THE RANCHMEN'S CLUB

SATURDAY LUNCH

MENU

FOR THE TABLE

Bar Nuts | 9

Malt Vinegar Powder

Prawn Cocktail | 18.5

Malt Vinegar Powder

Charcuterie Board | 25
Albertan and Italian Cured Meats, Crackers, ‘Brassica’ Mustard, Olives, Pickled Green Tomato

SALADS

Cobb Salad | 13/22 Seafood Salad | 14/24
Roast Chicken, Bacon, Egg, Avocado, Crab, Prawn, Scallop, Belgian Endive, Little
Tomato, Iceberg Gem, Grapefruit
Caesar Salad | 12/19 Roast Broccoli Salad | 12/19
Torn Baguette Crouton, Parmesan, White Anchovy Lacinato Kale, Honeycrisp Apple, Pomegranate,
Add Roast Chicken +7 | Add Grilled Prawns +10 Cheddar, Pumpkin Seed Dressing

ENTREES

SERVED WITH YOUR CHOICE OF SOUP DE JOUR, POMMES FRITES, GREEN SALAD OR CAESAR SALAD | 3

‘Everything’ Omelette | 20

Ham, Peppers, Mushrooms, Gruyere and Cheddar Cheese, Hashbrowns, Organic Green Salad

RC Burger | 20

Sylvan Star Aged Cheddar, Caramelized Onion, Cornichon, RC Sauce
Ground In-House from RC Ribeye, Chuck and Shortrib

Lobster Sandwich | 23.5

Toasted Hoagie, Lemon Aioli, Nova Scotia Lobster Meat

Turkey Club | 22

House-Roasted Turkey, Bacon, Lettuce, Tomato, Avocado Aioli, Cheddar

DESSERT
Market Fresh Berries | 14

House Made Biscotti
Whipped Cream or Gelato



