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THF RANCU

— BAR & GRILL —

STARTERS

PORK BELLY BURNT ENDS

pork belly, moonshine bbq, scallions 13

ROUND UP RINGS

beer battered onion rings, boss sauce 9

WESTERN ARTICHOKE DIP

truffle oil, mozzarella, spinach, pork
belly, artichoke, toasted baguette 15

FIRECRACKER SHRIMP

crispy shrimp, firecracker
sauce, scallions 14

LOADED COWBQY POTATO SKINS

smoked brisket, corn salsa, pepper
jack, scallions, chipotle aioli 14

WILD WEST WINGS

8 bone-in wings with your choice
of moonshine bbg, buffalo, tequila
lime, firecracker, nashville hot

or spicy mango 16

SLIDER SHOWDOWN

4oz beef slider, beer battered onion
rings, house made beer cheese, kings
hawaiian pretzel bun 16

WRANGLERS KNOT

giant brauhaus pretzel,
house made beer cheese 12

STREET CORN SKEWERS

corn skewers, cotija, chipotle
aioli, tajin, microgreens 12

CATTLEMAN’S CROSTINI

toasted baguette, sliced picanha, corn
salsa, microgreens, chipotle bbq 14

SIGNATURE PICANHA

sliced picanha, chimichurri 17
Shrimp Cocktail

JUMBO SHRIMP

house made cocktail sauce 17

SANDWICHES

Served with Cajun Fries or upgrade to Beer Battered Onion Rings 2
Waffle Sweet Potato Fries 2 | Truffle Fries 2 | Cajun Cheese Fries 3

CATTLEMEN’S HOT CHICKEN

nashville hot chicken patty, ranch
coleslaw, pickles, brioche bun 16

THE RANCH HAND

grilled chicken, applewood smoked

bacon, cheddar, lettuce, tomato, red
onion, chipotle aioli, brioche bun 15

SMOKEHOUSE DIP

smoked brisket, pepper jack, beer

battered onion rings, moonshine bbq,

smoked au jus, milano roll 19

APPLEWOOD SMOKED BLT

applewood smoked bacon, arugula, roasted
tomato, garlic aioli, rustic sourdough 15

BURGERS

Served with Cajun Fries or upgrade to Beer
Battered Onion Rings 2 | Truffle Fries 2
Waffle Sweet Potato Fries 2

Cajun Cheese Fries 3

CLASSIC

80z patty, lettuce, tomato, red onions,
american, boss sauce, brioche bun 17

MOONSHINE WESTERN

80z patty, beer-battered onion rings,
moonshine bbq, applewood smoked bacon,
cheddar, brioche bun 19

SMOKEHOUSE PATTY MELT

80z patty, smoked gouda, applewood smoked
bacon, whiskey herb butter, pickled red onions,
garlic aioli, rustic sourdough 19

TRUFFLE JALAPENO

80z patty, truffle aioli, provolone, portobello,
grilled jalapeno, brioche bun 19

THE SMOKE & BLUE

80z patty, blue cheese crumbles, arugula,
grilled onions, applewood smoked bacon,
garlic aioli, brioche bun 19

OUTLAW

8oz patty, sliced brisket, pepper jack, ranch
coleslaw, boss sauce, brioche bun 21

THE LONE STAR

sliced picanha, provolone, grilled
onions, roasted tomatoes, arugula,
chimichurri, garlic aioli, milano roll 22

THE GARDEN

WRAP

Signature Dressings: Ranch, Caesar, Blue Cheese,
Jalapeno Lemon Vinaigrette, Balsamic Vinaigrette

CAJUN CAESAR

chopped romaine, grilled cajun
chicken, parmesan, house made
croutons, roasted tomato, caesar
dressing, grilled lemon 18

MOUNTAIN GRILLED SALMON
mixed greens, grilled salmon, feta,
avocado, tajin hard-boiled egg,
pork belly, microgreens, jalapeno
lemon vinaigrette 19

SOUTHWEST STEAK

mixed greens, marinated picanha,
avocado, corn salsa, tortilla croutons,
microgreens, cotija, chipotle bhq
dressing 24

MARINATED CAPRESE

mixed greens, mozzarella, roasted
tomato, basil, marinated artichokes,
balsamic vinaigrette 16

WATERMELON FETA

arugula, watermelon, feta, mint, pickled
red onions, basil, balsamic glaze 14

Served with Cajun Fries or upgrade

to Beer Battered Onion Rings 2

Waffle Sweet Potato Fries 2 | Truffle Fries 2
Cajun Cheese Fries 3

TEQUILA LIME WRAP

grilled chicken, corn salsa, lettuce, pepper jack,
tequila lime sauce, chipotle tortilla 15

Served with Cajun Fries

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. 18% Gratuity charged to parties of 8 or more. 3% Credit card processing
fee will be added to all credit card transactions. No fee will be charged for cash or debit card payments.




