BREAKFAST MENU

O’NEILL’S BREAKFAST

two eggs any s’cyle [ two bacon | two sausage l two Pancakes or toast or fruit

11

HOLE IN ONE OMELET

your choice of ingrcdients: mushrooms | sausage | bacon | smoked salmon | onions
bell peppers | turkcy | cheddar | Pcppcxjack | swiss | fresh fruit or hash browns
11

EGGs BENEDICT TRADITIONAL

D , N El LL’ S two Poacl’xcd eggs | eng]islﬂ muffin ] ham [ hollandaise sauce [ fruit or hash browns
9

EGGs BENEDICT CAPRESE

BAR & GRILL two Poacl’xed eggs | cng[ish muffin | mozzarella | tomato ] basil

| hollandaise sauce | fruit or hash browns

9

EGGSs BENEDICT AND FRIED GREEN TOMATOES
two Poac]ﬁed eggs | eng!islﬁ muffin | fried green tomatoes

2_67_72 Avery Parkway hollandaise sauce | salsa verde | cilantro | fruit or hash browns
Mission Viejo, CA 92692 9

(949) 218-0865 STEEL CUT IRISH OATMEAL

brown sugar | raisins | milk

6.5
. ] MALTED WAFFLE
Email This Menu or Make fresh berries [ devonshire cream l farm house map[e
An Online Reservation At: P

www.YourRC.com MALTED PANCAKES

two sausage or bacon | devonshire cream ! farm house maP!e

8

BACON, EGG AND ZUCCHINI QUESADILLA
guacamole | salsa | gri”ecl zucchini | scrambled egg | smoked bacon| Pepperjack cheese
9
GRILLED BURRITO
scrambled egg | zucchini | hash browns | Peppeljack cheese | salsa verde

9

Menu Items And Prices Subject To Change
Without Notice

SIDES

Apple Wood Smoked Bacon| 3
Sausage Lini(s | 3
Two Fggs Any Style |4
Hash Browns | 3
Bage] & Cream Cheese l 3
Pancakes (2)| 4
Sourdough or Wheat T oast | 2
Fresh Fruit| 3
Hal)c ofa Grapcfruit | 2.50

CHAMPAGNE SUNDAY BRUNCH
Join Us I:_vcrg 5uncla3

1 O:OOam-Z:OOPm




LUNCH

STARTERS SOUPS
LETTUCE WRAPS | gf CHAPARRAL CHILI
sautéed Pork and shrimp aged white cheddar | red onions
rice noodles | carrot | sprouts | ime | cilantro ClIP cup 5 | bowl 8
8 SEASONAL SOUP OF THE DAY
HUMMUS | v cup 5| bowl 8
baked rosemary flat bread |gri“ccl
tomato | feta | onion | mint
g SALADS
CAMEMBERT EN CROUTE |v WEDGE SALAD | gf
oyster mushrooms | cherr3~Pinot noir syrup iceburgl bacon|red onion | tomato | egg
8 blue cheese |5ogurt lemon dressing
LAMB STUFFED PIQUILLO PEPPER SLIDERS 7 | 10
olive pesto | garlic aioli] potato buns
CHOP SALAD | gf
7 romaine | iccburg{gri”cd chicken| salumi
BAR BURGERS rainbow beets | manchego cheese
tobacco onions | cheddar| brioche bun white balsamic vinaigrette
barbeciuc sauce 8 | 1%
8 FIELD GREEN SALAD | gf
KUNG PAO CALAMARI Pumpkin seeds | pecorino | Pumpkin vinaigrette
toasted Pcanut5| carrot5| cilantro é | 10
spicy kung pao sauce NAPA SALAD
ro mixed greens igri”ed chicken | mandarin
POMME FRITES | v oranges E brie | pecans | wontons { raspberrg
truffle oil and herbs l garlic aioli le vinaigrette
5.50 12

JLUNCH (COMBINATIONS

SOUP’ SALAD, SANDWICH AND PIZZA (COMBINATIONS

Two ]tems Combination $11.00
T hree Jtems C ombination $14.00

Sours SALADS PIZZAS SANDWICHES
(Cup) (Bistro) (1/2 Pizza) (1/2 Sandwich)
TODAY’'S SOUP NAPA SALUMI GRILLED VEGETABLE
CHAPARRAL CHILI FIELD GREENS PEAR & PORK SAUSAGE ROTISSERIE TURKEY CLUB
CHoP ROASTED PUMPKIN PULLED PORK
TOMATO BASIL REUBEN
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LUNCH

SQPECIALTY BEERS

ALESMITH SPEEDWAY STOUT | american double 750ml | imPerial stout | 12% abv | 15
ALESMITH WEE HEAVY | scottish ale 750ml| 10% abv | 15

SCHLENKERLA OAK SMOKE | doppelbock | 8% abv | 9

OuD BEERSEL FRAMBOISE | fruit lambic | 6% abv | 12

Pp1zzas

SALUMI
pecorino | cauliflower | vadouvan spice

10
PEAR & PORK SAUSAGE
sage | blue cheese I saba
10
ROASTED PUMPKIN
candied bacon agoat cheese i sage brown butter

10

TOMATO
basil| mozzarella| lemon oil | saba

10

(OQTHER (CREATIONS

SMOKED HALF RACK OF RIBS
St. | ouis|red wine barbeque sauce | french fries

15
SAFFRON CHICKEN
yogurt sauce | mixed greens | cucumber
red onion igri”cd flat bread
[
TRUE COD FISH & CHIPS
dill tempura | tartar sauce | french fries

13

BURGER & SANDWICHES

PRIME BURGER
Pcppcrjack i guacamolc l smoked bacon

red onion | butter lettuce | brioche bun

15

HICKORY SMOKED PORK
red wine bbq sauce Ualapcno coleslaw| ciabatta

i1

REUBEN
Pastrami ] gruyere | sauerkraut

thousand island clressing| seeded rye
i1

PRIME RIB

caramelized onion | swiss | horseradish cream
red peppers | rosemary focaccia

12

ROTISSERIE SMOKED TURKEY
balsamic braised onions Iguacamo]e

smoked bacon | swiss | ciabatta roll

11

GRILLED VEGETABLE | v
eggp]ant | caPona’ca | Por’cabe”a
mushrooms I mozzare“a

10

Consuming raw or unclercookcd meats and seaFood may increase HOUF risk O]C ICOOd bOFﬂC illﬂCSS.

