
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase risk of food-borne illness. 
Dishes may be made gluten-free or dairy-free. Please ask server for examples. Gratuity is not included. March 2026

	gf	 Gluten Free
	df	 Dairy Free
	vg	Vegetarian
	v	 Vegan

LUNCH
Entrées served with your choice of side: 

French fries, tortilla chips, fresh fruit, or soup & salad bar.

Ranch Burger 19
Wagyu steak burger with lettuce, tomato, pickle, onion, Wisconsin cheddar, garlic aioli, on a brioche bun.

Add thick-cut bacon: +2
Gluten-free bun available on request.

The Ranch Plant Burger 20 vg
Impossible© patty, tomato jam, arugula, vegan aioli, on a vegan brioche bun.

Loaded Quesadilla 17
Shredded cheddar jack cheese, house-made pico de gallo, your choice of grilled steak, 

marinated chicken, or vegan soy chorizo, on a local tortilla. (vegan cheese available).
Served with fire-roasted salsa and sour cream.
Vegan cheese/gluten-free tortilla on request.

Southwest Club 17.50
Swiss cheese, ham, turkey, green chiles, lettuce, tomato, chipotle mayo, Wisconsin cheddar, 

crispy bacon, on sourdough bread.
Gluten-free bread available on request.

Apple-Braised Pulled Pork Sandwich 18.50
Braised pulled pork, cilantro jalapeño coleslaw, on a pretzel bun.

Gluten-free bun available on request.

Crispy Shrimp Tacos 18
Flash-fried shrimp, pineapple pico de gallo, avocado crema, local flour tortillas.

 Gluten-free corn tortillas on request.

The Ranch Fry Bread 18.50
Flash-fried bread, local sonoita dry-aged ground beef, shredded lettuce, diced tomato, 

shaved manchego, poblano crema.

Grilled Poblano Turkey Bacon Wrap 18
Shaved turkey, poblano aioli, crispy bacon, pepperjack cheese, local tortilla.

Gluten-free wrap on request. 

Chips & Dips 14
House-fried chips, warm queso, fresh guacomole, cilantro pineapple pico, fire-roasted salsa.

Sonoran Caesar Salad 15
Chipotle caesar, crisp romaine, sonoran spiced crouton, cotija crumbles.

Add chicken +4
Add grilled steak +6

Chef’s Featured Lunch Special
Ask your server about today’s lunch special!
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	gf	 Gluten Free
	df	 Dairy Free
	vg	Vegetarian
	v	 Vegan

LUNCH BUFFET
MONDAY 
SALAD BAR

All House Salads and Italian Dressings are Vegan/GF. 
Chef’s Specialty Salads vary and will be labeled accordingly.

House Salad
Chef’s Salad Special

Seasonal Composed Salads
Fresh Cut Fruit

HOT ENTRÉES
Soup du Jour (Allergens vary and will be labeled accordingly)

Charro Beans gf | v
Cilantro Lime Rice gf | v

Chilaquilas  gf | vg
Calabacitas gf | vg

Red Chile Guajillo Chicken gf | df
Carnitas gf | df

FROM THE BAKERY
Fluffy Rolls with Butter

Seasonal Mini Dessert Selection

TUESDAY
SALAD BAR

All House Salads and Italian Dressings are Vegan/GF.
Chef’s Specialty Salads vary and will be labeled accordingly.

House Salad
Chef’s Salad Special

Seasonal Salads
Fresh Cut Fruit

HOT ENTRÉES
Soup du Jour (Allergens vary and will be labeled accordingly)

Flash-Fried Balsamic Brussels gf | v
Roasted Garlic Mash gf | vg

Red Pepper Cream Chicken  gf 
Chimichurri Tri Tip gf | df

Cilantro Lime Quinoa with Mae Ploy Tofu gf | v

FROM THE BAKERY
Fluffy Rolls with Butter

Seasonal Mini Dessert Selection
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LUNCH BUFFET
WEDNESDAY 

SALAD BAR
All House Salads and Italian Dressings are Vegan/GF. 

Chef’s Specialty Salads vary and will be labeled accordingly.

