
RESTAURANT 
 

 

Fresh From Our Farm 

WINTER MENU 2012 

As Harris Ranch is famous for its BEEF, 
we are proud to feature our UPPER THIRD CHOICE cuts of Beef. 

 

From our backyard we are featuring: 
ALMONDS, BROCCOLI, PISTACHIOS, GARLIC & YAMS. 

 

From the River Ranch, which is east of Fresno 
on the Kings River, we are featuring NAVEL ORANGES,  

SHASTA GOLD MANDARINS, LISBON LEMONS & MEYER LEMONS. 
 

In addition, we have an abundance of ROSEMARY, THYME, CHIVES,  
CILANTRO, DILL, MARJORAM, SAGE, & OREGANO from our HERB GARDEN. 

 
 

Each day at HARRIS RANCH begins in our BAKERY.  Only the finest and 
freshest ingredients go into our BREADS and  DESSERTS.  Choose from a  

selection of our PIES, CAKES, PASTRIES, and COOKIES.  
 
 

And remember….ALL OUR BAKED GOODS and HARRIS RANCH BEEF  
are available in the COUNTRY STORE to take with you,  

or you can order on-line at 
www.harrisranch.com 

Celebrating Over 30 Years of Hospitality 



 

SPINACH & ARTICHOKE DIP… 9.95  
Served with homemade tortilla chips 

 

CRAB CAKES & GRILLED MEYER LEMONS … 13.95 
With baby greens salad & chipotle remoulade  

 

HICKORY SMOKED CASTROVILLE  
ARTICHOKE HALVES … 11.95 

Served with Meyer lemon aioli & Harris Ranch olive oil 
 

FRIED COCONUT ALMOND PRAWNS 
 Served with a plum sauce… 14.95 

 

HOMEMADE CHILE RELLENO … 12.95  
Roasted Poblano chile stuffed with Monterey Jack cheese,  

deep fried and topped with fresh pico de gallo,  
avocado & lime sour cream.  

Accompanied by black bean chili. Gluten Free 

FRIED GREEN BEANS … 10.95   
Dipped in tempura batter, served with chipotle remoulade sauce 
 

OYSTER ROCKEFELLER … 14.95   
Fresh Fanny Bay oysters baked with spinach, asparagus, butter, 
parmesan cheese, Pancetta bacon, Pernod & hollandaise 
 

BEEF NACHOS ... 11.95 
Shredded beef, refried beans, cheddar cheese, salsa,  
jalapenos, guacamole & sour cream  
 

BUFFALO WINGS ... 10.95 
With bleu cheese & a mango-tortilla slaw 
 

DEEP-FRIED CALAMARI … 11.95   
 Tossed in garlic sage vinaigrette & almonds.  
Served with cocktail sauce & Meyer lemons  

APPETIZERS 
CAJUN FILET TAIL… 12.95 

Pan-seared filet tail with cajun seasoning,  spicy tomatillo salsa & fresh squeezed lime juice, tossed with cilantro  

SOUPS & CHILI 
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CHUCKWAGON SOUP  
Ground Sirloin with farm fresh vegetables  

Cup … 3.95  Bowl … 4.95 
 

DAILY SEASONAL SOUP 
Cup … 3.95  Bowl … 4.95 

VEGETARIAN GREEN CHILI  
& BLACK BEAN SOUP  
Cup ... 4.95  Bowl … 5.95 

 

FAJITA CHILI  
Cup … 4.95 Bowl … 5.95 

BROCCOLI SOUP 
With roasted Poblano chili and fresh Meyer lemon 

Cup … 3.95  Bowl … 4.95 

OAK SMOKED PRIME RIB CAESAR SALAD … 19.95 
Cooked in our front yard over hot oak coals, 8 oz cut, garnished  
with onion rings, served with au jus & creamed horseradish 
 

CAESAR SALAD … 12.95 
Crisp romaine lettuce, Asiago and parmesan cheese,  
house-made croutons & Caesar dressing. 
With tri-tip, citrus heat sirloin or pepper Dijon chicken … 15.95 
 

HOUSE SALAD … 12.95 
Iceberg lettuce, shaved purple cabbage, carrots, sliced beets,  
garbanzo & kidney beans with your choice of dressing. 
With tri-tip, citrus heat sirloin or pepper Dijon chicken … 15.95 
 

