STONEHOUSE

Dinner 6-10pm Daily; Sunday Brunch 10am-2pm
Reservations Highly Recommended
805.565.1724

Appetizers Entréeg
Soup of the Day 814 Whole Roasted Loup De Mer

Beluga Lentils, Sautéed Spinack, Roasted Tomato, Capers
Olive Relish, Chardonnay Beurre Blanc $40

SYR’'s Famous TortiCla Soup
Avocado, Gri€led Chicken, Cheddar Cheese, Tortilla Crigps $13
Blackened Red Snapper
Spring Pea, Saffron Jasmine Rice Your Choice of our SYR Sauces:
Lemon Caper, Garlic Butter or Lemon & Her6 Olive Oil $34

Balby Ranch Greens
Point Reyes Blue Chicese, Hearts of Palm, Candied Pecans,
Pomegranate Vinaigrette $13

Gritled White & Green Agparagus Salad Butter Poacked Maine Lobgter
Frigée, Radicchio, Wied Mughrooms, Manchego Cheese, Heirloom Tomato Confit Rigotto, Pea Shoot Salad, Ranchk Meyer
Kalamata Olive Vinaigrette $16 Lemon Beurre Blanc $62
Ali Tuna Tartar Parmesan Crusted Halibut
Cucumber, Avocado, Wasabi ToGiko, Curry Oil, Soy Ginger Sauce $16 Gnocchetti, Asparagus, Kalamata Olives,

Oven Dried Tomato Sauté, Basil Butter Sauce $39
Dungeness & Jumbo Lump Crab Cake

Petit Her6 Salad, Three Chii Aioli, Fruit Salsa $19 Mountain Meadows Colorado Rack of Lamb
Pee Wee Potatoes, Lardons, Goat Cheese,

Smoked Duck and Avocado Spring Robt Spring Vegetalle Hagh, Lamb Sauce 347

Bourgin Cheege, Asian Coleglaw 377
Clagsic Steak "'Diane”
Filet Mignon Medallions, Roasted Rosemary Potatoes,
Havicot Vert, Brandied Crimini Mughroom Cream Sauce $48

Pan Seared Diver Scallop
Cliive Potato Rosti, Sweet Corn, Englishk Peas, Applewood
Smoked Bacon Migso Corn Coulis $17
Peppercorn Gri€led Prime 160z2. Steak “Delmonico”

Pan Seared Foie Gras Gruyere Cheege Potato Gratin, Baby VegetaGles, Cognac Sauce 852

Poached Pear, Cinnamon Brioche French Toast, Baby Mache,
Port Reduction $20 Spaghetti Al Limone

Braiged Short Ri6 Raviolis
Ricotta Salata, Spinach, Cipollini Onions, Organic Mushrooms,
Chianti Cream Sauce $19

Lemon & Cream, Aged Parmesan~Reggiano,
Ty’s Favorite $23

San Ysidro Ranch “Stonehouse Restaurant”

1 of the Best 50 Restaurants in America
OpenTable Diners Choice Award 2009

~ Executive Chef John Trotta ~
San Ysidro Ranch “#1 Resort in U.S. & Canada” 2010 Travel + Leisure




STONEHOUSE

Dinner 6-10pm Daily; Sunday Brunch 10am-2pm
Reservations Highly Recommended

Degsgerts

Chocolate Lovers Banana Mascarpone Tart
Mara des Bois
Original 13 Petite 7

Seasonal Fruit Co66ler
Ranchk Made Maple Gelato
Original 12 Petite 7

Brown Butter Pecan Tart
Vanilla Cognac Chantilly
Original 13 Petite 7

Clagsic Apple Pie
Ranck Made Vanilla Gelato, Caramel Sauce
Original 12 Petite 7

Belgium Chocolate Pot de Créme
Hazelnut Biscotti, Sweet Cream
Original 13 Petite 7

