
 
Parties greater than 8 require an automatic gratuity of 18%     We reserve the right to refuse service to anyone 

Appetizers  

 

ARTISAN CHEESE PLATTER  16 

variety of artisanal cheeses, dried and fresh fruit, 

house roasted almonds 

 

CHILLED SHRIMP COCKTAIL  14 

wild jumbo shrimp, tender lettuces, cucumber 

rams hill cocktail sauce 

 

ARTICHOKE AND KALE DIP  12 

artichoke hearts, kale, roasted garlic, mozzarella 

and parmesan cheeses, toasted baguette slices  

 

COCONUT CRUNCHY SHRIMP 16 

jumbo shrimp in coconut breading, avocado 

puree, mango relish, sweet chili dipping sauce 

 

PORK BELLY WRAPPED DATES 9 

jumbo dates in pork belly, date and onion jam, 

balsamic glaze 

CHICKEN WINGS   13 

brined chicken wings, choice of buffalo,  

honey citrus soy or sweet chili 

 

HOUSE MADE BLUECHEESE CHIPS 8 

house made blue cheese potato chips, more 

melted blue cheese  

 

AHI TIMBALE    16 

sushi grade ahi tuna, marinated cucumbers, 

mango relish, fresh avocado, wakame seaweed 

salad, pickled ginger 

 

AHI POKE    14 

sushi grade ahi tuna, poke sauce, fresh avocado 

wakame seaweed salad,  pickled ginger, wonton 

chips 
 

CHEESE QUESADILLA  8 

jack, cheddar and cotija cheeses, green and red 

bell peppers, onions and cilantro 

 

Sliders and Tacos 

 

BEEF SLIDERS          9 

special blend beef, butter lettuce, heirloom tomato, crispy onions,  

brioche slider bun 

 

PULLED PORK SLIDERS         9 

slow cooked pork, bourbon bbq sauce, asian slaw,  crispy onions,  

brioche slider bun 

 

BLACKENED AHI SLIDER         16 

blacken ahi seared rare, sweet chili vinaigrette, avocado puree,  

seeded slider bun 

 

CITRUS PORK TACOS          9 

slow roasted citrus pork, avocado relish, roasted corn salsa 

 

GRILLED SHRIMP TACOS         14 

white shrimp, cabbage, guacamole, pico de gallo, rams salsa  

 

CHIMICHURRI STEAK TACOS       14 

chimichurri beef tenderloin, avocado relish, cotija cheese, cilantro 

black bean salsa 



 
Parties greater than 8 require an automatic gratuity of 18%     We reserve the right to refuse service to anyone 

Sandwiches, Salads and Burgers 

 

GRILLED TURKEY PESTO         14 

slow roasted turkey, goat cheese, pesto aioli, roasted tomato,  

grilled onions, grilled sourdough 

 

RAMS HILL BURGER          15 

ground brisket, crispy pork belly, smoked cheddar, roasted tomato,  

balsamic onion, dressed arugula, brioche burger bun 

 

THE BASIC CHEESEBURGER         14 

ground brisket, choice of cheese, butter lettuce, heirloom tomato,  

shaved red onion, brioche burger bun 

 

STONE GROUND MUSTARD STEAK SANDWICH      14 

flat iron steak, mustard vinaigrette, caramelized onions,  

roasted garlic aioli, roasted tomatoes butter lettuce french baguette 

  

PRIME RIB FRENCH DIP         14 

slow roasted thin sliced prime rib, swiss and provolone cheeses,  

french roll, au jus and french fries 

 

CLASSIC CLUBHOUSE SANDWICH        12 

turkey, bacon, lettuce, tomato,  triple slice toast, pickles 

 

TJ STYLE CAESAR SALAD         8 

heart of romaine, house caesar dressing,  shaved parmesan,  

sourdough croutons, add chicken, salmon or steak      8 

  

BORREGO CHICKEN SALAD         14 

grilled chicken breast, mixed tender lettuces, shaved carrots,  

heirloom tomatoes, red onions, lemon thyme vinaigrette, puffed quinoa 

 

TOMATO CAPRESE          12 

heirloom tomatoes, roasted tomato, fresh and fried basil,  

roasted garlic puree, balsamic onions, arugula 

 

SEARED AHI SALAD          18 

blackened rare ahi tuna, spring mix, sweet chili vinaigrette asian slaw,  

shaved carrots, bell peppers, cilantro, puffed quinoa, avocado puree 

 

COBB SALAD           14 

grilled chicken, crisp bacon, avocado, tomato, hard poached egg,  

roquefort cheese, romaine and watercress 

 

SHRIMP LOUIE          18 

jumbo wild shrimp, avocado, hard poached egg, cucumber, palm heart,  

artichoke heart, tomato, louie dressing 



 
Parties greater than 8 require an automatic gratuity of 18%     We reserve the right to refuse service to anyone 

Assorted Flat Breads 

 

 

BASIC            10 

three cheese blend, house marinara sauce 

 

MARGHERITA           12  

three-cheese blend, heirloom tomatoes, fresh and fried basil,  

burrata cheese, basil puree 

 

BBQ PULLED PORK          13  

shredded pork, bourbon bbq sauce, cheese blend, crispy pork belly,  

crispy onions, cilantro 

 

THE DATE           13  

onion and date jam, arugula, crispy pork belly, goat cheese, balsamic glaze 

 

FILET AND BLUE CHEESE         14 

grilled onions, blue cheese, chimichurri filet mignon, parsley 

 

