
 
 
 
 

Beginnings 
 

  
Crab Salad— Dungeness crab. roasted peppers, avocado, citrus, and  
crisp potato  10 
 
Duck Confit— Cured duck legs, sour cherry, chives, crepe   8 
 
Fried Green Tomatoes— Corn meal crusted, Gruyere cheese, arugula, and bacon  
Vinaigrette   7.5 
 
Taste of Farmers Market—Chef’s hand selected produce with daily preparations 
Market Price    
 
Bacon Wrapped Shrimp—with Ranchers tomato cocktail sauce   12.5 
 

   Salads  
 

 
Ranchers House— Seasonal greens and preparation   6 
 
Caesar— Romaine, Parmigiano Reggiano, creamy Caesar and olive oil croutons   7 
 
The Wedge— Crisp Iceberg, bacon, shaved red onion, Roquefort and  
butter milk ranch   7 

 
 

The Stock Pot 
 

 
Delicious homemade soup created daily by our Chef     Bowl 5    Cup 3 

                                               
 
 
 
 

Summer Prix Fixe Menu 
3 courses for 35 

Choose one beginning, one Main Course, and one Dessert 
Substitute  any steak or lamb for an additional 10 

 
4 courses for 40  

Choose one Beginning, one salad, one Main Course, and one Dessert 
Substitute any steak or lamb for an additional 10 

 



 
 
 
 
 

Main Course 
 
Pork Chop—Fennel and black cumin rubbed double cut Berkshire pork chop,              
caponata and aged balsamic vinegar   25 
 
Catch of the Day—Seasonal fish and preparation    Market Price  
 
Shrimp a la Planxa—Five jumbo shrimp served with saffron risotto   22  
 
Lamb Rack—Roasted lamb, preserved lemon, summer beans, mint and marjoram   36 
 
Duck Breast—Crispy duck breast, wild mushrooms, bitter greens   26 
 
Potato Gnocchi—House made with Berkshire Pork ragout and                                              
Parmigiano Reggiano   16 
 
Daily Features: Tues—Shrimp and sausage stew 18 Wed—Porchetta 18 
         Thurs—Duck two ways  20 Friday—Lobster 50 
     Sat—Braciole 18 

 
 
 
 
 
 
 

-Prime Beef- 
 
 

The Ranchers Club evening menu features USDA Certified Prime 
100% Black Angus Beef from Creekstone Farms.     

Served with choice of potato, sauce and vegetable of the day. 
 

 NY Strip                            Rib—Eye 
12 ounce   32                     14 ounce   34 

 
              Filet                                 Tournedos (3) 

                  8 ounce   36          3 ounce filets  with crab 38    
                                                             

Whipped potatoes, potato Gratin or Fingerling potato salad 
Béarnaise or Ramp Butter 

 
Additions for Steaks   

Sautéed mushrooms, Roquefort, bacon, and caramelized onion 
2 
 
 
 
 
 
 
 

Chef de Cuisine marc Dunham     Sous Chef Chris Becker 
 
 

Selections May Vary and Prices are Subject to Change 
Parties of 6 or more will be charged an 18% Gratuity  

 
 
 
 


