Barona OAks STEAKHOUSE

—-BeGINNINGS —

GranDp Searoop CoLLECTION
Lobster, Oysters, Shrimp,
King Crab, Three Types of Ceviche, Two Sauces

55-
Curassic Surr anD TuUrr COLLECTION OF
Sarmmp CocKTAIL CarpracciO AMEericaN OYSTERS
Cocktail Sauce, Filet Mignon, Ahi Tuna Sherry Mignonette,
Fresh Lemon Olives, Avocado, Shallots Classic Cocktail Sauce
13- 20- 13-
Escarcor GRILLED SHRIMP SALAD Friep CarLamari
Garlic and Pernod Butter, Avocado, Grilled Tomato, Marinara Sauce,
Aioli Crostini Roasted Onion Vinaigrette Jalapeno, Arugala
10- 12- 12-
Spsame CRUSTED CALIFORNIA Jumso Lume
Asnt Tona CHEeESE PraTE CraB CAKE
Four Cheeses, Orange-Avocado Salad,
Tempura Asparagus, _ . ,
Wasabi - Avocado Sauce Candied Nuts Paprika Oil
14- 15-
16-
- Soups -
LossTer Bisque WiLp MusarooM Soup
Potato “Cracklins” Sauteed Mushroom Garnish
12- $8
- SALADS -
Mixep GREEN SALAD IcesERG WEDGE Barona Oaks CHOPPED SALAD
Garden Herbs, Sweet Tomato, Artichokes, Heart of Palm
Roasted Shallot Vinaigrette Buttermilk Ranch Farm Vegetables, Vermont Cheddar
8- 1- 12-
Barona Oaks CAESAR SALAD WarMm CHEESE SALAD SpinacH AND GoaT CHEESE SALAD
Romaine, White Anchovy Garden Greens, Tomato Toasted Walnuts, Red Onions, Mustard
Parmigiano Reggiano Crostini, Warm St. Andre Vinaigrette
7- Cheese, Vinaigrette 10-
10-

PLEASE REFRAIN FROM CELL PHONE USE WHILE DINING
CALIFORNIA STATE LAW PROHIBITS THE COMPLIMENTARY DISTRIBUTION OF ALCOHOLIC BEVERAGES
AnvoNE REQUESTING ALcoBOL MUST sHOW ID FOR VERIFICATION OF AGE



- Barona Oaks Steaks anp CHops -
CuEeF's SELECTION OF FRESH VEGETABLES

New York Strip, Potatro GraTin 36-

Dry Acep PortErHOUSE, PoTATO PUREE 46-

Prive Beer Ris, Bakep PoraTo 21- Queen 25- King
FiLer Mienon, Bakep Porarto 29- Sincte §55- Douste
Dry Acep Burraro Riseve, Sweer PoraTto 35-

Carirornia Lame Rack, Porato Pures 32- Sivere 60- Douste

Vanpe Rose Farm Pork Cror, Bacon-Leex Potato Puree  21-

- Surr anD Turr -
New York Strip, Porato GrATIN, SHRIMP ScamPI (4) 51-
Queen PriMe Ris, Bakep Porato, King Cras Leas 46- % 1B 69-1 1B
FiLer Micnon, Bakep Potato, AustrALIAN LoBsTeER TAIL  61- 6 0z. 98- 14 oz

- TO SHARE -

Burrermirk Onion Rings 6-
CreaMmED SpiNAcH, Roastep GarLic 7-
Losster Loapep Porarto 14-
Correcrion oF Roastep MusHroOMS 9-
CALIFORNIA ASPARAGUS, BEARNAISE 8-

- COMPOSITIONS -

Mixep GriLL

Firetr, LamB Crop, SurRiMP. Pork TENDERLOIN, PoTaATO CAKE 40-

Sea Bass wita Hers Crust, TEMPURA AsPArRAGUS 3o-
Rice Cakg, CriLl-LiME Sauce

12 Ounce Branpt BEEF DrY AGED NEw York 18-
Brue Caeese-WaLnuT Burter, SpinacH, PotaTto Puree

PrimMe ButcHER's STEAK 22-

Corree Rus, Bistro Frigs, Jarareno-LiMe Burrer

Barona Oaxs VeaL “Oscar” 37-

Jumso Lump Cras, Asparacus, BEarnaise, Porato Puree

Honey Grazep Mary's FrRee Rance CHICKEN 20-

Harr a CrickeN, GARDEN VEGETABLES

Hickory Smokep Beer RiBeve 32-

Baxep Porato, VEGETABLE MEDLEY, CHIPOTLE BUTTER SAUCE

Two Pounp Live Maine LoBsTER
LossTer LoapeEDp Potato, GrirLEp GrEEN OnioN, CrTrRUs BuTTER SAUCE

50-

Carer D Cuisine — Duncan Firta | Manacer — Scorr Cowpen
Barona Oaks Steaxmousk 1s Proup To SuprorT Locar FArRMERS



	         –Beginnings –
	Dry Aged Porterhouse, Potato Puree       46-
	Queen Prime Rib, Baked Potato, King Crab Legs      46- ½ lb 69- 1 lb
	Buttermilk Onion Rings           6-
	Creamed Spinach, Roasted Garlic        7- 
	Lobster Loaded Potato          14- 
	Collection of Roasted Mushrooms         9-
	California Asparagus, Béarnaise        8-
	Mixed Grill     Filet, Lamb Chop, Shrimp. Pork Tenderloin, Potato Cake                  40-
	Sea Bass with Herb Crust, Tempura Asparagus       30-
	 Rice Cake, Chili-Lime Sauce 
	12 Ounce Brandt Beef Dry Aged New York            38-
	Prime Butcher’s Steak      22-
	     Coffee Rub, Bistro Fries, Jalapeno-Lime Butter                        
	Barona Oaks Veal “Oscar”       37-
	     Jumbo Lump Crab, Asparagus, Béarnaise, Potato Puree 
	Honey Glazed Mary’s Free Range Chicken                  20-
	    Half a Chicken, Garden Vegetables           
	Hickory Smoked Beef Ribeye      32-
	    Baked Potato, Vegetable Medley, Chipotle butter Sauce                   


