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LUNCH 
Served 11 - 2 PM Fridays and Noon - 2 PM Saturdays 

APPETIZERS 
HOMEMADE EMPANADA SPECIAL $14 
A South American classic finger food 4 homemade 
empanadas made served with chimichurri salsa. 

FLAMING JACK $12  
Cast-iron skillet with flaming molten Monterey Jack 
cheese. Served with french baguette, apple wedges, 
pistachios, and shishito pepper jelly.  

RANCH CHICKEN SALAD APPLE BITES $12 
4 light and fresh chicken salad bites prepared with our 
house made ranch dressing, chopped almonds, and 
celery served on fresh apple slices.  

BEER-BATTERED PICKLES $7 
Plentiful basket of IPA battered pickle wafers with your 
choice of house-made ranch or blue cheese dipping 
sauce.  

SOUPS 
WAGYU BONE BEEF BROTH ELIXIR $9 
Give your immune system a boost with a bowl of house-
made Wagyu bone broth. 

Add poached egg  $3  

SEASONAL BISQUE: BUTTERNUT SQUASH  
Velvety vegetable-based bisque featuring butternut 
squash, topped with chopped pistachios. 

Cup $6  |  Bowl $8 

SALADS 
HOUSE SALAD $12 
Classic chopped salad of lettuce, tomatoes, red onions, 
and house-made croutons. Served with your choice of 
homemade ranch dressing or blue cheese dressing. 

Add rotisserie shredded chicken $5 

Add crispy fried chicken $6 

GENESEE CAESAR SALAD $12 
A blend of kale and romaine lettuce dressed in a yogurt-
based Caesar salad dressing with red onions, house-
made croutons, and parmesan shavings. 

Add rotisserie shredded chicken $5 

Add crispy fried chicken $6 

Add crispy tofu $6 

WEEKLY SPECIAL 
BRAZILIAN BLACK BEAN & WAGYU SAUSAGE 
STEW  $18 
Chef Cristina shares her family recipe of spiced black 
bean and wagyu smokes sausage stew. Served with 
sautéed greens.     

BURGERS & ROLLS 
All our beef is from the Genesee Valley Ranch (you’re 
sitting on it) and comes from 100% pure-bred Wagyu 
raised on organically grown grasses. These items are 
served with your choice of a side green salad, french 
fries or beer-battered pickles for an additional $4. 

GENESEE WAGYU BURGER  $15 
Flame-grilled grass-fed Wagyu beef on a ciabatta bun. 
Served with your choice of tomato, shredded lettuce, 
pickles, red onion, ketchup, mustard, and mayonnaise 
garnish.  

Add cheese $3 

Add fried egg $3 

Add bacon $4 

BLUE CHEESE, BACON ARUGULA BURGER $18 
Flame-grilled grass-fed Wagyu beef and bacon with blue 
cheese dressing, arugula, red onions on a ciabatta bun. 

GAUCHO’S CHIVITO $17  
From the homeland of grass-fed ranching, this South 
American mega-burger includes thinly sliced Wagyu 
beef, ham, cheese, fried egg, shredded lettuce, roasted 
red pepper, black olives, and red onion. Served on a 
ciabatta bun dressed with mayo and mustard. 

ROMAINE ROLL $15  
Flame-grilled grass-fed Wagyu beef burger served on 
romaine lettuce “bun.” Served with your choice of pickles, 
red onion, ketchup, mustard, and mayonnaise garnish.  

Add cheese $3  

Add fried egg $3 

Add bacon $4 

CRISPY CHICKEN RANCH ROLL $12  
Rotisserie chicken breast meat is hand-shredded, 
battered and fried into crispy bites, and served on a 
fresh baguette roll with ranch dressing, shredded 
lettuce, tomato, and red onion.   

