
GREENS

CAESAR SALAD $13
Chopped romaine in a creamy Caesar dressing topped with 

crumbled bacon, fresh parmesan cheese, and homemade 

croutons.

Add chicken or Breaded shrimp $6

TACO SALAD $16
Chopped fresh greens, piled high with tomatoes, green onions, 

cheddar mix, and seasoned ground beef, topped with crushed 

Doritos, served with salsa and sour cream.

BREAKFAST BUN – all day $6 ½                         
Fried egg with your choice of bacon, ham or chorizo sausage, 

fresh sliced tomato with melted cheese served on a fresh brioche 

bun.  Extra Egg - $1.5

Basket Full of:                                                                       

FRIES $6                                                                    

SWEET POTATO FRIES $8                                                 

GOLDEN ONION RINGS $8

SOUP OF THE DAY $6 ½ 

GARLIC BREAD $1 ½ 

NACHOS $20 / HALF ORDER $13                               
Crispy tortilla chips layered with melted cheese, fresh cut 

tomatoes, green onions, and hot peppers served with sour cream 

and salsa.                                                                                      

Add seasoned ground beef or chicken $5

CLASSIC POUTINE $11 / HALF ORDER $8        
Large portion of crispy fries with cheese curds and seasoned 

gravy.  Add extra cheese $3

STREET TACOS $14                                               
Three tacos with your choice of beef, crispy, or grilled chicken. 

Comes with fresh lettuce, tomato & cheese drizzled with chipotle 

mayo and served with salsa and sour cream.

BUCKET OF BALLS $12                                         
Ranch’s seasoned meatballs tossed in your favorite wing sauce.  Sauce 

choices same as above.

Includes your choice of fries, house salad, or soup.               

$2 to add Caesar Salad, sweet potato fries, or onion rings.  

$5 to add poutine. $1 ½ to add gravy

THE RANCH DELUXE BURGER $18                    
Your choice of beef, crispy chicken, grilled chicken breast, or 

veggie burger.  Served on a toasted brioche bun drizzled with 

BBQ sauce, topped with crisp lettuce, tomato, onion, cheddar 

cheese, and crisp bacon. Add a cooked Egg - $1.5

STEAK SANDWICH $22                                                 
8 oz. New York steak charbroiled to your taste. Topped with 

crispy onion rings and served on garlic toast.                            

Add shrimp $6

HOLE IN ONE CLUB SANDWICH $17                 
Grilled chicken breast, bacon, lettuce, tomato, sliced cucumber 

and cheddar cheese, drizzled in mayo on a fresh rosemary 

focaccia bun.

TERIYAKI CHICKEN RICE BOWL $19               
Cabbage, bean sprouts, green beans, and red peppers.                   

A must try! Can substitute Beef or Breaded Shrimp instead of 

Chicken. Vegetarian option (no meat) $13.  Add an Egg $1.5

BEEF DIP $18                                                                      
Slow roasted Alberta Beef fills a toasted bun. Smothered in grilled 

onions accompanied with a delicious au's jus for dipping.

THE RANCH STEAK SALAD $22
Fresh greens, tomatoes, green onions, cucumber, and feta cheese 

drizzled in our house lemon basil dressing topped with our juicy 8 

oz. New York steak cooked to order .                                                                            

Add Breaded shrimp $6

CHEF’S SALAD $18
Fresh greens topped with a hard-boiled egg, tomato, cucumber, 

cheddar cheese, ham, and your choice of crispy or grilled chicken 

served in our house lemon basil dressing.

POUND OF WINGS $16                                                   
1 lb of our signature wings, served with tortilla chips and creamy 

ranch dressing.                                                                                 

Choose from: hot, teriyaki, lemon pepper, tex mex, chipotle 

mango, honey garlic, mango habanero, BBQ, sweet chili or salt & 

pepper.                                                                                          

Extra Dip - $ 1.5

STEAK BITES $14                                                               
A New York steak lightly seasoned and grilled to order.  Served with 

delicious sesame hoisin sauce.

BONE IN DRY RIBS $15                                                                          
1 lb. of deliciously homemade seasoned ribs. Served with honey 

garlic sauce and tortilla chips.

