
Gri l led Skewer
Choice Marinated Chicken or  Steak (1ea)  (3ea) 

12 /  32

Blackened Tiger  Prawns
Blackened and Gr i l led T iger  Prawns 12

Gri l led Art ichoke
Gri l led Art ichoke served with a  C i trus 

and Black  Pepper  Aio l i  11

Sweet  Potato Fr ies
Seasoned Sweet  Potatoes  Fr ies  6

Trabuco Oaks Chopped Salad
Chopped Cr isp  Romaine,  Cucumber,  Tomato, 

Red Onion,  & Blue cheese crumbles  topped & 
Scal l ions  with  BBQ Gr i l led Chicken Served with a 
Champagne Vinaigrette  18  Sub Salmon F i let  +6

Gri l led Caesar  Salad
Crisp Romaine Hearts  gr i l led and topped with 

creamy Caesar  dress ing ,  gr i l led cherry  tomatoes, 
Shaved Parmesan and House Croutons.  16

Chef ’s  Salad
Chopped Romaine,  Mixed Greens,  Grape Tomatoes, 
Cr ispy Bacon Crumbles,  Chopped Check & Cheddar 
Cheese,  Avocado,  Marinated F i let  Mignon Pieces. 
Choice of  Dress ing (House,  B lue Cheese,  Ranch, 

Caesar,  Balsamic,  Champagne or  Ol ive  Oi l )  22

Hot Ski l let  Mushrooms
Seasoned Button Mushroom s immered in  Red 
Eye Sherry  and Crushed Gar l ic ,  topped with 
Parmesan and F ine Herbs.  smal l  8  /  large 12

Hot Ski l let  Zucchini
Fresh zucchini  s immered in  sherry  & gar l ic 

with  p ieces  of  bel l  peppers ,  onion,  and a  few 
specia l  seasonings.  Topped off  with  melted 

mozzarel la  cheese.  Smal l  8  /  Large 12

Hot Ski l let  Mix
 We combined the mushrooms and zucchini  with 
a l l  the specia l  ingredients  ment ioned above for 

the best  of  both worlds!  Smal l  8  /  Large 12

TRABUCO     OAKS
STARTERS  &  SALADS BURGERS

STEAK  &  R IBS

S IDES  &  ADD-ONS

BOOM BOOM BURGER
Half  Pound Angus Patty  crusted with Black  Pepper, 
Spicy  S law,  Pepper  Jack  Cheese and S l iced Tomato 

on a  Toasted Br ioche Bun.  Served with fr ies .  14

SHROOM’IN OAKS BURGER
Half  pound patty,  Gar l ic  Herb Butter,  Sautéed 
Mushrooms,  Swiss  Cheese,  Cr isp  Lettuce on a 

Toasted Br ioche bun.  Served with fr ies .  16

The Perfect  Burger
1000 Is land,  Swiss  Cheese,  House Salad Mix, 

Balsamic  Vinaigrette,  Gr i l led Onions,  Avocado, 
Cr ispy Bacon.  Served with Fr ies .  18

Amazing Chicken Sandwich
10oz Gr i l led Chicken Breast ,  Mayonnaise,  Swiss 

Cheese,  Romaine Lettuce,  Tomato,  Gr i l led Ortega 
Chi le ,  Gr i l led P ineapple.   Served with Fr ies   16

Al l  Steaks  Come with Gar l ic  Toast  and Beans

LI ’L  WRANGLER 26
8 oz  Choice Top S ir lo in  gr i l led to  perfect ion 26

Pair ings:  Cabernet

KANSAS CITY RIBEYE
Our 16 oz  Gold Canyon Angus Mesquite 

Gr i l led Rib  Eye center  cut  Choice 48
Pair ings:  Cabernet

TENDERFOOT
8 oz.  Choice Tender  F i let  Mignon gr i l led 

over  open f lames to  perfect ion 42
Pair ings:  P inot  Noir

RAMROD
12 oz  Gold Canyon Angus New York  hand 

selected and marbled to  perfect ion 42
Pair ings:  Cabernet

PONDEROSA
20 oz  Choice Porterhouse aged to  perfect ion 56

Pair ings:  Cabernet

BBQ BEEF RIBS
Tender  Ju icy  Beef  R ibs  g lazed in 

our  house bbq sauce 28

Steak Butters  *  A MUST TRY!
Add an Explos ion of  F lavor  to  any d ish Shal lots 
& Citrus  /  Gar l ic  & Herb /  Gorgonzola  Butter  3

