
DINNER

RAZOR CLAMS  15 
piccata sauce 

CRISPY BRUSSELS SPROUTS 10 
shaved Parmesan cheese, romesco 
sweet chili vinaigrette 

RIDGE CHARCUTERIE + CHEESE BOARD 15 
Salumi meats, Mt. Townsend Creamery cheese 
Beecher’s cheddar, Point Reyes Farmstead 
Cheese Co. blue cheese, croccantini, 
Marcona almonds 

TEMPURA PRAWNS  12 
honey harissa aioli, vegetable ribbons 

TITO’S DRUNKEN CLAMS* 15 
grilled rustic bread 

WINGS 10 
garlic hoisin, buffalo 

DIRTY BIRD POTATOES 14 
 truffle potato purée, spiced oxtail sauce, 
 poached egg 

add chicken, steak or shrimp 5 

THE RIDGE  12 
lola rosa, sweet gem, bacon, hazelnut 
vinaigrette, gorgonzola, radish 

CHOP 12 
romaine, tomatoes, salami, chicken, green  
onions, chickpeas, smoked mozzarella, herb 
balsamic 

ICEBERG WEDGE  10 
bacon, tomatoes, red onion, crumbled blue 
cheese, blue cheese dressing 

CLASSIC CAESAR 8 
romaine, Parmesan crisps, garlic croutons 

WARM BEET SALAD 10 
roast beets, bacon vinaigrette, pecans, Point 
Reyes blue cheese, thyme 

PRIME ANGUS BEEF TENDERLOIN 28 
petite filet, confit potatoes, cream corn 

DIVER SCALLOPS 30 
truffle potato purée, spiced oxtail sauce 

ROAST HALF CHICKEN  21 
butternut squash purée, Brussels sprouts, crispy 
onions 

WASHINGTON STURGEON  25 
beluga lentils, mirepoix 

14OZ RIBEYE 28 
house rub, cream spinach, twice cooked fingerling 
potatoes, pine nut truffle butter, demi 

PRIME ANGUS STEAK CHEESE BURGER 25 
house-made brioche bun, house ground steak 14oz 
burger, cheddar fondant, beef talo fried potatoes 

BARLEY RISOTTO 18 
wild foraged mushrooms sorrel 
Add Scampi Prawns 5 

BRUSSELS & BROWN BUTTER 4 

TWICE COOKED FINGERLING POTATOES 4 

BEEF FAT FRIES 6  

BARLEY RISOTTO 6 

CREAM SPINACH  5

BRAISED BEEF AND BLACK BEAN CHILI 4/7 
corn chips, sour cream, shredded cheddar  
cheese, scallions 

SOUP OF THE DAY 4/7 
   EXECUTIVE CHEF  ADAM JOHNSON 

SOUS CHEF  BRANDON NEAR

An automatic service charge of 20% will be added to your bill, regardless of the size of your party. Of that amount, 75% will be 
paid directly to the servers, bussers, and bartenders serving you and the remaining 25% will be retained by the Club to provide 

competitive wages and benefits for our team members. 

Gluten free bread options available upon request. *Consuming raw or uncooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

SHAREABLE MAINS 

GREENS ADDITIONS 


