
S a l a d s

House Salad
organic mixed greens, cucumbers, grape tomatoes, sunflower sprouts, 

garlic croutons, choice of dressing  6

Iceberg Wedge
grape tomatoes, garlic croutons, scallions, blue cheese dressing  7

Steakhouse Caesar
grilled romaine hearts, imported Parmesan, roasted pepitas, 

garlic croutons, Caesar dressing, balsamic reduction  9

Organic Butter Leaf
roasted hazelnuts, Asian pears, Gorgonzola cheese, hazelnut vinaigrette  9

Chopped Salad
romaine, red cabbage, tomatoes, cucumbers, mushrooms, 

chickpeas, Cheddar cheese, croutons, rice wine vinaigrette  8

Mediterranean
green leaf lettuce, artichoke hearts, tomatoes, kalamata 

olives, goat cheese, basil balsamic vinaigrette   9

S t a r t e r s

Chef’s Soup of the Day   6

Steak Bites
diced tri-tip, diced garlic sourdough, house salsa, chipotle ranch   12

Sautéed Calamari Steak
artichoke hearts, capers, salsa, cilantro, fresh lime  11

California Lettuce Wraps
organic butter lettuce, grilled chicken, grape tomatoes, 

ripe avocado, feta cheese, balsamic reduction  12

Grilled Castroville Artichoke
Meyer lemon mayonnaise, chipotle ranch  9

Trio of Sautéed Wild Mushrooms
Sherry wine, roasted garlic, scallions, imported Parmesan  12

Lobster Truffle Macaroni & Cheese   12

Kobe Beef Sliders
caramelized onions, Cheddar, grilled tomato, cayenne pepper aioli  11

Shrimp Cocktail   14

18% gratuity will be added to parties of 6 or more. No separate checks for parties of
6 or more. Thank you in advance for not using your cell phone.



S t e a k  &  P o t a t o e s

The Paso Robles Inn Steakhouse proudly serves Certified Angus Beef®. Corn fed 

for 120 days to enhance tenderness and well-marbled to enhance flavor.

All steaks and combinations are served with seasonal vegetable medley and choice of 
Béarnaise or Bordelaise sauce and one side: garlic mashed potatoes, roasted fingerlings, 

baked potato, French fries, sweet potato fries or imported Jasmine rice. 

All of our produce, as seasonally available, is picked fresh in Santa 
Maria Valley and delivered to our kitchen daily.

10 ounce Top Sirloin   25

14 ounce Rib Eye   32

14 ounce New York   31

8 ounce Filet Mignon   30

10 ounce Flat Iron   30

add sautéed mushrooms and grilled sweet onions  4

add gorgonzola cream sauce  4 

C o m b i n a t i o n s

Steak and Ribs
8 ounce Top Sirloin with Pork Spare Ribs  27

Steak and Shrimp Scampi
8 ounce Top Sirloin with Shrimp Scampi  27

Steak and Lobster
8 ounce Top Sirloin with Lobster  48

S p e c i a l t y  S t e a k s

Classic Pepper Steak
14 ounce New York, pan seared with cracked black pepper, finished with a cream sauce of green 

peppercorns, Brandy, roasted garlic, shallots, fresh herbs, seasonal vegetable medley, baked potato  35

Roasted Prime Rib of Beef
fresh rosemary Au Jus, seasonal vegetable medley, baked potato

10 ounce  27
16 ounce  34

Santa Maria Style Barbecue
10 ounce tri-tip steak, ranch beans, grilled garlic bread, house salsa  22

18% gratuity will be added to parties of 6 or more. No separate checks for parties of
6 or more. Thank you in advance for not using your cell phone.



H o u s e  S p e c i a l t i e s

Portobello Mushroom R avioli
Marsala wine cream, sautéed asparagus tips, imported Parmesan cheese, fresh herbs  19

Grilled Tri-Tip Sandwich
sliced tri-tip, grilled onions, pepper jack cheese, chipotle aioli, shoestring fries  14

Snake River Farms Kobe Beef Burger
smoked bacon, organic Cheddar, grilled onions, sliced avocado, shoestring fries  17

California Chicken Sandwich
chicken breast, bacon, pepper jack cheese, shoestring fries  14

Pulled Pork Sandwich
Paso Robles Inn barbecue sauce, pepperoncini, Provolone cheese, 

dijon mayonnaise, coleslaw, sourdough baguette  14

Barbecue Chicken
half chicken, fresh vegetable medley, choice of potato or orzo pasta  16

Braised Short Ribs
garlic mashed potatoes, grilled portobello mushrooms  24

Vegetarian Risotto
wild mushrooms, roasted garlic, fresh herbs, zucchini, cream, imported Parmesan cheese  19

Chicken Pesto Penne
blackened chicken breast, roasted pine nuts, sun dried tomatoes  23

Prime Rib French Dip
shaved prime rib, caramelized onion, horseradish, Provolone cheese, au jus  16

Blackened Halibut Soft Tacos
shredded cabbage, julienne radish, smoked chipotle aioli, pepper 

jack cheese, fresh citrus, coriander black beans  14

Morro Bay Halibut
Champagne beurre blanc, jasmine rice, grilled asparagus  27

Wild Alask an Salmon Filet
smoked paprika Chardonnay cream, seasonal vegetable medley, grilled potato cake  26

Steakhouse Shrimp Scampi
tomato, basil, capers, citrus, garlic, white wine, sweet butter, 

angel hair pasta, imported Parmesan cheese  27

Butter Roasted Lobster Tail
asparagus, lemon, butter, choice of potato  40

18% gratuity will be added to parties of 6 or more. No separate checks for parties of
6 or more. Thank you in advance for not using your cell phone.


