THE RESTAURANT AT

VENTANA

SOUPS AND APPETIZERS

FIRE ROASTED TOMATO BISQUE 8
FocAccIA CROUTONS, BASIL, PARMESAN

PACIFIC NORTHWEST OYSTERS 16
SHALLOT-RED WINE GRANITA

CAPRESE SALAD 9
TOMATOES, BASIL, MOZZARELLA, SABA, DRESSING

SHRIMP COCKTAIL 18
JuMBO SHRIMP, HOUSE-MADE COCKTAIL SAUCE

FRIED MONTEREY BAY CALLAMARI 10
SHAVED FENNEL, LEMON AITOLI, COCKTAIL SAUCE

ENTREE SALADS

THE GREEK 14
TOMATOES, RED ONION, OLIVES, FETA CHEESE,
CROUTONS, CHICK PEAS, CUCUMBER,

HERBED RED WINE VINAIGRETTE

CLASSIC CAESAR SALAD 11
ROMAINE LETTUCE, HERBED CROUTONS,
PARMESAN, WHITE ANCHOVY,

CREAMY GARLIC DRESSING
ADD SHRIMP $8 ADD CHICKEN $6

THE VENTANA COBB 16
ROASTED DIESTEL TURKEY, SMOKED BACON, EGG
AVOCADO, CRUMBLED BLUE CHEESE, TOMATO,
COBB DRESSING

b

B1G EYE TUNA NICOISE 18
FINGERLING POTATOES, FRENCH BEANS, OLIVES,

EGG, TOMATO, RED ONION,

TARRAGON-DIJON MUSTARD VINAIGRETTE

MAIN COURSES, SANDWICHES AND BURGERS
SANDWICHES SERVED WITH A CHOICE OF CHIPS, SWEET POTATO FRIES OR FRENCH FRIES

SAUTEED WILD SALMON SANDWICH 16
LEMON, DI1LL, CAPERS, PICKLED FENNEL, ONIONS,
BUTTER LETTUCE AND CUCUMBER ON RYE

TURKEY CL.UB WRAP 12
TURKEY, BACON, TOMATO, SPROUTS, AVOCADO,
MAYONNAISE IN A SPINACH TORTILLA WRAP

BIG SUR BURGER 14
8 OUNCES OF ALL NATURAL BEEF WITH BUTTER
LETTUCE, TOMATO, ONION

PICKLE AND YOUR CHOICE OF CHEESE:

FONTINA, SWISS, CHEDDAR OR BLUE
ADD BACON, AVOCADO, SPROUTS, GUACAMOLE OR SALSA
$2 EACH

TUSCAN CHICKEN SANDWICH 12
GRILLED CHICKEN BREAST, ROASTED GARLIC AIOLI,
OLIVE TAPENADE, MOZZARELLA CHEESE ON
ROSEMARY FOCACCIA

PORTOBELLO SANDWICH 10
GRILLED PORTOBELLO MUSHROOM, EGGPLANT,
ROASTED RED PEPPER, FONTINA,

BASIL ATOLI ON MULTIGRAIN

B1G SUR FIsH TACOS 17
HALIBUT, CORN TORTILLAS, SPANISH RICE,
BLACK BEANS, SOUR CREAM, GUACAMOLE AND SALSA

VENTANA CLASSICS

VENTANA’S CHICKEN ENCHILADAS 18
SPANISH RICE, BLACK BEANS, SOUR CREAM,
GUACAMOLE, MOLE SAUCE

EGGS BENEDICT 15
POACHED EGGS, TOASTED ENGLISH MUFFIN,
BLACK FOREST HAM AND HOLLANDAISE SAUCE

WITH DUNGENESS CRAB 21
DESSERTS
CHOC. DECADENCE CAKE VANILLA CREME BRULEE
RASPBERRY COULIS, CHEESECAKE FRESH BERRIES,

VANILLA ICE CREAM

SEASONAL FrRUIT COMPOTE

SHORTBREAD COOKIES

Lunch Spring 2010
No Cellular Phones or Smoking in the Dining Room and Terrace
18% Service Charge added to Parties of Six or More