Cjiutcn f:rec: g?

\/eggie: v
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DINNER

STARTERS

CAMEMBERT EN CROUTE |v | hen of the woods mushrooms l chcrr3~Pinot noir syrup l 8
LAMB STUFFED PIQUILLO PEPPER SLIDERS | olive tapenade | garlic aioli | potato buns | 7
KUNG PAO CALAMARI | toasted peanuts | carrots | cilantro | spicy i<ung pao sauce |10
BRAISED SHORT RIB | fried green tomato | tomatillo salsa | cilantro | r\aturaUus |10
STUFFED SQUASH FLOWERS lgF ] fennel & goat cheese | Prosciutto | saba and lemon ol ] 8
POMME FRITES |v | truffle oil and herbs Igarlic aioli c{iP |5.50

TANDOORI SALMON SPRING ROLLS | Preserved lemon yogurt diPng sauce | 8

STUFFED DATES Iglcl shaft's blue cheese Igri”cd prosciutto Ua[apcno |5

CHAPARRAL CHIL] | agcc{ white cheddar| red onions | cup 5 | bowl 8

SEASONAL SOUP OF THE DAY

To amuse the palate
p

CHANDON | SParUing Wir\ei NaPa \/a“cyl Ke} CROSSINGS| Sauvigr\on E)lanc] Ncw Z_ca]anc{l 9

PizzA Wine Spectator

OYSTER MUSHROOM |v | watercress pesto | brie cheese |gar[ic confit] 10

TANDOORI CHICKEN | butternut squash puree | manc}'lego |cilantro]| 10 AWARD
OF
| | hand crafted | h EXCELLENCE
CHORIZO Potato and cratted mozzarella spinac 10 2010

Wine Spectator

AWARD
OF
EXCELLENCE

2011

TOMATO | tomato| basil|lemon oil | saba| 10

Brewed comP|imcnt5

ST. Louls GUEUZE | lambic| 12.7 oz] 9 LIEFMANS CUVEE BRUT]| fruit vegetable | 750 ml| 17

SALADS

MIXED GREENS | v | cucumber| carrot | crispy onions [ sherry vinaigrette ¥e)
HEIRLOOM TOMATO CAPRESE igf |v | buffalo mozzarella | herb salad | saba drcssingi 12

SMOKED SALMON COEB | g{: | red potatoes | bacon| egg | tomato | dill buttermilk clressing| i3

NAPA | mixed greens | chicken | mandarin oranges | brie | pecans | wontons | raspberry vinaigrette |12

VEGETARIAN (v) GLUTEN FREE (gf)
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DINNER

BURGER & SANDWICHES
PRIME BURGER | PcPPerJack | avocado | smoked bacon | red onion | butter lettuce | brioche bun| 13
HICKORY SMOKED PORK | red wine bbq sauce Ualapcno coleslaw | ciabatta roll |11

ROAST TURKEY | balsamic braised onions | avocado | smoked bacon | swiss | ciabatta roll [ 11

PRIME RIB | caramelized onion | swiss | horseradish cream | red peppers | rosemary focaccia |12

FROM THE OCEAN

HALF MAINE LOBSTER & FILET MIGNON | gf | chard & potato gratin | lobster-vanilla butter | 52
SANTA BARBARA SEA BASS |gF l butter Poachecl { lime and mint courgettes I tarragon buerre blanc I 2%

SEAFOOD PAELLA | g{: | sca”ops | s}-xrimp | bass | alaskan king crab | sPanis}w bomba rice | 24

ALASKAN SOCKEYE SALMON IgF | cedar smoked | red quinoa Igrapelcruit | brown butter molasses | 24

Complimcnts from the vine

ANDREW MURRAY | Syrah| 10 CARMEL ROAD| Finot Noir| 10

STEAK, CHOPS & CHICKEN

LAaMB Osso Bucco |gic | babﬂ turnips | brussel sprouts | creamy Po!enta | hucueberrg sauce | 24
CHICKEN POT PIE | sherry braised chicken | carrot | celery | parsnip | puff pastry| 18

SMOKED HALF RACK OF RIBS| St. | ouis cut | red wine barbcquc sauce |french fries| 15

BEEF STROGANOFF | egg papardelle pasta | portabella | asparagus | brandy cream | 19

APRICOT CORNBREAD STUFFED PORK CHOP | smoked bacon| ciPo”ini onions | ]Daby turnips

cider sauce | 22

CERTIFIED ANGUS FILET MIGNON IgF | coffee rub | chard & potato gratin | cipo”ini onion

cabernet sauce { 28

Complimcn’cs from the vine

FREEMARK ABBYI Mer]ot| Napa Va”ey‘ il FOREFRONT| Cabernet! NaPa Va“cg‘ i3

TASTING SATURDAYS

Join (s Evcrg Saturclag Night for QOur
Tasting Fortions and Wine ]:liglﬁts

4:00 pm

Consuming raw or UﬂdCFCOOde meats al'\C] sea]cood mag increase 50[,(1" risk OF FOOd }DOFHS inﬂess.
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