VERANDA

N

Ar
RANcHOo BERNARDO

Bistro

D

Appetizers, Soups and Salads

Veranda Seasonal Blended Greens Heirloom Cherry Tomato, Shaved Apples, Pistachio Vinaigrette 8.
Cauliflower Soup Chervil Créeme Fraiche 8.

Slipper Lobster Garlic Bread Marinated Slipper Lobster, Heirloom Tomato, Chili Oil, Micro Lemon Basil 12.
Veranda Chop Salad Romaine, Bleu Cheese, Bacon, Red Onion, Radicchio, Lemon Basil Vinaigrette 9.

Add Grilled Chicken- 3 or Spiced Shrimp-6

Traditional Caesar Salad Ciabatta Crouton, Parmegiano-Reggiano, White Anchovy 10.
Add Grilled Chicken-3 or Spiced Shrimp-6
Veranda Chicken Salad Haricot Vert, Mushrooms, Bell Pepper, Pignola, Shaved Fennel 14.
Apricot Vinaigrette
Frisee and Pear a la Espanola Serrano Ham, Manchego Cheese, Almonds, Sherry Vinaigrette 15.
Pesto Prawns With Grilled Artichoke and Petite Greens 11.
Entrees

Rancho Bernardo Inn Angus Burger Crisp Pancetta, Balsamic Onions, Romesco Aioli, Smoked Mozzarella, Arugula  13.

Achiote Marinated Chicken Sandwich Pico de Gallo, Pepperjack Cheese, Bacon, Cilantro Aioli 13.
Herb Crusted Ahi BLT Smoked Bacon, Fresh Tomatoes, Butter Lettuce, Remoulade, Sweet Potato 17.
Fries and Molasses Ketchup
Char-6Grilled Flatiron Steak Pommes Frites, Herb Butter, Watercress Salad 17.
Pan Roasted Salmon Orzo Salad, , Grilled Artichokes, Citrus Buerre Fondue 16.
Chef's Daily Choice Snapper Cous-Cous, Rainbow Chard, Heirloom Cherry Tomato Butter 18.
Wild Mushroom Ravioli Sage and Summer Truffle Brown Butter, Micro Nutmeg Basil 14,
Jumbo Prawn Tagliatelle Toasted Garlic, Fresh Basil, Capers, Olives, Arrabiata Sauce 16.
Veranda Steak Sandwich Marinated Flank Steak, Caramelized Onions, Mushrooms, Sundried Tomato 16.
Mayo, Provolone Cheese
Roasted Portabella & Eggplant Panini Pesto, Sundried Tomatoes, Provolone, Mixed Greens 12.
Pizzas Refreshers
Castellana Spanish Chorizo, Roasted Garlic, Mozzarella, 14. Guava Mango Refresher 6.
Piquillo Peppers, Romesco,
Shaved Manchego Cheese, Fresh Cilantro Blackberry Honey Lemonade 6.

Margherita Fresh Tomatoes, Bocconcini Mozzarella, Fresh 12.
Basil Carrot Ginger Lemonade 6.

Greek Oregano, Kalamata Olives, Roasted Eggplant, 13.
Garlic Confit, Feta Cheese Strawberry Lavender Lemonade 6.

The ‘Louisiana’ Andouille Sausage, Holy Trinity, Rock Lobster, 15.
Cajun Herbs Veranda Sou Chef - Ken Rollins

Executive Chef - Judd Canepari
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