
SAMPLE 

 

 
STARTERS 
 

SPICY CHICKEN QUESADILLA                                          
WHOLE WHEAT TORTILLA, JACK AND CHEDDAR CHEESE, HOUSE MADE SALSA VERDE 
 

FRIED MONTEREY BAY CALAMARI                       
SHAVED FENNEL, LEMON AIOLI, COCKTAIL SAUCE 
 

HOUSE MADE LEMON-GARLIC HUMMUS                      
OLIVES, TOMATO, WHOLE WHEAT PITA BREAD 
 

SOUP OF THE DAY             
SEASONAL GARNISH 
 

ESSENTIAL ENTRÉE SALADS 
TUNA NICOISE                                         
FINGERLING POTATOES, FRENCH BEANS, OLIVES, EGG, TOMATO, RED ONION,  
TARRAGON-DIJON DRESSING 
 

THE GREEK             
TOMATOES, RED ONION, OLIVES, FETA CHEESE, CROUTONS, CHICK PEAS, CUCUMBER,  
HERBED RED WINE VINAIGRETTE 
 

CLASSIC CAESAR                               
ROMAINE, CROUTONS, PARMESAN, WHITE ANCHOVY, CREAMY GARLIC DRESSING 
ADD CHICKEN    
 

THE VENTANA COBB                      
ROASTED DIESTEL TURKEY, SMOKED BACON, EGG, AVOCADO,  
CRUMBLED BLUE CHEESE, TOMATO, THE ORIGINAL COBB DRESSING 
 

BRUSSELS SPROUT SALAD                   
DRIED CRANBERRIES, CASHEWS, MANCHEGO CHEESE, APPLES, CROUTONS 
WHOLE GRAIN MUSTARD- APPLE CIDER VINAIGRETTE 
 

PLATES, SANDWICHES AND BURGERS 
ALL SANDWICHES ARE SERVED WITH YOUR CHOICE OF CHIPS, FRENCH FRIES OR SWEET POTATO FRIES 
 

SOUTHWEST CHICKEN SANDWICH           
ROASTED POBLANO, PEPPER-JACK CHEESE, CARAMELIZED ONIONS, CHIPOTLE AIOLI, CIABBATTA 
 

CROQUE MADAM PANINI            
SHAVED HICKORY SMOKED HAM, TOMATO, SWISS, DIJON MUSTARD, SUNNY SIDE UP EGG 
 

BIG SUR BURGER                  
8 OUNCES OF ALL NATURAL BEEF WITH BUTTER LETTUCE, TOMATO, ONION, PICKLE  
YOUR CHOICE OF CHEESE: PEPPER-JACK, SWISS, CHEDDAR OR BLUE 
ADD BACON, AVOCADO, SPROUTS, GUACAMOLE OR SALSA         
 

VEGETARIAN BLACK BEAN-QUINOA BURGER              
BUTTER LETTUCE, TOMATO, ONION, PICKLE  
ADD CHEESE, BACON, AVOCADO, SPROUTS, GUACAMOLE OR SALSA         
 

TODAY’S PASTA INSPIRATION           
PLEASE INQUIRE 
 

CHICHO’S CHICKEN ENCHILADAS- SAME RECIPE FOR 30 YEARS      
SPANISH RICE, BLACK BEANS, SOUR CREAM, GUACAMOLE, MOLE SAUCE 
 

VENTANA SOFT TACOS 
SEASONED WITH VENTANA TACO SPICE AND SERVED WITH: 
SOFT CORN TORTILLAS, SPANISH RICE, BLACK BEANS, SOUR CREAM, GUACAMOLE AND SALSA 
 

BAJA FISH- TODAY’S CATCH. PLEASE INQUIRE .        
STEAK- SEASONED AND GRILLED MEDIUM RARE, WEST COAST STYLE     
CHICKEN- ORGANIC CHICKEN COOKED WITH TOMATOES, ONIONS AND JALAPEÑOS    
VEGETABLE-ZUCCHINI, MUSHROOMS, ONIONS AND PEPPERS       
 

DESSERTS 
CRÈME BRULEÉ                 
CHOCOLATE DECADENCE            
HOUSE MADE SORBET OR ICE CREAM          
VANILLA CHEESECAKE           

 
+20% SERVICE CHARGE WILL BE ADDED TO PARTIES OF SIX OR MORE 

NO CELLULAR PHONES OR SMOKING IN THE DINING ROOM OR TERRACE 