House Salad
Chef’s Salad Special

Seasonal Salads
Fresh Cut Fruit

HOT ENTRÉES
Soup du Jour (Allergens vary and will be labeled accordingly)

Apricot Chutney Pork Loin gf | df
Catch of the Day gf

Veggie Rigatoni gf | v
Roasted Asparagus gf | v

Mashed Sweet Potatoes gf | vg

FROM THE BAKERY
Fluffy Rolls with Butter

Seasonal Mini Dessert Selection

THURSDAY
SALAD BAR

All House Salads and Italian Dressings are Vegan/GF. 
Chef’s Specialty Salads vary and will be labeled accordingly.

House Salad
Chef’s Salad Special

Seasonal Salads
Fresh Cut Fruit

HOT ENTRÉES
Tortilla Soup gf | v

 Refried Beans gf | v
Spanish Rice gf | v

Sonoran Elote gf | vg
Cheese Enchiladas gf | vg

Fajita Shrimp with Onions and Peppers gf | df
Fajita Skirt Steak & Peppers gf | df

(Toppings: Shredded Cabbage, Pico, Cheese, Sour Cream, Pickled Jalapeño)

FROM THE BAKERY
Fluffy Rolls with Butter

Seasonal Mini Dessert Selection
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LUNCH BUFFET
FRIDAY

SALAD BAR
All House Salads and Italian Dressings are Vegan/GF. 

Chef’s Specialty Salads vary and will be labeled accordingly.

House Salad
Chef’s Salad Special

Seasonal Salads
Fresh Cut Fruit

HOT ENTRÉES
Soup du Jour (Allergens vary and will be labeled accordingly)

Haricot Verts gf | v
Creamy Wild Mushroom Rice gf | vg

Fried Chicken
Market Fish gf

Vegan Pot Roast gf | v

FROM THE BAKERY
Fluffy Rolls with Butter

Seasonal Mini Dessert Selection

SATURDAY
SALAD BAR

All House Salads and Italian Dressings are Vegan/GF. 
Chef’s Specialty Salads vary and will be labeled accordingly.

House Salad
Chef’s Salad Special

Seasonal Salads
Fresh Cut Fruit

HOT ENTRÉES
Chef’s Soup du Jour (Allergens vary and will be labeled accordingly)

Veggie Lasagna v
Chicken Caccitore
Shrimp Scampi gf

Lemon Charred Broccolini gf | v
Heirloom Tomato Basil Orzo vg

FROM THE BAKERY
Fluffy Rolls with Butter

Seasonal Mini Dessert Selection
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SUNDAY BRUNCH
SALAD BAR

All House Salads and Italian Dressings are Vegan/GF. 
Chef’s Specialty Salads vary and will be labeled accordingly.

House Salad
Chef’s Salad Special

Seasonal Salads
Fresh Cut Fruit

Chef’s Charcuterie Display 
Smoked Salmon Board

LIVE ACTION BYO OMELET STATION gf
Fresh Cooked to order Eggs, Liquid Eggs, Plant Based Egg Options, 

Crumbled Bacon, Diced Ham, Sausage, 
Fresh Bell Peppers, Onions, Cheddar Cheese Blend, Spinach, Mushrooms, Tomatoes

 
FROM THE CARVING STATION

Prime Rib gf | vg
with Horsradish and Horsey Cream gf

HOT ENTRÉES 
Tomato Basil Bisque gf | vg

Brown Sugar French Toast vg
Grilled Asparagus gf | v

Leek Parmesan Frittata gf | vg
White Wine Caper Salmon gf

Dill Havarti Mash gf | vg
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BEVERAGES
Drinks 2.95

Coca Cola | Sprite | Root Beer | Diet Coke | Iced Tea | Lemonade

Margarita Flight 16
Choose three flavors: Prickly Pear, Mango & Jalepeño,  
Strawberry, Blood Orange, White Peach, The Classic. 

Full-size Margaritas are available for $10.

Blood Orange Spritzer 10 
Blood Orange, Sauvignon Blanc, Club Soda, and Lime.

Beer
Michelob Ultra | Coors Light | Bud Light | Miller Light | XX Lager

Corona | Budweiser | Lagunitas IPA | XX Amber | Angry Orchard Cider
Barrio Blonde (local) | Barrio Citrazona IPA (local)

Featured Wine Special
Ask your server about today’s wine special.


