef Bacon
Quiche | 25.00

Serves 2 - Local Greens, Mustard Thyme

Vinaigrette, 2 Chocolate Chip Cookies

Family Meal - Seafood Pasta | 30.00
Serves 2- Shrimp, Bay Scallops, Swordfish, Squid,
Roasted Tomato Sauce, Garlic Bread, Local Greens

White Chocolate Raspberry Bread Pudding | 5.00
Slice of Bread Pudding

Mixed Berry Crisp | 9.00
Gluten Free Mixed Berry Crisp for 2

Chocolate Chip Cookie| 3.00

Take Out Wine Features

Calceda Rose, Portugal | 15

Farm to Table Chardonnay, Australia | 15

Copain, Tous Ensemble, Chardonnay, Sonoma | 25
Angeline, Pinot Noir, California Half Bottle | 8
Copain, Les Voisins, Alexander Valley | 45



