
dessert

CHEF'S CHOICE OF HOUSE-MADE
ICE CREAM   6

FLOURLESS CHOCOLATE TORTE   8

KEY LIME PIE   8

TRES LECHE-3 LAYER CAKE   8

BLUEBERRY COBBLER WHITE 
CHOCOLATE CHEESECAKE   8

entrées

PAN ROAST NORWEGIAN SALMON   21
sweet corn relish, avocado, tomatillo sauce

SAUTÉED FLOUNDER
AND GULF SHRIMP   19
rice pilaf, garlic spinach, lemon garlic butter sauce

HERB ROAST HALF-CHICKEN   18
maple sweet potato mash, sautéed broccoli in garlic & oil

CRISPY PORK CHOP MILANESE   19
baby arugula , heirloom tomato bruschetta

LOBSTER RAVIOLI   24
grilled asparagus, sautéed baby heirloom tomatoes, beurre blanc

CHICKEN PICCATA   18
egg & parmesan battered chicken breast, 
grilled summer squash, lemon zest, capers,
beurre blanc, capellini pasta

CHICKEN PENNE   18
sliced grilled chicken, diced tomatoes, goat cheese, 
fresh oregano, chicken stock, penne pasta

ROAST RATATOUILLE   16
roast eggplant, zucchini, yellow squash, grape tomatoes,
sundried tomatoes, fresh herbs, tomato sauce, twist of
capellini pasta

GRILLED SWORDFISH   21
sautéed baby arugula, heirloom tomatoes, 
black olive tapenade 

8-OZ CERTIFIED ANGUS FILET   31
wilted baby spinach, whipped potatoes, 
sautéed mushroom demi-glace
ADD BAKED POTATO  +4

12-OZ RIBEYE   28
wilted baby spinach, whipped potatoes, 
sautéed mushroom demi-glace
ADD BAKED POTATO  +4

*Items are cooked to order. Modifications may be made for any menu items. Please ask your server for heart healthy options or if you have special dietary needs.
Consuming raw or uncooked meats, poultry, seafood or eggs  may increase your risk of foodborne illness. Some items may contain nuts.

CORRAL 
GRILL
DINNER 
MENU
appetizers

CHICKEN TERIYAKI POTSTICKERS   11
sweet Thai chili, soy dipping sauce

TUNA POKE   15
pickled cucumber, spicy mango, crisp wontons

ROAST GARLIC & PESTO 
GRILLED CHICKEN FLATBREAD   13
caramelized onions, shredded basil, mozzarella cheese

ISLAND SHRIMP   12
fried coconut shrimp, sweet Thai chili, jicama slaw

FRIED GREEN BEANS   12
shredded parmesan, chipotle ranch dipping sauce

HERITAGE RANCH HOUSE   6
mixed greens, tomatoes, cucumber, carrots, 
cheddar cheese, ranch dressing
CLASSIC CAESER   6
chopped romaine, parmesan, herb croutons, 
Caeser dressing
ICEBERG WEDGE   7
tomatoes, bleu cheese crumbles, maple roast bacon, 
bleu cheese dressing
BABY ARUGULA BURRATA   7
roast red bell pepper, fresh burrata cheese, 
aged balsamic & virgin olive oil drizzle

salads
*Please ask your server about interchanging Entrée side dishes 

INTERCHANGABLE SIDES



wilted baby spinach                       sauteed broccoli
maple sweet potatoes                    baby arugula
sweet corn relish                           sauteed baby arugula              
rice pilaf                                        caperllini pasta     
whipped potatoes                          penne pasta

soups
CHICKEN TORTILLA
cup  |  4        bowl  |  6

SOUP DU JOUR
cup  |  4        bowl  |  6

https://www.merriam-webster.com/dictionary/entr%C3%A9e