CRISPY MAC & CHEESE BITES $8
Deep fried mac & cheese.  Classic comfort food.

BREADED SHRIMP BASKET $15                                                 
A dozen delicious, breaded shrimp with sweet chili sauce.

QUESADILLA $17                                                        
Strips of chicken breast, sautéed peppers, onions, and tomato, 

served on a grilled tortilla stuffed with melted cheese.

The Ranch Platter $45 / Half Order $25                                            
An arrangement of chicken wings, dry ribs, breaded shrimp, deep 

fried mac & cheese, and assorted dips.

CHICKEN CLUB WRAP $17                                              
The Ranch’s classic club sandwich with a twist. Grilled or crispy 

chicken, bacon, lettuce, tomato, cucumber, and cheddar cheese all 

wrapped in a flour tortilla drizzled with chipotle mayo.

VEGETARIAN WRAP $14                                               
Your choice of tortilla wrap or rosemary focaccia bun. Comes with 

bean sprouts, lettuce, tomato, cucumber, and cheddar cheese.

CHICKEN CAESAR WRAP $17                                
Grilled or crispy chicken, crisp romaine, fresh parmesan cheese, 

bacon and a creamy Caesar dressing all wrapped up.

SOUP & SANDWICH $12                                                  
Ask your server for details on our homemade soup of the day and 

pre-made sandwich options. (Sandwiches can’t be modified) 

FISH & CHIPS $18                                                             
8.5 oz. piece of flakey white battered haddock served with creamy 

tartar sauce and a side of coleslaw.

CHICKEN STRIPS $17                                              
Regular or Buffalo seasoned chicken tenders cooked to golden 

brown. Served with our delicious fries and plum sauce.

STARTERS, APPETIZERS & MORE

GF – GLUTEN FREE options of Gluten Free bun or Lettuce wrap available where applicable                   

*PRICES DO NOT INCLUDE GST

BURGERS, SANDWICHES, WRAPS & MORE



RANCH SPECIALTY DRINKS

The Ranchada - $13                                                               
The Legendary drink born out of the need for breakfast while on 

holidays.  Beer, Caesar, Custom Chelada Spicing and fresh lime 

juice over ice.  If you know, you know.  If you don’t know, you 

need to know.

Pinky’s Lemonade - $13                                                   
Lemon Vodka Cooler, 1oz Pink Whitney, 7up & a squeeze of pink 

lemonade flavoring. It’s a big drink and available in to go format to 

take onto the golf course.  Its big enough to get you through doing 

a load of laundry at Pinky’s Coin Operated Laundromat!

The Ranch House CZAR - $13                                                     
2oz Dill Pickle Infused T-Rex Vodka, Custom rimmer & spices, 

Worcestershire, Tabasco, lime juice, dill pickle spear & pepperoni 

stick over ice. Its DILL-ICIOUS!

Canadian Classic Caesar - $7                                                   
1oz T-Rex Vodka, Clamato, Spices, Worcestershire & Tabasco.  

Make it a Double 2oz - $12

Dino Cider - $15                                                              
Dino Sour beer and Angry Orchard Cider over ice.  Big Glass, Big 

Drink, Big Flavor!  Allana’s Favorite!

Scotty’s Dark & Sour - $11                                                       
2oz Raptor Dark Rum, fresh lime juice, cola & lemonade.  Named 

after our legendary golf professional Mr. Scott Westman.  

Single Oz - $6.50

T- RanchFusion - $11                                                            
2oz Raptor White Rum, Fresh Lime Juice, Gingerale and Grape 

Juice.  Single Oz - $6.50

The Spiked Arnie - $9                                                                 
2oz T-Rex Vodka, Lemonade, Iced Tea, Slice of Lemon.          

Single Oz - $5.50

The Shank - $6.50                                                               
(The Ranch’s version of the drink commonly known as “The Shaft”) 

1oz Coffee Liqueur, 1/2oz Espresso Vodka, Cold Brew Coffee & Cream 

served over ice. Great Pick Me Up before or after a round of golf.  It’s not a 

shot, it’s not a drink, it’s just quick & delicious! 