House Baked Potato
Load i t  up with Butter  Sour  Cream,  

Cheddar  Cheese & Chives  4  add Gar l ic  Butter  3

House Mashed Potatoes
Creamy Mashed Potatoes  4  add 

Gar l ic  Herb Butter  3

Fr ies  or  Sweet  Potato Fr ies
House Cut  Fr ies  or  Sweet  Potato Fr ies  6

Add Aiol i  3

House Salad
Chopped Lettuce,  Red Cabbage,  Carrots , 

Croutons & House Dress ing.  4

Consumer Advisory:  Consumption of  undercooked meat,  poultry,  eggs,  or  seafood may increase 
the r isk  of  food-borne i l lnesses.  A lert  your  server  i f  you have specia l  d ietary  requirements .

20782 TRABUCO OAKS DR.  TRABUCO CANYON, CA 92678 -  949-586-0722



T R A B U C O
O A K S

THE  PRA IR IE  &  SEA
Pork Chop

Bone- in  Chop marinated in  Di jon,  Gar l ic  and 
Vermouth overnight  and served with Seasonal 

Vegetables  and Creamy Mashed Potatoes  28
Pair ings:  Red or  Rose

Gri l led Chicken & Shr imp
Gri l led Chicken Breast  over  Mesquite 

Charcoal  topped with gorgonzola  butter  and 
3  Gr i l led Shr imp a long s ide Salted Gr i l led 

Zucchini  & Creamy Mashed Potatoes  36
Pair ings:  Chardonnay

Blackened Salmon
8 oz  B lackened Salmon F i let  with  Sa lted Gr i l led 

Zucchini  & Creamy Mashed Potatoes  28
Pair ings:  Oak Aged Chardonnay

I ta l ian Spaghett i 
Our 31-year-old  rec ipe inc ludes  premium tomatoes 

with  fresh herbs,  sp ices  and meat  sauce.  16
Pair ings:  Cabernet

Agave Apricot  Glazed Chicken
Dry Rubbed and oven roasted hal f  ch icken 
g lazed and served over  mashed potatoes 

with  parmesan toast  squares  28

Whiskey Beef  Stroganoff
Pan seared f i let  t ips ,  caramel ized shal lots , 
whiskey cream sauce,  pappardel le  pasta  32

Marsala  Chicken
Mushroom and gorgonzola  cream 

sauce,  angel  hair  pasta  26

Trabuco’s  Angel  Pasta
Gri l led Seasonal  Vegetables ,  Ol ive  Oi l ,  Fresh 

Gar l ic ,  Bas i l ,  Butter  and White  Wine 18
Add Chicken 5  Add Shr imp 6

DESSERTS

THE WATERING HOLE

LIL BUCKAROOS

ASK FOR OUR FULL 

BEER AND WINE LIST

Smoke’n Churros
Spiced Churros  and Vani l la  Ice 

Cream with Caramel  9

Cookies  & Cream
Bowl  of  Vani l la  Ice  Cream with Warm 
Chocolate  Chip  Cookies  and Cream 9

Gizmo
Crispy Wrapped Cherr ies  with  Vani l la 

Ice  Cream & Cherry  Dr izz le  9

Hot Fudge Sundae 
Vani l la  Ice  Cream, Hot  Fudge, 

Nuts  & Whipped Cream 7

Coke,  Diet  Coke, 
Dr.  Pepper,  Spr ite  3

Ice  Tea, 
P ink Lemonade 3

Coffee,  Hot  Tea,  Hot  Chocolate 3

Burger  & Fr ies
Beef  Patty  on a  p la in  bun served with fr ies  9

Chicken Tenders
L ight ly  seasoned and fr ied chicken 

tenders  served with fr ies  9

Spaghett i  & Garl ic  Toast
Class ic  Spaghett i  noodles  with  mar inara  and meat 

sauce served with our  famous gar l ic  bread 9

Buttery  Gr i l led Cheese
Melted Jack  & Cheddar  Cheese.  

Served with Fr ies .  9
Add Bacon 3  Add Avocado 2NO-TIE POLICY

To keep too much celebr i ty  f rom going to 
our  heads,  we have a  str ict  no-t ie  pol icy.

You can see the results  of  that  pol icy  strung 
from our  rafters ,  a  constant  reminder  not  to 

take ourselves  to  ser ious ly.  But  the one th ing we 
do take ser ious ly  i s  our  des ire  to  serve you!

Consumer Advisory:  Consumption of  undercooked meat,  poultry,  eggs,  or  seafood may increase 
the r isk  of  food-borne i l lnesses.  A lert  your  server  i f  you have specia l  d ietary  requirements .
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