
 

Appetizers 
 

SYR’s Famous Tortilla Soup 
Avocado, Grilled Chicken, Cheddar Cheese, Tortilla Crisps $13 

 
Ranch Grown Lemon & Garlic Hummus 

Grilled Pita Bread $9 
 

Caesar Salad 
Garlic Croutons, Italian White Anchovies,  

Parmigiano – Reggiano $14 
 

SYR’s Ranch Grown Greens 
Mixed Baby Lettuces, Blue Cheese, Candied Pecans 

Balsamic Vinaigrette $13 
 

Baby Iceberg Wedges 
Applewood Bacon, Cucumber, Red Onion, Tomatoes 

Point Reyes Blue Cheese Dressing $14 
 

Crispy Coconut Prawns 
Asian Coleslaw, Mango, Sweet Chili Sauce $17 

 
Spicy Buffalo Wings 

Celery Sticks, Point Reyes Blue Cheese Dressing $13 
 

Macaroni and Cheese 
Prosciutto di Parma and Four Cheese Sauce $16 

 
Beef Chili & Beans 

Housemade Jalapeño and Cheddar Cornbread $14 

 

Entrées 
 

Grilled Flat Bread Pizza 
 Margarita - Buffalo Mozzarella, Tomatoes, Basil $15 

Prosciutto - Artichoke, Grilled Peppers, Smoked Mozzarella $17 
Pepperoni - Artichoke, Grilled Peppers, Smoked Mozzarella $17 

 

Colorado Lamb Sliders 
Feta Cheese, Olive Aioli, Fennel Apple Coleslaw $17 

 

Natural Angus Burger 
Caramelized Onion and Blue Cheese or Aged White Cheddar $20 

 

Kobe Beef alla Bolognese  
Mizithra Cheese $28 

 

Veal Picatta 
Lemon Parsley Pasta, Baby Spinach 

Caper Chardonnay Sauce $30 
 

Beer Battered Fish & Chips 
French Fries, Ranch Tartar Sauce, Malt Vinegar $27 

 

Pan Seared Salmon 
Wasabi Potatoes, Baby Bok Choy, Soy Ginger Sauce $29 

 

Famous San Ysidro Ranch Baby Back Ribs 
SYR’s BBQ Sauce, Ty Chips, Cole Slaw $29  

 

Grilled Prime New York Steak   
Boursin Mashed Potatoes, Spinach, Cognac Peppercorn Sauce $32 

 

Grilled Marinated Tofu 
Lemongrass Ginger Steamed Jasmine Rice, Baby Bok Choy 

Coconut Curry Sauce $28 

Dinner service from 5pm to 10pm 
Bar Service Extends until 11 P.M. Weekdays and Midnight on Weekends 

*Seating is on a Walk-In Basis* 

Plow & Angel 

~ Executive Chef  John Trotta ~ 

San Ysidro Ranch “#1 Resort in U.S. & Canada” 2010 Travel + Leisure 



 

Dessert 
 

Seasonal Fruit Cobbler 
Ranch Made Maple Gelato 

Original 12 Petite 7 
 

Valrhona Chocolate Orange Cheesecake 
Chocolate Cookie Crust, Candied Orange Rind, Tangerine Sorbet 

Original 13 Petite 7 
 

Chocolate Lovers Banana Mascarpone Tart 
Mara des Bois 

Original 13 Petite 7 
 

Apple-Cranberry Strudel 
Bourbon Caramel, Vanilla Bean Gelato 

Original 12 Petite 7 
 

Dessert Sampler  
Assortment of Any Three Petite Desserts 

19 
 

Selection of Three Artisan Cheeses 
18 
 

Friends and Neighbors Specials 
Includes Soup or Salad and Dessert 

 
Sunday: Grilled Tri-Tip 

Santa Maria BBQ Beans, Corn on Cob 
37 

 
Monday: Grilled Annato Marinated Pork Tacos 

Black Beans, Spanish Rice, Avocado, Cotija Cheese 
Three Salsas, Housemade Corn Tortilla 

32 

 
Tuesday: Seafood Paella 

Saffron Jasmine Rice, Clams, Mussels, Fresh Fish 
Shrimp, Andouille Sausage 

37 

 
Wednesday: 16 Hour Braised Short Ribs 
Aged Cheddar Creamy White Polenta, Broccolini 

Hoisin Demi Glace 
38 

 

Signature Cocktails 
 

Warner  Margarita 
Don Julio Real Anejo Tequila, Warner’s Secret Margarita Mix, Served on 

the Rocks with Salt 
160 
 

Shot From The Owner’s Bottle 
Clase Azul “Ultra” Tequila, Served Neat 

300 
 

Montecito Margarita 
Don Julio Real Anejo Tequila, Gran Marnier 150th Anniversary 
Pure Agave Nectar, Fresh Lime Juice, Shaken and Served Up 

120 
 

Blood Orange Margarita 
Chinaco Blanco Tequila, Cointreau, House Made Sweet & Sour 

Blood Orange Puree, Fresh Lime Juice,  
Served On The Rocks with a Sugar and Salt Rim 

14 
 

Açai Basil Martini 
VeeV Açai Antixoidant Spirit, Fresh Ranch Grown Basil,  

Fresh Lime Juice, Shaken and Served Up 
12 
 

The Original 
Baker’s Small Batch Bourbon, Muddled Orange and  

Luxardo Maraschino Cherries Angostura Orange Bitters,  
Shaken and Served Over Rocks, Drizzle Luxardo Syrup 

14 
 

Cucumber Mojito 
10 Cane Rum, Muddled Fresh Cucumber and Ranch Mint 

Fresh Ranch Lime Juice, Served Over Ice 
13 
 

Bently 
Courvoisier Exclusif, Cointreau, Fresh Squeezed Lime Juice 

Shaken and Served Up with Sugar Rim 
14 
 

Pear Blossom 
Grey Goose L’Poire, St. Germain Elderflower, Pineapple Juice 

Finished with Drops of Bitters, Shaken and Served up  
14 

Plow & Angel 
Dinner service from 5pm to 10pm 

Bar Service Extends until 11 P.M. Weekdays and Midnight on Weekends 
*Seating is on a Walk-In Basis* 


