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RANCH SOUP OF THE DAY

Served piping hot w/ toasted ciabatta. Please ask with your server for todays soup.

SEAFOOD CHOWDER

Rich in seafood creamy chowder, Marlborough green lipped mussels, prawns, our own smoked
NZ king salmon, white fish, a hint of bacon & loads of vegetables.

Served piping hot w/ toasted buttered ciabatta.

GARLIC BREAD FOR TWO. . .o ottt e e e et et e e $10
Oven baked slices of ciabatta bread smothered w/ garlic butter & parsley.

CHEESE AND BACON BREAD FORTWO. . . ...t i i i i e $12.5
Slices of ciabatta bread smothered w/ garlic butter & parsley, topped w/ cheese & bacon lightly grilled.
Add Jalapefios $2.5

PRAWN TWISTERS . .. . e e e e e e i $20

Nine filo spiral fried prawns, served w/ aioli, plum & sweet chilli dipping sauces.

PRAWNS CUTLETS ¥ @ @, . .. ... e $23
Six prawn cutlets, grilled w/ garlic butter, served w/ sweet chilli, wasabi mayo w/ fresh lemon.

CALAMARI SALT & PEPPER COATED . ... ... .t $19

Tender strips of calamari served on a sweet chilli & wasabi mayonnaise w/ fresh lemon.

CHICKEN DIPPERS . . ..ttt e e e e e e e e e e e e e e $25
Batter fried chicken breast strips served w/ smokey BBQ, sweet chilli & ranch dipping sauces,
celery & carrot sticks.

CAULIFLOWER BITES Y& @ @ i $18.5

Crispy coated cauliflower bites served w/ green salad, seeds on a mild spicy chipotle sauce.
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RANCH

BAR AND GRILL

We do owr best to cater to all dietary wneeds.
Please advise yowr server of any allergies &
untfolerances.

NOTE:

Substitwtions or addiftions may resudt in
additionel ciharges. wawwwkyawrumww
for details.
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S . ... grrees VEGETARIAN OpTION Y. ............ STAFF FAVOURITE

LIGHT MEALS

WARM LAMB SALAD ¥ @D @D, ... ... $34
Grilled strips of tender marinated lamb, served on house salad mix, drizzled in ranch dressing w/

cucumber, cherry tomatoes, beetroot, feta cheese, crispy noodles & topped w/ Tzatziki yoghurt.

CHICKEN SALAD ¥ @D @D, . .. .. $29
Our chefs ranch fried chicken breast served on house salad mix, drizzled in ranch dressing w/ cucumber,

cherry tomatoes, beetroot, feta cheese & crispy noodles.

ROAST VEGETABLE SALAD ¥ @ @ @, ... ... ... $28
Roast vegetables w/ mesclun, pinenuts, pumpkin seeds, sun dried tomatoes, red onion, beetroot,

capsicum drizzled in a tangy balsamic vegan mayo dressing.

SALT & PEPPER CALAMARI SALAD &
Strips of calamari tossed in salt & pepper & flash fried. Served on housesalad mix w/ cherry tomatoes,

crispy capers & a lemon vinaigrette.

SALMON SALAD ¥ @ @D . .. ... . $38
Ranch hot smoked NZ King Salmon served w/ creme fraiche on our house salad mix w/ lettuce, mesclun,
carrots, red onion, capsicum, cherry tomatoes, cucumber, crispy capers & lemon vinaigrette.

MUSSELS (HALF - KILO) @ . ... . i $34
Marlborough Sounds green lipped mussels. Cooked w/ garlic butter thyme & finished w/ a white wine

cream reduction. Served w/ a slice of oven baked ciabatta bread smothered w/ garlic butter & parsley.



J—— ALL BURGERS SERVED BRiocHE BuN, FrRiIES & TomATO SAUCE

RANCH BURGERS

J LOADED FRIES \_

BOWL OF FRIES . With sweet chilli and sour cream.
»{omato sauce OR aioli on side. _ _\Add Grilled Cheese $5

BEEF & CHEESE @ @ . .ttt
Beef pattie & cheese, w/ lettuce, tomato, mayo & tomato relish.