SPINACH SALAD … 12.95 
Parmesan peppercorn dressing, crumbled bacon, chopped egg,  
mushrooms & parmesan cheese.  
With tri-tip, citrus heat sirloin or pepper Dijon chicken … 15.95 

 

THE WEDGIE  
Wedge of farm fresh iceberg lettuce, sliced tomato, red onion,  

black olives, bleu cheese with your choice of dressing 
8 oz. Baseball Cut Top Sirloin ... 17.95 

14 oz. Ribeye Steak ... 23.95 
8 oz. Filet Mignon ... 25.95 

 

WEST SIDE COBB SALAD … 13.95 
Iceberg and romaine lettuce, diced tomatoes, fire-charred corn,  

diced red onions, sliced almonds, bleu cheese,  
avocado & chilled tri-tip. With your choice of dressing  

 
TOSTADA COMPUESTA … 13.95 

Corn tortilla, cheddar and jack cheese, diced tomatoes,  
shredded iceberg lettuce, apple cider dressing,   

guacamole, sour cream, refried beans & seasoned ground beef  
 

SPINACH WALDORF SALAD ….. 12.95 
Sliced apples, dried apricots, grapes, navel oranges and  

cinnamon roasted almonds with lemon herb dressing. 
With tri-tip, citrus heat sirloin or pepper Dijon chicken … 15.95 

 
GRILLED FARM FRESH VEGETABLES … 15.95 

Zucchini, yellow squash, Portobello mushroom, red onion,  
asparagus, red and yellow bell peppers, romaine hearts &  

avocado. Accompanied by roasted garlic, olive oil  
and balsamic vinegar 

 

HORSERADISH FLANK CAESAR … 15.95 
Romaine lettuce, creamy horseradish dressing, marinated slices 

of choice beef,  bleu cheese,  avocado, cherry tomatoes, roasted 
garlic, grated parmesan cheese  & shaved red onion  

FROM THE FARM 
Served with freshly baked cheese roll and whipped butter 

 

 
 

MOUNTAIN OYSTERS … 10.95  
Tender deep-fried "bull oysters", served with cocktail sauce 



HARRIS RANCH FAVORITES 

BEEF STEW … 15.95 
Tender chunks of Harris Ranch beef braised in a rich broth  
& farm fresh vegetables. Served in a sourdough bowl 
 
 

BEEF LIVER & ONIONS … 14.95 
Beef liver sautéed with bacon, apples  & onions, accompanied by  
garlic mashed red skin  potatoes, brown gravy  
& farm fresh vegetables 
 
 

FISH & CHIPS … 15.95 
Beer battered American Troller Cod, with garlic-sage baby green salad, 
with wedge cut fries, cocktail & tartar sauce  
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FLATBREAD PIZZAS 

ITALIAN CHICKEN FLATBREAD … 10.95 
Slow-cooked chicken, fresh basil, mozzarella cheese  

& sun-dried tomatoes 
 

ASPARAGUS & FLANK FLATBREAD … 11.95 
Marinated slices of choice beef, topped with mozzarella cheese, 

asparagus & herb olive oil 
 

PORTABELLA FLATBREAD … 12.95 
Herb olive oil, caramelized onions, sundried tomato,  crushed red 
peppers, mozzarella & gorgonzola cheese 
 

"SMOKEY BLUE" … 12.95 
Barbecued smoked Tri-Tip, roasted-tomato sauce,  
caramelized onions & gorgonzola cheese 
 

FAJITA FLATBREAD … 11.95 
Marinated slices of choice beef, ranchera enchilada sauce,  

charred corn, bell peppers, onions, mozzarella cheese, avocado cream & pico de gallo 

SPECIALTY HAMBURGERS 
Burgers are 1/3 lb. USDA choice natural black angus beef. Served on a whole wheat or country potato bun,  

accompanied by wedge-cut, thin- cut, or sweet potato fries 

RANCH BURGER … 13.95 
Jack or cheddar cheese, lettuce, tomatoes,  
red onion, pickles & our special dressing 

 

CALIFORNIA BURGER … 14.95 
Jack cheese, crispy bacon, fresh guacamole, tomatoes,  

lettuce, red onion, pickles & our special dressing 

PORTABELLA BURGER … 14.95 
Jack cheese, lettuce, caramelized onions, roasted  
red peppers & basil mayonnaise. Add beef patty ... 16.95 
 

