
In consideration of all guests we request that you refrain from cell phone use while in the Bistro. 
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of foodborne illness. 
 

 
 

Daily Soup 
Chef inspired and always vegetarian!    10 

 
 

Tomato and Watercress Sandwich 
Vine–ripened tomatoes, watercress, 

fresh ricotta and herb aioli 
on toasted ciabiatta roll    12 

 
Roasted Turkey and Fig Sandwich 
thin-sliced turkey, fig chutney and 

field greens on whole wheat roll    13 
 
 

Autostrada Panini 
soprossata, prosciutto, coppa, 

provolone and pepadew peppers 
on baguette    16 

 
Classic Eggs Benedict 

organic Glaum Ranch 2 eggs 
poached, Hollandaise, avocado 
and black forest ham on English 

muffin    13 
 

above sandwiches served with choice of: 
 

 Tuscan White Bean Salad  
radicchio and banyuls vinaigrette 

Lentil Salad 
shallot and lemon vinaigrette 

    
 

Ventana Cobb Salad 
crisp romaine, roasted Diestel turkey breast, 

Nueske bacon, hard cooked egg, 
tomato and housemade Roquefort 

dressing    15 
 

Traditional Caesar salad 
petite romaine hearts, shaved               
parmesan reggiano, crostini 

and white anchovies  12 
add shrimp   5 

Grilled ½ Pound Kobe Burger 
Crisp romaine lettuce, fresh sliced tomato, red onion and potato crisps 

Choice of: Point Reyes Blue, Provolone or Cheddar Cheese 16 
 

  Today’s Sustainable Fresh Catch 
A.Q. 

 
 

Desserts 
 

Chocolate Brownie 
house made vanilla ice cream    10 

 

Heirloom Apple and Pear Crisp 
honey lavender ice cream   10

 


