
WOOD-FIRED   ROTISSERIE
AT BANDERA WE CHOOSE ONLY THE HIGHEST QUALITY ROTISSERIE MEATS WHICH WE SLOWLY COOK
OVER A HARDWOOD FIRE IN OUR CUSTOM STONE OVEN FOR GENUINE FLAVOR.

Bandera-Style Roasted Chicken with Spanish Rice  17

Sliced Leg of Lamb with Red Chile Sauce and Escabéche –     limited availability  20

SALADS & SANDWICHES
Classic Caesar Salad with Reggiano and Cornbread Croutons*  11

Macho Salad with Roasted Chicken, Avocado, Chopped Dates and Goat Cheese*  15
———————————————————————————
Cheeseburger – fresh ground in-house – with Roasted Peanut Coleslaw  15

Famous Prime Rib French Dip Sandwich with Mashed Potatoes  18

Blackened and Grilled Fish Sandwich with Roasted Peanut Coleslaw  16 

Rotisserie Lamb Sandwich with Roasted Peppers, Arugula and Coleslaw  15

ENTRÉES
Today’s Fresh Fish - Selection and Preparation Change Daily  MKT

Barbecue Salmon with Spanish Rice and Escabéche  26

Seasonal Hand-Selected Vegetable Platter  14
———————————————————————————
  Spinach & Chicken Enchilada with Spanish Rice & Escabéche  15    –     two Enchiladas add  $1

Pan Roasted Clams with Small Caesar Salad*  15

Rio Grande Pork Tenderloin with Mashed Potatoes and Sautèed Spinach  21

Barbecue Beef Back Ribs served with Mashed Potatoes and Coleslaw  26
———————————————————————————
Aged Prime Rib Slow Roasted on the Bone served with Mashed Potatoes  28

Steak and Enchilada Platter with Spanish Rice and Escabéche  29

Blackened Rib-Eye with Mashed Potatoes and Seasonal Vegetable  33

Seared & Sliced Filet Mignon with Mashed Potatoes and Seasonal Vegetable  32

DESSERTS
Banana Cream Pie with Caramel and Crushed Chocolate  8
House-Made Oreo Ice Cream Sandwiches – made with crème d e cocoa  8

STARTERS
Skillet Cornbread  5
Queso Dip with Tortilla Chips  6
Grilled California Artichoke  10

Home-Smoked Salmon  13

#1 Ahi Tuna Poke with Shrimp & Avocado  15

SIDES
Nice Little House Salad  6
Small Caesar Salad*  6
Seasonal Vegetable Selection  5
Escabéche  5
Sautéed Spinach  5
Roasted Peanut Coleslaw  5
Spanish Rice  5
Mashed Potatoes  5 

Mac & Cheese – à la carte  7
Enchilada – à la carte  6
Whole Rotisserie Chicken – to go  15

————————————————

PLEASE INFORM US OF ANY FOOD ALLERGIES

NO CELL PHONES IN THE DINING ROOM

18% GRATUITY WILL BE ADDED TO PARTIES OF FIVE OR MORE

PARTIES OF SEVEN OR MORE WILL BE DIVIDED

*Our Macho Vinaigrette, Caesar Dressing and 
Margaritas are made with farm fresh raw eggs

RESERVATIONS: 949.673.3524



SODAS
Izze Pomegranate   4
Orangina   4
IBC Root Beer   4
Reed’s Ginger Beer   4
Raspberry Lemonade   4

BEER
Sierra Nevada Pale Ale - Draft   6
Pilsner Urquell - Draft   6
Pyramid - Draft   6
Pacifico - Bottle   6
Edison Light - Bottle   6
Lost Coast Downtown Brown - Bottle   6
Chimay Tripel - Bottle   8

MARGARITA*
HOUSE SPECIALTY 
Our signature recipe with fresh-squeezed
lime juice and Sauza Hornitos Tequilla.