SPIRITS

House Spirits - 1oz $5.50 | 2oz $9                                   
Vodka, Rye & Gin.

Premium Spirits - 1oz - $6.50 | 2oz $11                                                                     
Rye Crown Royal, Spiced Rum Captain Morgan, Dark Rum 

Raptor, White Rum Raptor, Vodka Strathcona Spirits, Gin 

Strathcona Spirits, Tequila Espolon Blanco & Reposado, Whiskey 

Jack Daniels, Scotch Bowmore 12yr Single Malt.

Shots - 1oz $6                                                       
Jägermeister, Pink Whitney, Fireball & Baileys

$4 Special - Shots of Sambuca

Coffee or Hot Choc & Baileys - 1oz $7 | 2oz $11

WINE

House Wines:  5oz - $6  8oz - $9                                      
Malbec Merlot - Cabernet Sauvignon – Pinot Grigio

Premium Wines:   

Ribshack Red Blend: 8oz $13 – Bottle $35 

Bodega Septima Malbec 8oz $15 – Bottle $40 

Angus Bull Cab Sav  Bottle Only $45              

Te Henga Sauvignon Blanc            8oz $13 – Bottle $35   

Gray Monk Pinot Gris: Bottle Only $55  

Marques de Caceres Rioja Rose    8oz $13 – Bottle $35

BEER & COOLERS

Domestic - $5.50                                                             
Budweiser, Bud Light, Coors Light, Kokanee

Premium - $6.50                                                                    
Coors Banquet, Bud Light Lime, Corona, Stella Artois, M.Hat 

Brew Creamsicle, Michelob Ultra, Nutrl Assorted, Smirnoff Ice, 

Twisted Tea, Vizzy Seltzers, Dino Sour Pink Lemonade.

Canned Caesars - $7                                                           
Mott’s Regular, Mott’s Extra Spicy & Mott’s Pickled Bean

DRAFT BEER

Domestics - Analog Hive Bomber, MH Grapefruit Radler, Steamwhistle Pilsner, Fat Tire Amber Ale, Cracked Canoe Light Lager        

Mug - $5.50 | Pint - $8.50 | Schooner - $13.50 | Pitcher - $22.50

Premium - Stella Artois  

Mug - $7.5 | Pint - $10.50 | Schooner - $17 | Pitcher - $27.50

Tall Cans 473ml - $8.50                                                            
Ranch’s Own “Red Wheel”, Analog Brewing Hive Bomber, 

SteamWhistle Pilsner, Fat Tire Amber Ale,  VooDoo Ranger IPA, 

Cracked Canoe Light Lager, Guinness, MH Grapefruit Radler, 

Angry Orchard Cider.

Non-Alcoholic - $3                                                           
Budweiser Zero or Coors Edge

BREAKFAST MENU

BREAKFAST BUN – all day $6 ½                         
Fried egg with your choice of bacon, ham or chorizo sausage, 

fresh sliced tomato with melted cheese served on a fresh brioche 

bun.

BREAKFAST BURRITO $11                                   
Egg, cheese, tomato, grilled onion, cheddar cheese and bacon all 

wrapped up in a flour tortilla.

RANCHERS BREAKFAST $14                                           
Two eggs any style, hashbrowns, toast, and your choice of 

bacon, ham, or sausage.

HAM & CHEDDAR OMELET $14
3 egg omelet, light and fluffy, filled with strips of ham and melted 

cheese, served with toast and hashbrowns.

BUILD YOUR OWN OMELET $17
3 egg omelet, light and fluffy with your choice of up to 4 ingredients 

served with toast & hashbrowns. Options: Bell Peppers, Onions, 

Tomato, Banana Peppers, Bacon, Ham, Sausage, Cheddar 

Cheese, Swiss Cheese, Feta Cheese.

EXTRA SIDE OF BACON, HAM, OR SAUSAGE - $3 

EXTRA EGG - $1.5

GF – GLUTEN FREE options of  bread or lettuce wrap available where applicable.

- Breakfast Items can be ordered up to 11:30am.