THE BIG BULL BURGER … 15.95 
Two patties, melted cheddar cheese, onion rings,  
bacon, mayonnaise & steak sauce 

GORGONZOLA BURGER … 14.95 
Gorgonzola cheese, caramelized onions, pancetta bacon,  

roasted red peppers & mayonnaise 

SANDWICHES & WRAPS 
Served with potato salad, coleslaw and a dill pickle spear 

REUBEN … 13.95 
Sliced corned beef, sauerkraut, Swiss cheese  

& thousand island dressing on toasted Russian rye bread  
 

FRESH CHICKEN SALAD SANDWICH … 14.95 
Diced chicken with apples, grapes, celery, shallots,  

toasted almonds, served on a croissant with lettuce & tomato 
 

BBQ SMOKED TRI-TIP PANINI … 14.95 
Slow-smoked and barbecued sliced tri-tip, cheddar cheese, coleslaw,  

and caramelized onions pressed between crusty Italian bread 

WEST COAST PANINI … 14.95 
Marinated slices of choice beef or tender chicken, bacon,  
avocado, provolone cheese &  basil mayonnaise pressed  
between crusty Italian bread 
 

SLOW-ROASTED TURKEY WRAP … 14.95 
Sliced turkey, shredded lettuce, tomatoes, basil vinaigrette,  
provolone cheese & mayonnaise in a whole wheat tortilla  

BBLT PANINI … 14.95 
Roasted tri- tip, bacon, lettuce, tomatoes, caramelized onions,  

provolone cheese & horseradish cream pressed between crusty Italian bread 

HARRIS RANCH POT ROAST … 16.95 
Our award-winning tender slow roasted Beef Brisket,  

 garlic mashed red skin potatoes , brown gravy & farm fresh vegetables 
 
 

8 OZ. SLICED MARINATED TRI- TIP … 18.95 
Seasoned with Kosher salt and cracked black peppercorns,  

served with  garlic mashed red skin potatoes,  brown gravy,  
& farm fresh vegetables 

 
 

GROUND SIRLOIN … 15.95 
8 oz. choice ground Sirloin patty, sautéed mushrooms, onions,  

garlic mashed red skin potatoes, brown gravy &farm fresh vegetables 

CHICKEN FRIED STEAK … 16.95 
USDA choice New York steak fried in a light batter,  topped with  

country  gravy, accompanied by garlic mashed red skin potatoes & farm fresh vegetables 



DRY-AGED PRIME RIB OF BEEF 
Seasoned with garlic and fresh rosemary, slow-roasted and sliced to order.  

Served with creamy horseradish & au jus 

        
     
 

HARRIS FAMOUS BBQ 
Served with coleslaw and ranch beans. Choice of home-made soup or salad;  House salad, Caesar or warm spinach salad 

 

BBQ BEEF RIB … 21.95 
Short Rib prepared osso bucco style , served with onion rings 

 

SMOKEY BBQ BABY BACK PORK RIBS 
Tender mesquite BBQ baby back pork ribs, Half Rack … 19.95  or  Full Rack …  24.95 

HARRIS RANCH CLASSICS 
Entrees accompanied by choice of  house-made soup or salad: House salad,  

Caesar or warm spinach salad 
 

 

 

Harris Ranch grown beef is famous for quality and flavor throughout California and the West. 
We hand-select only the highest quality USDA choice beef, fed natural, wholesome grains for superior flavor and tenderness. 

Our steaks are accompanied by farm fresh vegetables and include a choice of ranch beans, garlic mashed red skin potatoes,  
baked potato, or baked yam.  Accompanied by choice of  house-made soup or salad:  

House  salad, Caesar or warm spinach salad . 
All steaks are topped with garlic-herb butter. 