Classgic Meyer Lemon Meringue Pie
Seasonal Fresh Bervies
Original 12 Petite 7

Degsgert Sampler
Asgsortment of Any Three Petite Desserts
19

Selection of Three Artisan Cheeses
18

805.565.1724

Sunday Brunch

Starter

The Ranck Parfait
Houge Made Granola, Fresh Bervies and VaniCla Y ogurt

Baby Mixed Greens
Marcona Almond Crusted Goat Cheese, Baby Tomatoes,
Balsamic Vinaigrette

Hearts of Romaine
Kat ta Olives, C Ger, Roasted Peppers, Feta Cheese
and Red Wine Vinaigrette

Smoked Duck and Avocado Spring Roll
Boursin Cheege and Agian Coleglaw

Smoked Salmon
Dill Créme Fraiche, Frigée and Corn Potato Blini

Cajun Spiced Crab Cake
Petit Her6 Salad with Crigpy Onions, Citrug Vinaigrette

€Entrée

Macadamia Nut Crugted Brioche French Toast

Pineapple and Vanilla Bean Maple Syrup, Pagsion Fruit Chantilly

Spinack Bacon Frittata
Tomatoes, Scallions and Gruyére Cheese

Clagsic €ggs Benedict
Toasted €nglish Muffin, Canadian Bacon, Chive Hollandaise

Dungeness Crab Omelet
Spinach, Oven Roagted Tomatoes and Magcarpone Cheese

Couscoug Crugted Salmon

Warm Haricot Vert, Tomato and Spinack Sauté, Miso Honey Mustard Sauce

Gri€led Flat Jron Steak
#HerG Gritled Vegetables and Arugula Salad, Chimickurri Sauce

#Her6 Roagted Chicken
Angel Hair Pasta, Prosciutto, Spinack, Manchego Cheese,
Chardonnay Sauce

ﬁevemges

Chandon Reserve Sparkling Chardonnay Brut
Mimosa, Bellini or Juice

$49.00 per person

San Ysidro Ranch “#1 Resort in U.S. & Canada” 2010 Travel + Leisure




STONEHOUSE

Dinner 6-10pm Daily; Sunday Brunch 10am-2pm
Reservations Highly Recommended
805.565.1724

Appetizers
Soup of the Day 814

SYR’'s Famous TortiCla Soup
Avocado, Gri€led Chicken, Cheddar Cheese, Tortilla Crigps $13

Baby Ranch Greens
Point Reyes Blue Chicese, Hearts of Palm, Candied Pecans,
Pomegranate Vinaigrette $13

GriCled White & Green Asparagus Salad

Frigée, Radicchio, Witd Musghrooms, Manchego Cheese,
Kalamata Olive Vinaigrette $16

Ahi Tuna Tartar
Cucumber, Avocado, Wasabi ToGiko, Curry Oil, Soy Ginger Sauce $16

Dungeness & Jumbo Lump Crab Cake
Petit Her6 Salad, Three Chili Aioli, Fruit Salsa $19

Smoked Duck and Avocado Spring Roll
Bourgin Cheege, Asian Coleglaw 377

Pan Secared Diver Scallop
Clive Potato Rosti, Sweet Corn, English Peas, Applewood
Smoked Bacon Migo Corn Coulis $17

Pan Secared Foie Gras
Poached Pear, Cinnamon Brioche French Toast, Baby Mache,
Port Reduction $20

Braiged Short RiG6 Raviolis
Ricotta Salata, Spinachk, Cipollini Onions, Organic Mushrooms,
Chianti Cream Sauce $719

Entréeg

Whole Roasted Loup De Mer
Beluga Lentils, Sautéed Spinack, Roasted Tomato, Capers
Olive Relish, Chardonnay Beurre Blanc $40

Blackened Red Snapper
Spring Pea, Saffron Jasmine Rice Your Choice of our SYR Sauces:
Lemon Caper, Garlic Butter or Lemon & Her6 Olive Oil $34

Butter Poaclied Maine LoGster
#Heiroom Tomato Confit Rigotto, Pea Shoot Salad, Ranch Meyer
Lemon Beurre Blanc $62

