O'Neill's Breakfast

Served Daily From 6:30am to 11:00am
House Made Oatmeal
Served Seasonal Fresh Fruit, Brown Sugar, Steamed Milk
Country Honey Grits
Apple Wood Smoked Bacon, Caramelized Apples, Raisin Toast
Hole In One Omelet
Made With Your Choice Of Ingredients and Served With Trabuco Ranch Poratoes.
Myer's Trabuco French Toast
Thick Egg Bread Grilled Until Gelden Brown, then Ladled With Fresh Strawberries
Mixed with A Pure Maple Syrup. Crowned With Whip Cream.
Birdie Breakfast Sandwich
Fried Egg, Melted Cheese and Smoked Apple Wood Bacon On Bread Of Your Choice,

Ranch Breakfast Burrito

Flufty Scrambled Eggs, Fresh Peppers, Red Onions, Aged Cheddar and Jack Cheese,
Sausage and Bacon, All Set Inside A Flour Tortilla, Garnished with Guacamole and
Sour Cream. Served with Trabueco Ranch Potaroes.

Pancake Breakfast

2 Buttermilk Pancakes On The Griddle. Served with Pure Maple Syrup and ) Sausage
Links.

O'Neill's Breakfast

Two Bacon Slices, Two Sausage Links, Two Egps Any Style, and Two Buttermilk
Pancakes or Choice of Toast, Served with Trabueo Banch Potatoes,

Classic Eggs Benedict

Toasted English Muffin Halves, Topped with Cansdiun Bacon, a Poached Bgg and a

Dallop of Hollandaise Sauce. Served with Trabuco Ranch Potatoes.

Sides

Apple Wood Smoked 3 Ham 3
Bacon Sausage Links 3
Fresh Fruit 3 Pancakes (2) 3
Bagel and Cream 3 Biscuit Or Toast 2
Cheese Two Eggs Any Style 4

Ranch Potatoes
2



O'Neill's BBQ

4 Pulied Park Sandwich 8 House Smoked BEQ Sandwich 11
e Slow Rowsted Smoked Pock Tour Chelee of Stmoked Tri-Tip
Pulled and Tossed In Our House ot Geef Brisket Smothersd in
BB Sauce. Served On A Sesame House dade Root Peer BRO
Seed D Savce, Topped with Fried Sweer
Portola BBQ Platter 14 Sh SRS
Slow Smoked Slices OF Tri-Tip T"‘Bﬂ Smoked Chicken Plattar 13

and Brizsker Served with French
Fries, Ronch Beans, Trabnace Slow

and A Corn Bread Muffin

Ribs Plattet 15
Flalf Back of Slaw Smoked Parl

Fibs, Servesd with French Frics,
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AoCorn Bread Muffin

Hulf Chicken Secved with Roasted
Potutoes, Ronch Deoans and Slow
and A Com Bread buffin

Sandwich Board

Served With Your Choice of French Fries, Pataea Sulad, Trobuco Slow or Seasonal Frode

I‘Eﬂ Reuboen On Ryo

dlashed Poratoes

Garlie G Lime Marinared Sceak
e Chicken with Sizzliog Chnions,
Bell Peppers and Cilantes

Audd Ehrim pflebscer Combao 5.00

g
Fagrrami, Swiss, Saverkrout, Mussion Deeasing
Yard Bird &
Gedlled Cajun Breast OF Chicken Topped wiih Juek Cheese, Mushrooms, Lettuce,
Tomace, and Avocada. Served On A Sesame Soed Bun
Smoked Chicken Panini a
Owen Boasced Tamaraes, Baly Greens, Garlic Pesco,
Ak Albout Our Vegetarion Ronseed Fanini
CO'Meill's House Burger 10
12 Paund Kobe Cround Beef Topped with Apiple Wood Smaked Bocon, Avecado ansl
Meleed Jack Cheese  Add Pustromi: 2,00
Club Sandwich |
Triple Decker of Sliced Turkey on Toasted Scurdowgh, Apple Wood Bocon, Lettuce
und Tomato
Frosh Hawailan Albacore Tuna Melt ]
Grilled Saurdoagh, N hite Cheddas, Bipe Temao
Entrées

FEH Kobe Steak Sirloin iz Half Rack of Colorado Lamb 24
Served with Risotro and Fraeal Served with Red “Wine Reduction
Seasoval Vegelables Souge, Creamy Yukan Geld
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.r;ﬁ"q Frash Catch of the Day Mrkt. Price i-'[s.hhl.ﬂlljr:.cl.islnnd Fresh
Chef's Pun Seared Duily Fish, o Fan R
Sewsoaun] Veagetalles wl Gazlie ﬂﬁ Chimichurr Grilled Fajltas 14

1Zoz. Brown Sugar Cured Pork Chop
Chipotle BB Suuce, Served with Garlic Mashed Potavses and Chel's Vegerables of che Day

14




O'Neill's Appetizers

&

Roma Tomatees, Tuffalo Maezzarella, Basil, Aged Balsainie, Lemon Oil

Sliders 10
Six Mini "Pulled” otk o Tri-Tip Sandwiches with House Fries. Try The Combo
Mahi Mahi Cevicha 10
Fine Herhs, Key Lime, Cilantro and Tomate
Seared Pepper Ahi 11
Asian Vegetable Slaw, Aveendo, Pineapple Ponzu Sauce, Wasabi Cream
Beer Battered Fried Fish & Chips 10
Premium ¥ hite Fish, Tarrar Sauce and Ranch Slaw
Fried Buttermilk Calamari g
Cabbapge Slaw, Spicy Aloli
BEBQ Chicken Flatbread Pizza L
Burbecue Sauce, Smeked Gouda and Mozzarella Cheeses, Bmaked BBO Chicken,
Sliced Fed Onions and Cilancre
Smoked Chicken Quesadilla B
Whith Pepper Jack Cheese, Pasille Chiles, Garnished with Avocado and Tomeo Salad
Add Pulled Pork 1.00
Buffalo Chicken Wings 7
Chicken ¥ings Buffale Stvle, Smothered with Chipotle BBC und Classic Ranch
Dieessing
Beer Batter Onicn Rings 5
Large and Treliciouns!
Soups and Salads
Cup Bowl
Soup of The Day 4 [
@1d Ranch Chili 4 6
Housa Salad &
Tassed bixed Bady Greens, Cucumber and Tomatoes, Served with Balsamis
YWinaigretta
Classic Caesar Salad g
Hearrs of Romeine Lettuce Tossed with Caesar Dressing, Grana Padano Cheese and
Homemads Garlic Croutons
Add Chicken 3.00 Acld Flac [ron Steak 5.0Q
Smoked Chicken Cobb Salad 8
Smaked Chicken Breast with Julienne Romaine, Avoeado, Tomato, Applewaod
Smoked Bacon, Bgg, Blen Cheese and Hard Boiled Egg. Tossed with Burtermilk
Liressing
Napa Valley Wine Salad 9
Mixed Baby Greens, Herb Enerusted Chicken Breast, Won Tons, Cundied Pecans,
Citrus Segments Tossed With Raspberry Vinuigrerte and Brie Chisese
Caprese Salad g




