Appetizers

Crispy Fried Monterey Calamari 12.95
flash fried with ginger-chili butter,
house made cocktail sauce

Buffalo Shrimp 11.95
buttermilk marinated flash fried shrimp,
diablo sauce, bleu cheese dressing

Togarashi Char Rare Ahi 12.50
seared with togarashi, seaweed cucumber salad,
cilantro-wasabi vinaigrette, soy glaze

Malabar Wings (1 lb.) 12.50
whole wings (drumette and wing), buttermilk marinated, buffalo sauce, house bleu cheese

Asian Chicken Lettuce Wraps 11.50
lemon grass chicken, pickled ginger-cabbage salad,
sweet chili sauce, baby romaine lettuce cups

Soups

Chicken Tortilla 6.95/4.95
chicken, sweet peppers, tomatoes, onions, cilantro and queso reggiano

Smoky Bacon Clam Chowder 7.75/5.50
creamy New England style

Salads

House Greens 6.95
sun-dried cranberries, red onion, candied pecans,
bleu cheese crumbles, orange-basil vinaigrette

Caesar Salad 6.95
romaine hearts, asiago, garlic croutons

Classic Cobb 17.95
wood fired chicken breast, smoked bacon, avocado,
tomatoes, cucumber, hard boiled egg, bleu cheese
crumbles with choice of dressing

BBQ Salmon Nicoise Salad 19.95
baby kale, baby arugula, olives, organic cherry
tomatoes, green beans, potatoes, soft poached egg,
capers, white balsamic dill vinaigrette

Entrées

Malabar Serves RR Ranch USDA Premium Angus
BBQ Salmon 24.00
Malabar spice rub, almond wood grilled, sun-dried
tomato-smoked chili polenta, organic tomato, baby
arugula salad, orange chipotle beurre blanc

RR Ranch Ribeye 12oz. 33.00

seared on the almond wood grill, fresh sautéed green beans,
roasted garlic mashed potatoes, Makers Mark
bourbon cream sauce

RR Ranch Flat Iron Steak 9 oz. 28.00

24 hour marinated, almond wood grilled, sautéed green beans,
mashed potatoes, red wine jus, tomato chutney

RR Ranch Filet Mignon 8 oz. 36.00

almond wood grilled, sautéed fingerling potatoes,
fresh green beans, bleu cheese butter, red wine jus

Bacon Wrapped Meatloaf 19.00

American Kobe ground beef, ground pork,
garlic mashed potatoes, fresh sautéed vegetables,
mushroom gravy, crispy onion strings, fried pickle

Shrimp Scampi Linguine

23.00

shrimp, garlic, organic cherry tomatoes,
capers, baby spinach, pancetta, lemon butter,
garlic asiago cheese bread

Oven Roasted Diestel Ranch Turkey Dinner 27.00
Diestel Ranch Turkey, Roasted Garlic Mashed Potatoes,
Candied Sweet Potatoes, Orange-Ginger Cranberry Compote,
Chorizo, Cornbread & Cranbery Dressing,
Fresh Green Beans, Pan Gravy
and Pumpkin Cheesecake for dessert 28.00
Kids Turkey Dinner 14.00
(ages 5- 12)

water served on request
18% Gratuity will be added to parties of 6 or more
California Health Department recommends all cooked meat
temperatures be 145-165 degrees

Executive Chef Stephen Sims