BASEBALL CUT TOP SIRLOIN  
Lean & full of flavor 

 8 OZ … 28.95 
12 OZ … 30.95 

 

NEW YORK STRIPLOIN  
Char-broiled New York with outstanding flavor 

  USDA CHOICE:    
8 OZ.  … 29.95  14 OZ.  … 33.95 

 

DRY-AGED USDA PRIME: 
 8 OZ.  … 32.95 14 OZ.  … 37.95 

Tell us how you want it - RARE: very red, cool center - MEDIUM RARE: red, warm center -MEDIUM:  pink center  
MEDIUM WELL:  slightly pink center - WELL: broiled throughout, no pink. Steaks ordered MEDIUM WELL and WELL, will be butterflied 

HARRIS RANCH “RESTAURANT RESERVE” BEEF 

1-6-2012 

FILET MIGNON  
The most tender of all steaks 

8 OZ … 33.95 
12 OZ … 37.95 

 

20 OZ. T-BONE … 35.95 
Char-broiled bone-in Steak has the tenderness of a  

petite filet & full flavor from the New York 
 

24 OZ. PORTERHOUSE … 37.95 
Char-broiled bone-in Steak has tenderness of filet  

& full flavor from the New York 

  16OZ . Jack's Cut … 33.95 
  20 OZ. Bone-In … 35.95 

 8 OZ. Petite Cut ... 29.95  
 12 OZ. Cowboy Cut … 31.95  

 

RIBEYE STEAK 
Fantastic Marbling  

14 OZ. … 32.95  24 OZ. Bone-In Steak … 36.95 

CLASSIC STEAK DIANE  
Two 4 oz. Filet medallions, finished with Diane sauce,  

sautéed Oyster & Shitake mushrooms. Served with garlic mashed 
red skin potatoes & farm fresh vegetables … 36.95 

 

BEEF WELLINGTON  
6 oz. Filet Mignon, Portobello mushroom,  gorgonzola cheese,  

roasted in puff pastry with brandy peppercorn sauce. Served with  
garlic mashed red skin potatoes &  farm fresh vegetables … 35.95 

 

OAK-SMOKED PRIME RIB & ALASKAN KING CRAB LEGS 
8 oz. garlic & pepper crusted prime rib served with steamed king crab 

legs & Meyer lemon butter. Accompanied by farm fresh  
vegetables & almond-wild rice pilaf… 52.95 

STUFFED CHICKEN PICATTA 
Pan-seared airline chicken breast stuffed with artichoke,  

sun-dried tomato & goat cheese, topped with Meyer lemon caper 
butter sauce. Served with farm fresh vegetables… 28.95 

 

SURF “N” TURF 
6 oz. Filet Mignon with roasted 10 oz. Australian lobster tail.  

Served with  au gratin potatoes & farm fresh vegetables  … 59.95 
 

GRILLED TOP SIRLOIN &  
SEARED ALASKAN HALIBUT WITH APPLE CHUTNEY 
Accompanied by a baked yam topped with cinnamon butter  

& farm fresh vegetables… 38.95 
 

GRILLED HARRIS RANCH PRIME NEW YORK  
& SHRIMP RAGOUT 

14 oz. Prime New York topped with port wine sauce. Served with  
sautéed shrimp, artichokes, roasted red pepper & garlic.  

Accompanied by farm fresh vegetables  
& twice baked potato… 41.95 

HICKORY SMOKED SALT & BROWN SUGAR RUBBED  
RIBEYE WITH WHISKEY BUTTER 

14 oz. Ribeye steak served with a twice baked potato & 
 farm fresh vegetables … 34.95 



JOCKEY CLUB FEATURES 
 

GARLIC CRUSTED FILET TAIL & GRILLED RADICCHIO SALAD 
Served with River Ranch navel oranges, Spanish olive slices, jicama sticks, shaved red onions 

& diced romaine lettuce. Tossed in hot garlic sage vinaigrette… 19.95 
 

GRILLED FILET TAIL & FRIED CALAMARI SALAD 
Served on fresh romaine lettuce tossed with red onions, olives, radishes & margarita vinaigrette… 19.95 

 

PRIME RIB PHILLY STEAK PANINI SANDWICH 
Oak smoked shaved prime rib, grilled onions & roasted chilies served on sourdough bread with horseradish-mustard spread 

& melted provolone cheese. Accompanied by sweet potato fries & cranberry jalapeno ketchup… 18.95 
 

GRILLED COULOTTE & SPINACH –POBLANO ENCHILADAS 
Enchiladas filled with spinach, roasted Poblano chilies, mozzarella cheese & tomatillo salsa. 

