
Jamesmont Ranch House Menu 

S UMMER 
~ $55 per person ~ 

Starter 
Heirloom Tomato Gazpacho  

This classic chilled summer soup highlights our locally grown produce  

or 

Cheese in a Jar 

Fresh Goat Cheese soaked in A First Pressed Olive Oil  

with sprigs of fresh Herbs, Garlic and Black Peppercorns 

Served with a Crusty Sourdough baguette 

Entrée 
 All of our meat is organic and Grass fed or Ocean raised 

Slow Roasted Chicken Breast 

smothered in Jamesmont Ranch Barbeque Sauce, 

served with Grandma Alice's Potato Salad, 

Elote (Mexican Corn on the Cob with Cotija Cheese and fresh Lime) 

and a side of Bread & Butter Pickles 

Dessert 
Baked Mixed Berry Crisp 

A dash of Gran Marnier  
topped with our Homemade Granola and a hint of butter 

finished with Local Artisan Vanilla Bean Ice Cream 

or 

Crème Brûlée 

with Roasted Apricots

48 hour notification required for Dinner requests 
Vegetarian and Dietary Restricted Menu options available upon request


