
 

                        
Executive Chef, John Wooters                                      Chef De Cuisine, Mark Glogowski 

~ 
18% gratuity will be automatically added to parties of 6 or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

food-borne illness, especially if you have health conditions. 

Please silence your cell phones 
 

~Sandwiches & Entrees~ 

 
Grilled Chicken Sandwich: Organic Breast, Arugula, Manchego, Roasted Red Peppers, 

Basil Mayonnaise 11 

 

The Otero Burger: Caramelized Onion, Tillamook Cheddar, Pickle, Butter Leaf &             

Tomato 11.5   add Bacon, Portabello, or Green Chilies 2 

 

Tuna Melt: Dolphin Safe Albacore, Mayonnaise & Tillamook Cheddar on Sour Dough 9 

 

Ranch Club: Slow Roasted Turkey Breast, Apple Wood Bacon, Guacamole, Tomato, Greens  

& Asadero Cheese on Toasted Wheat 9.5 

 

Rueben: Thin Sliced Corned Beef Brisket, 1000 Isle, Sauerkraut & Swiss on Rye 11  

 

Grilled Steak Sandwich: Grilled & Sliced With Caramelized Onions, Horseradish                 

Mayonnaise & Demi Glace on Sour Dough 13 

 

B.L.T. Apple Wood Smoked Bacon, Butter Leaf, Vine Ripe Tomatoes, Avocado & Chipotle 

Mayo on Texas Toast 10 

 

Shaved Prime Rib: Slow Roasted, Steeped in Green Chili Au Jus, Manchego & Roasted   

Poblanos on Toasted Mexican Briotte  11 

 

Portobello: Marinated, Grilled with Roasted Red Peppers, Mozzarella Cheese, Tomatoes & 

Balsamic Dressed Arugula Served on a Warm Potato Roll 10 

 

Huevos Rancheros: Two Eggs Any Style, Corn Tortillas, Chorizo, Refried Beans & Jack 

Cheese with Skillet Potatoes or Hash Browns 9 

 

The Vegetarian: Roasted Spaghetti & Acorn Squash, with Sautéed Greens over                 

Pappardelle Pasta & Roasted Garlic Cream  15 

 

Buffalo Ragout: Braised Buffalo Short Rib, Rich Red Wine Tomato Sauce with Pappardelle 

Pasta & Fresh Ricotta 17 

 

Pork Schnitzel: Warm German Potato Salad, Sautéed Green Beans & Lemon Caper Butter 

Sauce 17.5 

 

Pacific Salmon: Pan Seared with Roasted Fingerling Potatoes, Oven Dried Tomatoes, 

Braised Chard & Chorizo Butter 24 

 

Dry Aged New York Strip: Roasted Yukon Gold Potatoes & Grilled Squash with Port Wine 

Demi Glace 30 

We Proudly Serve All Natural Grain Fed Choice Angus Beef 