Served with lemon cream sauce, romaine lettuce & avocado… $18.95 
 

OSSO BUCCO SHORT RIB 
With a warm spinach salad, fried almonds, navel oranges & pomegranate seeds… 19.95 

 

MEATLOAF STUFFED WITH ONIONS & MUSHROOMS 
Wrapped in bacon and served with mashed potatoes, fresh farm vegetables & gravy… 16.95 

 

SEARED ALASKAN HALIBUT WITH APPLE CHUTNEY 
Served with baked yam with cinnamon butter & farm fresh vegetables… 19.95 

 

SEARED ALASKAN SALMON WITH SHASTA GOLD MANDARIN ORANGE SALSA 
Served with black bean chili & saffron rice… 19.95 
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SOUTH OF THE BORDER 
 

TRADITIONAL BEEF ENCHILADAS … 16.95 
Flour tortillas, shredded  beef, jack and cheddar cheese,  

shredded lettuce, cotija cheese & lime sour cream.  
Spanish rice & refried beans 

 
 

SIZZLING FAJITAS … 15.95 
Marinated slices of USDA choice beef, chicken or shrimp with  

Onions & bell peppers. Served with warm flour tortillas, 
 guacamole, pico de gallo, shredded cheese, salsa,  

Spanish rice & refried beans 
 
 

TOP SIRLOIN & CHILE RELLENO … 19.95 
Grilled 8oz. baseball  cut Top Sirloin steak served with a  

Chili relleno in a red sauce, topped with pico de gallo,  
served with Spanish rice  & refried beans 

STEAK SANDWICHES 
Served with wedge-cut, thin- cut, or sweet potato fries,  

coleslaw & a dill pickle spear 
 

HARRIS RANCH RIBEYE DIP … 17.95 
Slices of shaved Ribeye piled high on a French roll  

served  with herb au jus 
 

TRI- TIP SANDWICH … 17.95 
A flavorful cut of beef with sautéed mushrooms, parmesan cheese 

& creamy horseradish served on a French roll 
 

JACK'S FAVORITE STEAK SANDWICH … 19.95 
An 8 oz New York steak, char-broiled, served open-face on fresh 

grilled sourdough bread with shredded lettuce,  
tomatoes & red onions 

 

PRIME RIB SANDWICH … 18.95 
8 oz. cut of Prime rib, served open-face on fresh grilled  

sourdough bread with fried mushrooms & onions 

PASTAS 

CHICKEN CARBONARA PENNE … 15.95 
Pancetta bacon & peas with garlic cream sauce 

TEQUILA LIME SHRIMP PENNE … 18.95 
Bell peppers, red onions & parmesan cream sauce 

All of our pastas are served with fresh garlic bread 
 

GARLIC-ALMOND MEATBALLS & FETTUCCINI … 15.95 
Handmade meatballs cooked in a roasted tomato sauce 

 

GLUTEN FREE  
A gluten-free diet  excludes foods containing wheat, barley, rye, malts and triticale  

FRESH CHICKEN SALAD... 14.95 
Diced chicken tossed with apples, grapes , celery, onions and 

roasted almonds in a mayonnaise dressing.   
Served with fresh fruit & gluten free crackers 

BUN-LESS BURGER... 14.95 
1/3 lb. USDA choice natural Black Angus ground beef with 

cheddar cheese, sliced tomato, red onion & wrapped in iceberg 
lettuce. Served with dill pickle spear, vegetable chips & coleslaw 

MARINATED COULOTTE STEAK  
& PORT WINE SALAD… 17.95 

With baby greens, radicchio, navel oranges, cherry tomatoes,  
avocado, candied walnuts, pomegranate seeds & bleu cheese 

SEARED ALASKAN HALIBUT WITH  
APPLE CHUTNEY… 19.95 

Served with baked yam with cinnamon butter  
& farm fresh vegetables 

http://en.wikipedia.org/wiki/Wheat
http://en.wikipedia.org/wiki/Barley
http://en.wikipedia.org/wiki/Rye
http://en.wikipedia.org/wiki/Triticale


 

HARRIS RANCH FRESH 

ORANGE JUICE ….. 2.95 
Freshly squeezed every morning, our orange juice is sweet, pulpy  

and packed with powerful vitamin C! 

BOLTHOUSE FARMS   
 

CARROT JUICE….. 2.95 
When it comes to the ABC’s of juicing nothing 

 tops  vitamin rich carrots 
 

BERRY BOOST….. 2.95 
Blackberries, strawberries, boysenberries, raspberries  

& blueberries blended together for a purpose! A boost of vitamins A, C, E, B6 & B12 
 

STRAWBERRY & BANANA SWIRL….. 2.95 
Enjoy a classic fruit combination of strawberries & bananas swirled together for a sweet treat 
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100% COLOMBIAN COFFEE … 2.95 
Brewed with fresh ground Colombian coffee beans 

Unlimited refills! 
 

