
SALADS

ROASTED POBLANO CAESAR SALAD
Crisp Romaine, Villa Frizzoni Parmesan cheese,
roasted poblano Caesar dressing, toasted
sourdough baguette spears - $14

Add: 
Grilled Greek Chicken $7 
Seared Ahi $12 
Seared Scottish Salmon $12

DI GIORGIO CHOP CHOP SALAD
Chopped Romaine & iceberg lettuce, minced
Santa Rosa rosemary, grilled chicken breast,
smoked applewood bacon, free range organic
eggs raised locally in Borrego Springs from
Riviera Farms, 60-day aged Bel Gioioso blue
cheese crumbles, heirloom cherry tomato, blue
cheese dressing & avocado – $21

19TH HOLE BAR MENU

FLATBREAD PIZZA

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Automatic 18% gratuities are assigned for parties of 8 persons or more

CHEF GUAYO’S FLATBREAD PIZZA - $13
Fresh dough made daily, handcrafted every morning
with fresh ingredients & Caputo signature Blue
Pizzeria flour. 
Served until it’s gone. 

ITALIAN FLATBREAD 
Tomato sauce, Villa Frizzoni mozzarella, fennel pork
sausage, bell pepper & mushrooms 

MEAT LOVERS FLATBREAD 
Tomato sauce, Villa Frizzoni mozzarella, pepperoni,
salami, fennel pork sausage, smoked applewood bacon 

CAPRESE FLATBREAD 
Tomato sauce, Villa Frizzoni mozzarella, tomato, fresh
basil & balsamic glaze 

RAMS HILL ANGUS CHEESEBURGER
½ pound Brawley, California All True Natural Brandt

Beef Angus burger with cheddar cheese, grilled to order,
topped with lettuce, tomato, red onion & a pickle spear

Includes choice of coleslaw, fresh fruit, house-made chips,
or crispy French fries - $19

Substitute chipotle vegan black bean patty or Greek
grilled chicken at no extra charge

RAMS HILL SIGNATURE QUESADILLA 
Choice of spiced chicken, pork carnitas, or smoked
brisket, Wisconsin cheddar-jack cheese, pico de
gallo, crisp tortilla chips & guacamole - $17

TOM FAZIO CLUB SANDWICH
House-smoked turkey breast, three slices of Tribeca
oven sourdough, smoked applewood bacon, cheddar
cheese, lettuce, tomato & mayonnaise -$23

Served with your choice of:
Coleslaw, fruit, house made chips, or battered French fries

AHI TACOS
Three blackened ahi tacos, warm corn tortillas,

pineapple & smoked paprika slaw, avocado,
lime wedges & cilantro. Served with tortilla

chips & house-roasted salsa – $18

STEAK FRITES 
½ pound Brawley, California All True Natural Brandt
Beef Angus New York steak, grilled to order,
caramelized onion, melted 60-day aged Bel Gioioso
blue cheese crumbles & crispy French fries - $34

 SERVED
MONDAY, TUESDAY & WEDNESDAY

4 - 7 PM