FLATBREAD

HOT HONEY PEPPERONI MARGHERITA CHICKEN ALFREDO

mozzarella, pepperoni, mozzarella, tomatoes, basil, olive oil, mozzarella, chicken, alfredo, chimichurri,
hot honey drizzle 15 seasalt, balsamic glaze 15 roasted tomato, microgreens 16

BBQ BRISKET CATTLEMEN’S HOT CHICKEN

mozzarella, smoked brisket, moonshine mozzarella, nashville hot chicken, smoky Upgrade to a Gluten Free Crust 7
bbq, pickled red onions, corn salsa 17 white bbq, pepperoncini, sliced pickles 16

AVAILABLE AFTER 3PM DAILY:

THE MAIN SQUEEZE

RIB EYE 140248 - Served with Baguette, Choose two sides and a sauce of your choice

FILET MIGNON 60z 32
- SIDES: choose Two SIGNATURE SAUCGES: choose One
PICANHA 100z 29 . «Mashed Potato - Make it Loaded 2 « Chimichurri
e« Baked Potato - Make it Loaded 2 * Bearnaise
NEW YORK STRIP 1207 34 -+ Green Beans with Pork Belly and Shallots = Whiskey Herb Butter
BROILED SALMON 80z 29 - < Fried Brussel Sprouts tossed in a * Cajun Creamy Horseradish
. Balsamic Dijon Glaze * Peppered Lemon Garlic
SEARED SCALLOPS 80z 37 .« Broccolini with Butter and Shallots « Bourbon Peppercorn
e Cajun Cheese Grits » Moonshine BBQ
BEEF WELLINGTON 60z 34 *+Lemon Pepper Rice » Smoky White BBQ
DINO RIB 2 Pounds 60 - *Brisket Chili TOP IT OFF:

* The Ranch House Salad - Mixed Greens,

SMOKY WHITE BBQ CHICKEN 2z N ; « Blue Cheese Crumbles 2
K 0 K . BellPepper, Corn Salsa, Pickled Red « Grilled Onions 1

TOMAHAWK 320z 109 ‘(j)nlion, Holl-lse MaSg C_routtotns, « Sauteed Mushrooms 2
- Jalapeno Lemon Vinaigrette « Shrimp Skewer 8

« Scallop Skewer 12

PAS I A Served with Toasted Baguette

STEAKHOUSE ALFREDO THE RANCH BOURBON BACON

fettuccine, steak tips, bourbon cream sauce, mushrooms, rigatoni, grilled chicken, caramelized onions,
parmesan, garlic, microgreens 26 mushrooms, bourbon cream sauce, microgreens 22

BUCATINI JAMBALAYA SMOKED BRISKET MACG AND CHEESE

bucatini, cajun shrimp, grilled chicken, andouille sausage, cavatappi, smoked brisket, alfredo, mozzarella, parmesan,
tomato sauce, peppers, scallions, parmesan 25 smoked gouda, toasted breadcrumbs 23

LIL BUCKAROOS DRINKS 4

Includes a Soft Drink COKE LEMONADE
CHICKEN TENDERS & FRIES 10 GRILLED CHICKEN DINNER DIET COKE MR. PIBB

40Z CHEESEBURGER & FRIES 12 With mashed potato12 COKE 0 CED TEA
PEPPERONI FLATBREAD 10 ROOT BEER FLOAT SPRITE COFFEE

root beer, vanillaice cream 7

BHE_ESE RAVIOLI ROOT BEER DECAF
marinara or alfredo 10 RASPBERRY TEA HOT TEA

DESSERT

BLACK BULL BROWNIE COUNTRY APPLE FUNNEL CAKE

homemade brownie, vanillaice cream, house made funnel cake, fireball
whipped cream, chocolate sauce 12 apple glaze, whipped cream,

GOLD RUSH CAKE cinnamon powdered sugar 12
yellow cake, coconut pecan topping 9

ASK YOUR SERVER ABOUT
BANNA PUDDING
vanilla pudding, sliced bananas, OUR SEASONAL IGE CREAM

nilla wafers, whipped cream 8 one scoop 4| two scoops 7

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. ©Us Foods Menu 2026 (3472606)