 Add bacon $4 

Tofu version available Same Price 

GRILLED CHEESE WITH CHIPOTLE TOMATO 
DIPPING SAUCE $12 
Decadent grilled cheese made with our house made 
multigrain bread and shredded Gouda, Jack and 
Cheddar Cheese. Served with a mildly spicy chipotle 
tomato dipping sauce. 

Add Bacon $4   

LI’L RANCHER MENU 
BOSS BURGER $7 
4 oz. flame-grilled Wagyu beef patty served on a brioche 
bun with your choice of lettuce, tomato, pickle, ketchup, 
mustard, and mayonnaise.  Comes with fries.  

CRISPY CHICKEN FINGER BASKET  
WITH FRIES $7 
Hand-shredded chicken breast, battered and breaded 
into crispy nuggets, served with fries.  

NOODLES & TREES $9 
Pasta dressed with your choice of butter or olive oil and 
parmesan cheese. Served with a side of steamed 
broccoli. 

Executive Chef Florencia Palmaz Chef de Cuisine Cristina Farmer



January 2019

DESSERT 
CAST-IRON CHOCOLATE CHIP COOKIE $10 
Perfect to share, this gooey chocolate cookie comes hot 
out of the oven to the table topped with a ball of vanilla 
ice cream 

$8 cookie without ice cream 

ICE CREAM WITH SEASONAL FRUIT COMPOTE: 
CARDAMON CANDIED ORANGES $6 
3 scoops of vanilla ice cream served with our house-
made seasonal fruit compote. 

$4 just ice cream 

APPLE TART A LA MODE $10 
Homemade apple tart with vanilla ice cream. 

TRUFFLE TRAY $10 
2 each: Chocolate Chili Truffle, Almond Goji Truffle, 
Orange scented Meringue 

BEVERAGES 
GENESEE VALLEY WATER  
This valley is renown for its pristine mountain spring 
water. It's so good we decided to give it its own listing. 

Still or Sparkling Free 

LAVENDER LEMONADE $5 
Locally grown Schramel Lavender infused lemonade. 

ICE TEA $3 
Refreshing Sonoma ice tea made from wine grape skins, 
strawberries and herbs. 

GINGER BEER $5 

SODA $3 
Coke, Sprite, Diet Coke 

HENRY WIENHARD SODA $4 
12 oz btls.  

Choose from Root Beer, Orange Cream, Black Cherry 

WINE GRAPE JUICE $6 
White (Vino d Nico), Red (Gastoncito) 

COFFEE $4 
Regular, Decaf, 

ESPRESSO $4 
Single, Decaf, Macchiato 

CAPUCCINO $5 
Regular, Decaf 

HOT TEA $4 
Early Grey, Chamomile, Orange Spice, English Breakfast  

HOT CHOCOLATE $7 
with whipped cream 

BEER & WINE 

LIGHT 
COORS BANQUET $4 
12 oz bottle 

COORS LIGHT $4 
12 oz can 

MILLER GENUINE DRAFT $4 
12 oz can 

BLUE MOON WHITE BELGIUM  $4.50 
12 oz bottle 

FIRESTONE WALKER 805 BLOND $4.50 
12 oz bottle 

HOPPY 
SIERRA NEVADA PALE ALE $4.50  
12 oz bottle 

SIERRA NEVADA TORPEDO IPA $4.50 
12 oz bottle 

LASSEN EAGLE LAKE IPA $6.50 
22 oz bottle  

SIERRA NEVADA RESILIENCE IPA $4.50 
12 oz bottle 

DARK 
GREAT BASIN STOUT  $4.50 
12 oz bottle  

DESCHUTES PORTER $4.50 
12 oz bottle  

ANCHOR STEAM $4.50 
12 oz bottle 

WINE BY THE GLASS 
For complete selection ask for the wine list separately. 

PROSECCO, RIONDO $8 
NV, Veneto, Italy 

CHARDONNAY, BOUCHAINE $12 
2014 Carneros, CA  

MERLOT, STARMONT $11 
2014, Napa Valley, CA
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