THE RACETRACKER … 2.95 
A combination of coffee & hot chocolate 

topped with whipped cream 
 

ESPRESSO …3.00 
Made from high-quality Arabica beans 

 

BEVERAGES 
Take your refillable beverages to-go for an additional 1.00 

CAFÉ MOCHA … 3.75 
A shot of espresso with steamed chocolate milk  

& chocolate shavings 
 

CAPPUCCINO … 3.75 
Equal parts steamed milk & espresso  

with a head of foamed milk 
 

CAFÉ LATTE … 3.75 
A shot of espresso topped with steamed milk 

COFFEE 

ICED COFFEE FEATURES 
 

 DAILY DOUBLE ….. 2.95  
A blend of kona coffee & creamy french vanilla over coffee ice cubes 

 

MUDDY TRACK MOCHA ….. 2.95  
Smooth blend of kona coffee & rich mocha over coffee ice cubes 

 

TRIFECTA FREEZE ….. 3.95 
Chocolate almond clusters blended with vanilla bean ice cream  

& espresso topped with whipped cream 

BOTTLED WATER 
Sole Natural Mineral Water, Sparkling- 11 oz. … 3.50 

Sole Natural Mineral Water, Still-  1 L. … 4.50 
 

WHOLE MILK, AND NON-FAT … 2.95 
 

ASSORTED JUICES: Tomato, Apple, Grapefruit,  

Cranberry & Orange Passion Guava … 2.95 
 

ASSORTED HOT TEAS … 2.95 
 

VANILLA CHAI TEA ….. 2.95 
A delicious  blend of green tea, heart healthy soy protein  

& chai spices served over ice 
 

HOT CHOCOLATE … 2.95 
Topped with whipped cream 

 

RED BULL … 3.25 

PEPSI, DIET PEPSI, DR. PEPPER, … 2.95 
SIERRA MIST & ROOT BEER 

Unlimited refills! 
 

 LEMONADE … 2.95 
Unlimited refills! 

 

ICED TEA … 2.95 
Unlimited refills! 

 

BLUEBERRY POMEGRANATE ICED TEA … 2.95 
Unlimited refills! 

 

POMEGRANATE LEMONADE … 2.95 
Unlimited refills! 

 

ROOT BEER FLOAT … 3.75 
Served with old-fashioned ice cream 
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INTERESTING WHITES 
BIANCHI WINERY ,“MOSCATO”,  SAN JUAN VINEYARDS, Paso Robles, 2008… 8 

FRITZ WINERY, VINO VALPREDO,“ BIANCA MIA” (CHARDONNAY/SAUVIGNON BLANC), Sonoma County,  2010 …  7 
MCMANIS FAMILY VINEYARDS, VIOGNIER, California, 2009… 7 

MUMM, "NAPA CUVEE", SPARKLING WINE, Napa Valley … 9 
TREFETHEN, DRY RIESLING, OAK KNOLL DISTRICT. Napa Valley, 2009 … 10 

WOODBRIDGE, WHITE ZINFANDEL, California, 2010 … 6 
 

PINOT GRIGIO 
ESTANCIA ESTATES,  Sonoma County, 2009 … 8 

 

SAUVIGNON BLANC 
FROG’S LEAP, RUTHERFORD, Napa Valley, 2010 … 9 
GROTH, SAUVIGNON BLANC, Napa Valley, 2010 … 9 

 

CHARDONNAY 
DAVIS BYNUM, Russian River Valley, 2010 … 9 

RODNEY STRONG, ESTATE VINEYARDS, Chalk Hill-Sonoma County, 2009 … 8 

ZD, California, 2006… 11 
 

PINOT NOIR 
DAVIS BYNUM, Russian River Valley, 2010 … 11 

DUCKHORN, “MIGRATION” , Anderson Valley, 2009 … 12 
LAETITIA, ESTATE GROWN , Arroyo Grande, 2010 … 10 