Served on the Rocks   10

SPARKLING
Schramsberg Rosé, Napa Valley   11 / 38 

Heidsieck & Co. Monopole, France   12 / 40

Louis Roederer Brut Premier, France   64 

SAUVIGNON BLANC
Margerum Sybarite, Santa Ynez   8 / 28

Longboat, Marlborough, New Zealand   9 / 30

Sauvignon Republic, South Africa   32

Ehlers Estate, Napa Valley   38

MORE WHITES
Dr. Thanisch Riesling, Germany   9 / 30

Handley Pinot Gris, Anderson Valley  7 / 22

Valmiñor Albariño, Spain   8 / 28 

Navarro Gewürztraminer, Anderson Valley    10 / 35

Jaffurs Viognier, Santa Barbara County   11 / 36 

CHARDONNAY
Jax Y3, Sonoma County   8 / 28

Mount Eden Wolff, Edna Valley   9 / 33 

Mer Soleil, Monterey   13 / 44

Merryvale, Carneros   13 / 44 

Chappellet, Napa Valley   48

Levendi Red Hen, Napa Valley   58 

Merryvale Silhouette, Napa Valley   68

Shafer Red Shoulder Ranch, Napa Valley   72

Newton Unfiltered, Napa Valley   74

Paul Hobbs, Russian River   76

Kistler Les Noisetiers, Sonoma Coast   95

MORE REDS
Lafond Syrah, Santa Rita Hills   10 / 35

Mollydooker Two Left Feet Shiraz, Australia 13 / 44 

Rolf Binder Heysen Shiraz, Barossa Valley   54

Elyse Petite Sirah, Rutherford   52 

Meyer Family Port, California   9 / 35 

MERLOT
Hill Family Beau Terre, Napa Valley   9 / 32

Medlock Ames Bell Mountain, Alexander Valley  11 / 36

Emmolo, Napa Valley   12 / 40

O’Brien, Napa Valley   40

Mollydooker The Scooter, McLaren Vale  45

Duckhorn, Napa Valley  72

Pahlmeyer, Napa Valley   102

ZINFANDEL
Sausal Private Reserve, Alexander Valley  10 / 35

Peter Franus, Napa Valley   12 / 42

D-Cubed Howell Mountain, Napa Valley   50

Paraduxx Zinfandel Blend, Napa Valley   62 

CABERNET SAUVIGNON 
& CABERNET BLENDS
Page Cellars Three Doves, Napa Valley   9 / 31

Provenance Rutherford, Napa Valley   12 / 42 

Ladera, Napa Valley   13 / 44

Mi Sueño El Llano, Napa Valley   15 / 54

Fisher Unity, Napa Valley   16 / 56 

Robert Craig Affinity, Napa Valley   58

Frank Family, Napa Valley   59

La Jota Howell Mountain, Napa Valley   64 

Niebaum-Coppola Cask, Rutherford   68

Pahlmeyer Jayson, Napa Valley   72

Darioush, Napa Valley   85

B Cellars Blend 26, Napa Valley   98

Lewis Cellars Hillstone, Napa Valley   135

Niebaum-Coppola Rubicon, Rutherford   135

Ridge Monte Bello, Santa Cruz Mountains   148

Lokoya Diamond Mountain, Napa Valley   160

Quintessa, Rutherford   172

Cardinale, Napa-Sonoma   180

Caymus Special Selection, Napa Valley   198 

PINOT NOIR
Anaba, Sonoma Coast   10 / 35

Tantara, Santa Maria Valley   12 / 38

Sierra Madre, Santa Maria Valley   13 / 40

Londer, Anderson Valley   40

Emeritus, Russian River Valley   44

Hartford Court Land’s Edge, Sonoma Coast   52

Roessler Griffin’s Lair, Sonoma Coast   54

Macphail Family, Sonoma Coast   64

Goldeneye, Anderson Valley   82 

Hanzell, Sonoma   110

Ambullneo Canis Major, Central Coast   110