BEEF, BACON & ONION RINGS @ @D | . .. . i
Beef pattie, cheese, streaky bacon & battered onion rings, w/ lettuce, tomato, mayo & BBQ sauce.

STEAK & EGG @D @D . $32
Prime beef steak, egg, cheese, lettuce, beetroot, tomato, mayo & onion relish..

PULLED PORK i @& @D | $28

Pulled pork, cheese, coleslaw, red onion, pickles & smoked BBQ sauce.

CHICKEN CHIPOTLE @ €D | .ttt $28
Ranch fried chicken, cheese, coleslaw, red onion, pickles & chipotle sauce.

CHICKEN, BACON & PINEAPPLE ¢ @ @ . .. ... ... .. $30
Ranch fried chicken, streaky bacon, cheese & pineapple w/ lettuce, tomato, mayo and tomato relish.

VEGETARIAN BURGERS

VEGE CORN PATTIE @ @ @D . | .ttt $26
Corn vege pattie, vegan cheese, lettuce, tomato, beetroot & chipotle mayo

CHICKEN PLANT BASED PATTIE @ @D @D . .. . ... $26
Homemade jackfruit pattie, vegan cheese, lettuce, tomato, beetroot & chipotle mayo.

Vegan Gluten Free Bun $5
LOADED SECTION

NACHOS

MEXIBEEF .........00uiiieue.. $24 MEXI BEEF @ ................. $24
Beef & beans, topped w/ cheese sauce, Beef and beans topped w/ grilled cheese,
guacamole & sour cream. T

VEGETARIAN .................. $18

Tomato vege salsa, jalapenos, cheese
sauce & sour cream.

VEGETARIAN @ @ @D . ... ...... $24
Tomato vege salsa, jalapenos, guacamole,
topped w/ grilled cheese sauce & sour cream.

PORK. .o oo $28 POTATO WEDGES

CHEESE & BACON
With grilled cheese, sweet chilli & sour cream

SWEET CHILLI & SOUR CREAM. ... $18

GRAVY & GARLIC BUTTER
Add Cheese Sauce $5

| S—




RUSTLER’S ROUNDUP

Ranch fried chicken served w/ plum sauce, ranch salad & fries.

BEEF SCHNITZEL ¥ .. ..
Prime Steer schnitzel, fried & lightly grilled, topped w/ mushroom gravy, ranch salad & fries.

BANGERS & MASH ¥¢ @, .. ...
Lamb mint sausages on creamy mashed potatoes w/ peas, grilled onions & lashings of gravy.

RANCH FISH 8 CHI PSS . . ittt ittt it e ettt ettt et e e it e e i e
Summit Ultra beer battered fish, with salad, fries, homemade tartare sauce & lemon.

LAMBS FRY & BACON STACK @ . . ..o
Slices of well cooked lambs liver & streaky bacon, stacked on potato mash, w/ grilled portobello
mushrooms, tomato & lashing of gravy.

VEGETARIAN STACK @ @ @ . ... $32
Stacked hash sticks on vege patty and roasted vegetables w/ balsamic vegan mayo, onion relish, cherry
tomatoes & seeds.

Avk for owr today’s

ROAST OF THE DAY $30
MONDAY TO SATURDAY FROM 5PM

Served w/ homemade gravy, roasted vegetables, potatoes, pumpkin, kumara, carrots, parsnips,
cauliflower, cheese sauce & peas. @ €D

EXTRAS & SIDES

POTATO MASH BOWL @ .. ... ... .. go  DFRIES & TOMATO SAUCE OR AIOLI $11.5
SEASONAL VEGETABLES @ €& . 312 GRAVY @ @@ ... ................. $4
SIDESALAD @ @, . ............. $10 GARLIC BUTTER @ . ... ... .. .. .. $4.8
PORTOBELLO MUSHROOM @ @& . . $7.5 PEPPERCORN SAUCE @ . ... ....... $5
BGGS . oottt $6.5 MUSHROOM GRAVY @ & .. ... .. .. $6
JALAPENOS. .« oot $2.5 REDWINEJUS@ ................ $6

SOUR CREAM . ................... $5 HOT CHEESE SAUCE. . ............. $5

BATTERED ONION RINGS. . ........ $10 GUACAMOLE@® . .. ........ ... .. .. $5
.................. SAUCES / CONDIMENTS . . ... .......
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FROM THE HOUSE
VENISON

WiLp FiorDLAND VENISON BY FAREGAME

VENISON STEAK @ .