Parmesan Crugted HaliGut
Gnocchetti, Asparagus, Kalamata Olives,
Oven Dried Tomato Sauté, Basil Butter Sauce $39

Mountain Meadows Colorado Rack of Lamb
Pee Wee Potatoes, Lardons, Goat Cheese,
Spring Vegetable Hash, Lamb Sauce 347

Clagsic Steak "Diane”

Fiet Mignon Medallions, Roasted Rosemary Potatoes,
Havicot Vert, Brandied Crimini Mughroom Cream Sauce $48

Peppercorn Gri€led Prime 160z2. Steak “Delmonico”
Gruyere Cheese Potato Gratin, Baly VegetaGles, Cognac Sauce 352

Spaghetti Al Limone
Lemon & Cream, Aged Parmesan~Reggiano,
Ty’s Favorite $23

San Ysidro Ranch “Stonehouse Restaurant”

1 of the Best 50 Restaurants in America
OpenTable Diners Choice Award 2009

~ Executive Chef John Trotta ~

San Ysidro Ranch “#1 Resort in U.S. & Canada” 2010 Travel + Leisure




STONEHOUSE

Dinner 6-10pm Daily; Sunday Brunch 10am-2pm
Reservations Highly Recommended

Degsgerts

Chocolate Lovers Banana Mascarpone Tart
Mara des Bois
Original 13 Petite 7

Seagsonal Fruit Co66ler
Ranchk Made Maple Gelato
Original 12 Petite 7

Brown Butter Pecan Tart
Vanilla Cognac Chantilly
Original 13 Petite 7

Clagsic Apple Pie
Ranck Made Vanilla Gelato, Caramel Sauce
Original 12 Petite 7

Belgium Chocolate Pot de Créme
Hazelnut Biscotti, Sweet Cream
Original 13 Petite 7

Classic Meyer Lemon Meringue Pie
Seasonal Fresh Bervies
Original 12 Petite 7

Degsgert Sampler
Asgsortment of Any Three Petite Desserts
19

Selection of Three Artisan Cheeses
18

805.565.1724

Sunday Brunch

Starter

The Ranck Parfait
House Made Granola, Fresh Bervies and Vanilla Y ogurt

Baby Mixed Greens
Marcona Almond Crusted Goat Cheese, Baby Tomatoes,
Balsamic Vinaigrette

Hearts of Romaine
Kat ta Olives, Ci Ger, Roasted Peppers, Feta Cheese
and Red Wine Vinaigrette

Smoked Duck and Avocado Spring Roll
Boursin Cheege and Agian Coleglaw

Smoked Salmon
Dill Créme Fraiche, Frigée and Corn Potato Blini

Cajun Spiced Crab Cake
Petit Her6 Salad with Crigpy Onions, Citrug Vinaigrette

€Entrée

Macadamia Nut Crugted Brioche French Toast

Pineapple and Vanilla Bean Maple Syrup, Pagsion Fruit Chantilly

Spinack Bacon Frittata
Tomatoes, Scallions and Gruyére Cheese

Clagsic €ggs Benedict
Toasted €nglish Muffin, Canadian Bacon, Chive Hollandaise

Dungeness Crab Omelet
Spinach, Oven Roagted Tomatoes and Magcarpone Cheese

Couscoug Crugted Salmon

Warm Havicot Vert, Tomato and Spinack Sauté, Miso Honey Mustard Sauce

Gri€led Flat Jron Steak
HerG Gritled Vegetables and Arugula Salad, Chimickurri Sauce

#Her6 Roagted Chicken
Angel Hair Pasta, Prosciutto, Spinack, Manchego Cheese,
Chardonnay Sauce

ﬁeverages

Chandon Reserve Sparkling Chardonnay Brut
Mimosa, Bellini or Juice

$49.00 per person

San Ysidro Ranch “#1 Resort in U.S. & Canada” 2010 Travel + Leisure




