
 
 

SPRING  2012 
 

       COLD APPETIZER & SALAD 
BURRATA & WHITE ANCHOVY-MEYER LEMON RELISH  mache, marcona almonds  13.00 
 

GRILLED SQUID & SHRIMP  white beans, celery, frisee, parsley, preserved lemon  13.00 
 

*ANGUS BEEF CARPACCIO  thinly sliced raw beef, arugula, mushroom, artichoke, lemon,  17.00 

      lemon, shaved parmesan 
 

TUSCAN KALE & ESCAROLE  lemon-pecorino dressing, grilled garlic croutons  12.00 
 

SPRING CHOPPED SALAD  spinach, escarole, peas & beans, asparagus, mint, prosciutto,  14.00 

     young pecorino, toasted almonds, meyer lemon vinaigrette 
 

ROASTED BEET, BLOOD ORANGE, FETA  arugula, escarole, pistachios, citrus vinaigrette  13.00 
 

ZOE'S SALAMI & CROSTINI  goat cheese & olives, cannellini bean-rosemary puree,  17.00 

      cherry mostarda, caperberries 
 

      WARM APPETIZER               

GRILLED ASPARAGUS, FRIED EGG & PROSCIUTTO  gremolata, toasted crumbs  14.00 
 

VEGETABLE 'STEW'  asparagus, artichoke, favas, mushrooms, green garlic, spinach,  15.00 

       parmesan & grilled crouton 
 

*GRILLED QUAIL  creamy polenta, sauteed greens, fruit mostarda  19.00 
                        
RICOTTA GNOCCHI  rustic beef bolognese,  pecorino  16.00 
 

       SIDES                      7.00 each 

ROASTED FINGERLING POTATO MEDLEY, GREMOLATA 

ROASTED BRUSSELS SPROUTS, PARMESAN 

SNAP PEAS, ROASTED CARROTS, MINT, MEYER LEMON 
   

     ENTREE 
LEHI SNAPPER  basmati rice, salad of pink grapefruit, avocado, poblano, moroccan olives   29.00                                
         

TODAY'S FISH  roasted tomato, rock shrimp, fennel, cardoons, leeks, chard,  30.00       

        roasted meyer lemon relish 
 

DIVER SCALLOPS mesquite grilled, roasted cauliflower, bacon, caper-lemon butter sauce  32.00 
 

BRAISED BERKSHIRE PORK "posole style", hominy, cabbage-radish slaw, cotija, lime  29.00 

           
* FLAT IRON STEAK  portobello mushrooms, pickled red onion, pancetta, spinach,  30.00  

      grilled red potatoes, chimichurri sauce 
        

* GRILLED LAMB CHOPS  flageolet beans, roasted garlic, preserved lemon, mint pesto  32.00 
        

ARIZONA PASTURE-RAISED HALF CHICKEN  crisp roasted, olive oil potatoes,  25.00 

     caramelized shallot-bacon pan sauce  
  

HANDMADE  PASTA  roasted carrot puree, house-cured pork belly, crispy onion,  22.00 

       marjoram, goat cheese, toasted crumbs 
 

NONNI'S SUNDAY CHICKEN  braised thighs, mushrooms, onion, white wine, herbs,  22.00 

     crispy polenta, grated italian cheeses   
 

ROASTED SEASONAL VEGETABLES  crispy risotto-wheatberry cake  20.00 
 

* items are cooked to order; consuming undercooked or raw meats & seafood may increase your risk of food borne illness 

6208 n scottsdale road . scottsdale . az . 85253 . reservations . 480.367.8030 . ranchopinot.com 



 

 

 

 

 

 

 

 

 