JENNER, Sonoma Coast, 2010… 9 
 

MERLOT 
FLORA SPRINGS, Napa Valley, 2009 … 9 
ROBERT HALL, Paso Robles, 2008 … 9 

TREFETHEN, Oak Knoll District– Napa Valley, 2007 … 13 
 

ZINFANDEL 
ALEXANDER VINEYARDS, “SIN ZIN”, Alexander Valley, 2009 … 10 
MICHAEL-DAVID VINEYARDS, "7 DEADLY ZINS", Lodi, 2008 … 8 

SEXTANT, "HOLYSTONE", Paso Robles, 2007 … 13 
 

CABERNET SAUVIGNON 
ANCIENT PEAKS, Paso Robles, 2009 … 9 

JUSTIN, Paso Robles, 2009 … 12 
PIANETTA, ESTATE BOTTLED, Monterey, 2008 … 11 
ROMBAUER VINEYARDS, Napa Valley, 2008 … 14 

STAG’S LEAP, “ARTEMIS”, Napa Valley, 2008 … 16 
 

SYRAH 
BRADFORD MOUNTAIN, Dry Creek Valley, 2004 … 8 

TOLOSA, Edna Ranch, Edna Valley, 2008... 8 
 

OTHER REDS 
DUCKHORN, “DECOY”, Napa Valley, 2009 … 11 

TURNBULL, "OLD BULL RED", ESTATE GROWN, Napa Valley, 2009 … 9 

 

HARRIS RANCH “RESTAURANT RESERVE” WINES 
 

Our Harris Ranch Restaurant Reserve wines, specially selected from the Napa Valley and Lodi, 
perfectly compliment not only our USDA Choice aged Restaurant Reserve beef but our entire menu.  

We encourage you to be creative with your wine and food pairings! 
 

HARRIS RANCH CHARDONNAY, NAPA VALLEY, 2009 Glass … 7 Bottle … 26 
 

HARRIS RANCH SAUVIGNON BLANC, NAPA VALLEY, 2009 Glass … 7 Bottle … 26 
 

HARRIS RANCH MERLOT, NAPA VALLEY, 2008  Glass … 8 Bottle … 28 
 

HARRIS RANCH CABERNET, NAPA VALLEY, 2008  Glass … 8 Bottle … 28 
 

HARRIS RANCH ZINFANDEL, NAPA VALLEY, 2008  Glass … 9 Bottle … 29 
 

HARRIS RANCH ZINFANDEL, “OLD VINE”, LODI, 2009 Glass … 7 Bottle … 26 



 In the true pioneer spirit of the Harris family, Harris Ranch was opened in 1977.  We observed that there was the need 
for an oasis where travelers might stop, rest, and enjoy the bounty of our harvest.  We have designed the menus around the 

fruits and vegetables we grow and creatively showcase the Westõs Best Beef in dishes that we hope you will enjoy! 
 We still believe in doing things the òOld Fashioned Wayó.  We cut our own beef, make our own sausage, and prepare 
your favorite dishes from scratch everyday.  Our breads, cakes, pies, cookies, and other pastries are baked in our ovens 

everyday to maximize freshness.   

 It is with great pride that John and Carole Harris continue the tradition of providing  western charm and hometown 
hospitality to the California traveler. 

HONEST TO GOODNESS BEEF 

 Under the leadership of John, the Harris name has 

become best known for producing the finest beef and 

selling it under the Harris Ranch Beef label.  A special 

feature of this label is that Harris Ranch Beef is one of the 

only companies in the United States that have earned the 

right to be certified under the USDA Residue Avoidance 

Program.  This is possible because our own Harris Feeding 

Company provides the beef so that we can meet the 

governmentõs exacting standards and closely monitor every 

step of the production process. 

 The Harris Ranch Beef label is available only in the 

Westõs best markets and is proud to offer line of 

prepackaged products for those who are always on the go!  

With our fully cooked and seasoned Pot Roast, Tri-Tip, 

Swiss Steak, Beef Stew, Beef Stroganoff and Short Ribs the 

only time youõll need is 7 to 9 minutes in the microwave.  

Ask your local grocer about these delicious cuts of beef as 

well as our Corned Beef Briskets and Corned Beef 

Rounds. 

CALIFORNIA CHAMPIONS  

 Harris Farms has been racing and breeding 

thoroughbred horses in California for over 40 years.  The 

breeding and training operations are located at the main 

farm, ten miles northwest of the Inn & Restaurant. The 

weanling and yearling crops are divided between the main 

farm and our nursery at the beautiful River Ranch, which is 

located along the Kings River near Sanger. John Harris, 

president and owner of Harris Farms, is a strong voice in 

the horse industry and is a past president of the California 

Thoroughbred Breeders Association, Chairman of the 

California Racing Board and a member of the Jockey 

Club.   

