
S t a r t e r s

Fried Brie Cheese
apple-radish salad, port soaked raisins, apple cider reduction  8

Crispy Calamari
Thai chili sauce, scallions, black sesame  10

East Coast Day Boat 
Scallop R avioli

roasted beets, goat cheese rosemary cream  11

Baby Burgers
on sweet roll, red cabbage, basil pesto aioli,  
Vivant’s organic two year white cheddar  11

Grilled Castroville Artichoke
Meyer lemon mayonnaise, chipotle ranch dressing  9

Shrimp “Bloody Mary”
celery, spicy vodka cocktail sauce  11

French Onion Soup
San Luis sourdough, Gruyère cheese, Parmigiano Reggiano  7

Cattleman’s R anchero Soup
roasted chicken, spiced tomato broth, Carr Valley 

chipotle cranberry cheese, crisp tortillas  6

Warm Spinach Salad
chopped egg, citrus marinated onion, sweet corn, bacon vinaigrette  8 

Iceberg Wedge
grape tomatoes, house croutons, scallions, blue cheese dressing  6

Chopped Salad
romaine, red cabbage, tomato, cucumber, mushrooms, chick 

peas, cheddar cheese, croutons, rice wine vinaigrette  8

Santa Maria Sweet Greens
poached pear, Gorgonzola baklava, honey rosemary vinaigrette  7

Caesar Salad
romaine, croutons, garlic lemon dressing  8

V e g e t a b l e  S i d e s

Broccoli Gratin
Gorgonzola, cream  6

Monterey Farmed Crimini  
and Button Mushrooms

garlic, chili flakes, Chardonnay, Olea olive oil  6

Grilled Asparagus
lemon, garlic, oil  6

Sautéed Petit Green Beans
bacon, shallots, butter  6

Presented By Executive Chef Kelly Wangard



S t e a k  &  P o t a t o e s
The Paso Robles Inn Steakhouse proudly serves USDA Choice Certified Angus Beef®. Less than 

8% of all beef produced meets the highest standards to become the Certified Angus Beef® brand. 
Corn fed for 120 days, aged for enhanced tenderness, and well-marbled for superior flavor.

All steaks are served with your choice of garlic-parsley Parmesan  
fries, rosemary-garlic mashed potatoes or baked Idaho potato.

Enhance your steak with one of our delicious sauces including: PRI Steakhouse Sherry steak 
sauce, Bordelaise, Béarnaise, Gorgonzola butter, horseradish, or horseradish cream.

8 ounce Filet Mignon   27

16 ounce K ansas City Strip Loin   29

14 ounce Rib Eye   31

10 ounce Flat Iron   24

Prime Rib Au Jus
Certified Angus Beef® Prime Rib slow roasted, seasoned with rock salt and black pepper

10 ounce  27 
12 ounce  29 
14 ounce  31

Add Surf to Your Turf
half pound lobster  36 
half pound prawns  10 

half pound alaskan crab legs  12

E n t r é e  S e l e c t i o n s

Stuffed Quail
mushrooms, spinach, bacon, Yukon gold potatoes, Dijon pan jus  23

Snake River Farms Kobe Black Truffle Burger
smoked bacon, Vivant’s organic two year white cheddar, 
 truffle oil, onion rings, garlic-parsley Parmesan fries  17

Chicken Scaloppini
crushed purple potatoes, mozzarella and garlic stuffed  

yellow squash, lemon tomato pan jus  19

Oreccihiette
grilled chicken, roasted Portobello mushrooms, Marsala cream  18

Baby Back Ribs
red coleslaw, garlic mashed potatoes, honey barbeque sauce  22

Maple Leaf Farms Roasted Duck Breast and Confit
spaghetti squash, dried fig pan sauce  25

Grilled Alask an Sockeye Salmon
avocado, grilled corn, rock shrimp butter sauce  20

Pan Roasted Mahi Mahi
crostini, green beans, Jardine Ranch almond and roasted pepper sauce  23

Butter Roasted Lobster Tail
steamed purple potatoes, asparagus, lemon, butter  42

Risotto
asparagus, corn, roasted peppers  18

Braised Beef Short Ribs
butternut squash, orzo pasta, Parmesan, orange gremolata  23

18% gratuity will be added to parties of 6 or more 