Cooked medium rare served w/ grilled field mushrooms, seasonal vegetables & creamy
potato gratin, finished w/ red wine jus.

BEET
AGED PRIME STEER FROM SOUTH ISLAND NEw ZEALAND

RUMP STEAK 250gms @ @G> .. ... ... .. ... $40 & CRAWE @..............
Served w/ salad and fries. Best cooked medium rare. 5 RICH MUSHROOM GRAVY @ @ . $6

; PEPPERCORN SAUCE @. . ... ... $5
RIBEYE STEAK 300gms @ @ . . .. .. ....... $69 =3 REDWINEJUS@ ............ $6
Served w/ salad and fries OR seasonal vegetables. . GARLICBUTTER @. ......... $4.5
Best cooked medium rare. = SURF & TURF @ SO $13.5
FILLET STEAK 2B80gms @ . . . .. ... . e $65

Wrapped in streaky bacon, rested on truffle mash w/ red wine jus. Served with carrots & broccolini
glazed and garlic butter. Only cooked medium rare.

LAMB

WEST RANGE STATION FROM SOUTHLAND NEw ZEALAND

LAMB MEAT LOAF @ ft . .. $32
Ranch made meat loaf w/ olives, sundried tomato, lashing of gravy, mash potato, corn & carrots.
LAMB RIBS @ @ 0 L. $44
Slowly smoked and rubbed in our own Asian style marinade. Served w/ ranch coleslaw & fries.

PORK
PORK RIBS @ @ . . . .. e $38

Our famous succulent ribs smothered in the Chef’'s own BBQ marinade, served w/ ranch salad & fries.

PORK BELLY @ @ St .. ... $40
Pork belly slow cook, served on mash potato with caramelized apple onion chutney &

Thai garden salad.
SEAF00D

FrRom SouTH IsLAND NEw ZEALAND

MONKFISH & SALMON STACK @& @i . .. ... .. ... ... ....iiiinnn.n. $44
Monkfish & house smoked salmon, oven baked, served w/ hash sticks, seasonal vegetables,
w/ bearnaise sauce & lemon.

ORANGE ROUGHY G GE | e s $42

Oven baked Orange Roughy served w/ a petite garden salad, zesty salsa & creamy potato gratin.

SPICY PRAWN PASTA G s $36

Linguine topped with grilled prawns cutlets, capsicum, spinach, onion & mild spicy red sauce.
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DESSERTS & SPECIALS

VL
Avk with ocwr serwer for ocwr today’s ypecials

We're offering inceredible meals on the
board made them from the Chefs ewery day.

ComE oN SUNDAYS FOR OUR
SUNDAY ROAST

act? OnLy $27

LAMB & MINTJELLY @ & . ........... FROM 12PM
PORK & APPLESAUCE @ @ ,,.,......... FROM 56PM

Served w/ homemade gravy, roasted vegetables, potatoes, pumpkin,
kumara, carrots, parsnips, cauliflower, cheese sauce & peas.

D e

for e —p— AT Wt

DESSERTS “

ALL SErvED W/ WHirPED CREAM &

VaNiLLA Ice CREAM

PAVLOVA@ @ ... ... ......... $18

APPLE CRUMBLE .............. $18

LEMON MERINGUE PIE ......... $20
PECANTART. .......covuuunnn. $20
CHOCOLATE MUDCAKE ......... $19
STICKY DATE PUDDING......... $18
BERRY FRUIT PARFAIT @ @& . . $15
ICE CREAM SUNDAE @ @®. ., .. .. $18

TOPPING: CHocoLATE, CARAMEL, STRAWBERRY,
PassioNFruIT, BOYSENBERRY & RASPBERRY

CHEESECAKE OF THE DAY ...... $20

Ayk for owr today’s
Bake and Now-Bake
Chheesecalke