 Harris Farms is currently the home of eleven stallions: 

Ceeõs Tizzy, High Brite, Lucky J.H., Lucky Pulpit, Sin-

gletary, Stormy Jack, Swiss Yodeler, Tizbud, Redattore 

(BRZ), and Downtown Seattle. The farm enjoys a very 

loyal clientele that includes some of California's leading 

horse enthusiasts. Successful graduates of Harris Farms 

programs include 2000 and 2001 Eclipse Award winner 

and 2000 Horse of the Year, Tiznow, as well as California 

Horses of the Year Soviet Problem, Moscow Burning and 

Continental Red. In addition,  farm graduates have earned 

seventeen California divisional championships. 

WHERE THE WEST UNWINDS  

 Pamper yourself with a stay at the Inn. The exterior is 

as handsome as an early California Hacienda, but it's what's 

inside the Inn at Harris Ranch that makes it truly special. Each 

of the 153 guestrooms and suites are tastefully designed in an 

inviting classic country theme. Enjoy an array of amenities to 

help you relax and unwind. Many of the rooms have patios or 

balconies which overlook the Olympic-style heated pool or 

large spas in a beautifully landscaped, terraced courtyard.   

 Visit www.harrisranch.com for special Inn packages 

and promotions. 

 

YOUõRE JUST A CLICK AWAY! 

 You can enjoy the same wholesome beef and spices 

by ordering them on-line at www.harrisranch.com. Harris 

Ranch Beef is just the thing for a thoughtful and welcomed gift 

for your friends and family. Place your order on-line and have 

it delivered to your doorstep today! 

 Find out the latest promotions and specials that are 

being offered at Harris Ranch. Did you know you can make 

Harris Ranch Restaurant reservations on-line? Visit us today at 

www.harrisranch.com 

THE COUNTRY STORE 

 Your one stop shop, while traveling on the road.  

Indulge in freshly baked pastries, farm fresh vegetables and 

select all-natural, aged Harris Ranch Restaurant Reserve 

Beef, packaged fresh to your travel destination. Donõt forget 

to peruse aisle after aisle of unique gifts and collectables 

that make the perfect hostess gift.  

 

CONFERENCE & EVENT FACILITIES 

 At Harris Ranch Inn & Restaurant, your business is 

our pleasure. With our convenient location, midway between 

Los Angeles and San Francisco, along Interstate 5, the Harris 

Ranch Inn and Restaurant is the perfect central meeting point 

for corporate functions, executive retreats, weddings, tour 

groups, military groups, family reunions and more. You'll have 

access to over 7,500 square feet of fully-equipped, fully-staffed,  

conference and meeting space. Our highly trained professional 

staff is always ready to make any event, meeting, or wedding 

that much more special. Stop by our Meeting and Events  

Office for details.   

 Back in the early 1900õs, J.A. Harris and his wife Kate, traveled from Texas to the Imperial Valley, where they established one 
of Californiaõs first cotton gins and a bank.  They later farmed in the Imperial Valley in the 1920õs before moving to the Sacramento 

Valley where their only son, Jack, graduated from Chico High School before attending Cal Poly at San Luis Obispo. 
 In 1937, Jack and his wife Teresa, founded their own ranch on the west side of the San Joaquin Valley. The ranch was started 
on a previously unirrigated, half-section of land.  Deep wells were drilled, land was cleared and leveled and the farm has expanded 
over the years to several thousand acres of prime irrigated farmland. The ranch originally grew primarily cotton, cantaloupe, and 
grain.  Today, Harris Farms covers approximately 18,000 acres, including a 100,000-head feed lot and a modern beef processing 

facility located about 30 miles east of the farm. In addition to quality beef, we produce a wide variety of vegetable, fruit and nut crops, 
about 22 in all. These crops include everything from cotton, lettuce garlic, asparagus, onions, tomatoes and melons to oranges, 

lemons, pistachios, walnuts, almonds and wine grapes.   
 John and Carole Harris take pride in producing fine beef and produce, as well as being hosts to the many travelers stopping at 

HARRIS RANCH. 

http://www.harrisranch.com
http://www.harrisranch.com
http://www.harrisranch.com