GARLIC SHRIMP          14 

fire roasted shrimp, garlic oil, heirloom tomato, three cheese blend 

 

 

Pasta and Risotto 

 

TEQUILA SHRIMP          34 

jumbo wild shrimp, tequila, mixed peppers, cilantro, garlic,  

tequila cream, aged jack cheese, cotija cheese, fettuccini pasta 

 

CHICKEN ALFREDO          28 

creamy garlic cheese sauce, fettuccini, seared and sliced breast of chicken  

 

WILD MUSHROOM RISOTTO         28 

forest  mushrooms, creamy risotto, parmesan, fresh herb,  

seasonal vegetables 

 

TOMATO, ANGELHAIR AND FRESH BASIL       24 

pomodoro, fresh tomato, basil and capellini   

 

BEEF TENDERLOIN STROGANOFF        28  

beef tenderloin morsels, brandy demi glace, meaux mustard cream, fettuccini 

 



 
Parties greater than 8 require an automatic gratuity of 18%     We reserve the right to refuse service to anyone 

Entrées 

Served after 5:00 PM 

 

PETITE FILET           38 

petite filet, bordelaise sauce, baked potato, seasonal vegetable 

 

RAMS HILL FILET          46 

petite filet, blue cheese and foie gras crust,  perigueux sauce,  

crispy onions, herbed yukon creamers, seasonal vegetables 

 

BLACKENED FLAT IRON STEAK        21 

flat iron steak, roasted fingerling potatoes, seasonal vegetables,  

roasted tomato demi-glace 

 

MISO MARINATED BLACK COD        28 

alaskan black cod, white miso, green tea scented batsmati rice,  

pickled shitake, seasonal vegetable 

 

PORCINI DUSTED SCALLOPS         34 

diver scallops, sherry glazed exotic mushrooms, seasonal vegetables,  

creamy yukon potatoes 

 

POTATO CRUSTED SOCKEYE SALMON       24 

sockeye salmon, yukon gold potatoes, black truffles, tomato buerre blanc,  

seasonal vegetables 

 

THE ROAD RUNNER          18 

braised pitman farm turkey leg, creamy herbed yukon gold potatoes,  

seasonal vegetables , and cranberry marmalade 

 

PORK BELLY MEATLOAF         14 

house specialty meat loaf, smoked tillamook cheddar, pork belly,  

bourbon bbq sauce, creamy yukon potatoes, seasonal vegetable 

 

PROSCUITTO SHRIMP         32 

jumbo grilled shrimp, prosciutto, creamy herbed fettucini alfraedo 

 

LOBSTER POT PIE          24 

cold water lobster, english peas, fennel, carrots, sweet onions,  

tarragon scented cream, puffed pastry 

 

ROASTED FREE RANGE CHICKEN          18 

 brined roasted chicken, fresh herb butter, black pearl medley rice, 

seasonal vegetables 



 
Parties greater than 8 require an automatic gratuity of 18%     We reserve the right to refuse service to anyone 

Side Dishes  

Served after 5:00 PM 

 

SEASONAL VEGETABLES         6 

a mix of season vegetables sautéed  with extra virgin  olive oil garlic shallots 

finished with white wine and butter 

 

WILD MUSHROOM RISOTTO         6 

Wild mushrooms in a creamy risotto Finished with parmesan and fresh herb 

   

ROASTED FINGERLINGS         6 

tri-color fingerlings, shaved aged jack cheese, fresh herbs 

 

YUKON GOLD CREAMERS         6 

creamy yukon potatoes aged jack cheese, fresh herbs 

 

GRILLED ASPARGUS          8 

asparagus, lemon thyme vinaigrette, puffed quinoa 

  

ROASTED BRUSSEL SPROUTS        8 

brussel sprouts, heirloom cherry tomatoes, crispy pork belly 

puffed quinoa, pickled onions 

 

 

 

 

 

Desserts 

 

SALTED CARAMEL CHEESECAKE        10 

CREAMY CREME BRULEE         10  

FLOURLESS CHOCOLATE CAKE        10 

STRAWBERRY SHORTCAKE         10  

SKINNY ROOT BEER ~ NOT SO SKINNY COW      8 

RED BEAN MOCHI AND FRESH BERRIES       8 

VANILLA ICE CREAM          8 



 
Parties greater than 8 require an automatic gratuity of 18%     We reserve the right to refuse service to anyone 

Popular Cocktails 

 

One Mo           12 

Basil Haydon, Lemon Lavender Syrup, Angostura Bitters 

Orange Slice 

 

Lillet Hugo           8 

Lillet Blanc, Elderflower Liqueur, Citrus Segments,  

Fresh Lavender, Soda   

 

Moscow Mule           10 

and RAMS HILL Copper Cup        24  

Stolichnaya, Ginger Beer, Lime  

 

Smoked Borrego Margarita        14 

Los Amentes Anejo Mescal, Citronage, Flamed Citrus,  

Hand Pressed Borrego Grapefruit Juice, Lime,  

Smoked Chili Salt 

 

Blueberry Bend          14  

Krome  Vodka, muddled Blueberries, Lemon Twist  

 

Ann Espresso Martini         12 

Vanilla Absolute Vodka, Frangelico, Baileys  

 

Montezuma Maca Mai Tai        12 

Sammy’s Macadamia Rum, Peach Schnapps, Soho Lychee,  

Pineapple Juice, Grenadine and squeezed Citrus 

 

 

 

 

 


