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RESTAURANT

SHARING IS CARING B

STEAMED EDAMAME (S) 48
flaked maldon sea salt

PARMESAN CHURROS (D)(E)(C)(S) 62
crispy savoury churros, parmesan, roasted
tomato coulis and red chilli

JALAPENO CHEESE POPPERS (D)(E)(G)(S) 68
golden-fried cheese-filled jalapefios with
sweet chilli dipping sauce

CHICKEN SATAY (N)(P)(S) 68
chargrilled marinated chicken skewers, creamy
peanut sauce, green papaya salad, coriander

and lime

BLACK ANGUS BEEF SLIDERS (D)(E)(G)(M) 72
angus beef burgers with gruyeére, truffle aioli,
caramelised onions, sautéed mushrooms and
rocket leaves

LOADED CHEESE NACHOS (D)(C)(S) 72
corn tortilla chips, chicken, monterey jack,
guacamole, sour cream, tomato salsa and
jalapenos

MEXICAN CHICKEN QUESADILLA (D)(C)(S) 88
tortilla filled with chicken, peppers, onions,
monterey jack, guacamole, tomato salsa and
sour cream

BUFFALO CHICKEN WINGS (C)(D)(G)(S)(CE)
tossed in our signature buffalo sauce with blue
cheese dip and crisp celery

6 PIECES 58
12 PIECES 98
STEAK FRIES (D)(E) 52

double-fried, parmesan snow and truffle ﬂ\?%)
mayonnaise (O E

SALADS

THE RANCHES STEAK SALAD (D)(E)(G) 98
grilled black angus tenderloin, mixed leaves,
grilled asparagus, mushrooms, avocado,
sun-dried tomatoes, crispy goat's cheese,
pumpkin seeds and white balsamic dressing

CLASSIC CAESAR SALAD (D)(F)(E)(G)(SF) 88
grilled chicken, baby gem lettuce, parmesan,
anchovies, croutons and caesar dressing

choice of beef pancetta or pork bacon

HEART HEALTHY GARDEN GREENS (S)(V) 82
quinoa, charred avocado, kale, edamame,
cucumber and herb dressing

ROASTED BUTTERNUT & KALE SALAD (D) 78
feta cheese, pomegranate, roasted pumpkin
seeds and emirati honey-lime dressing

JAPANESE ROLLS

SALMON & AVOCADO (G)(SF)(S)
fresh salmon, avocado, crispy tenkasu and
kizami wasabi

YELLOWTAIL JALAPENO (F)(G)(SF)(S)
yellowtail, pickled garlic, cucumber, jalapefio
and wasabi mayonnaise

GARDEN VEGETABLE ROLL (S)
seasonal vegetables, pickled garlic, soy and
kizami wasabi

APPETISERS

ARTISAN BURRATA (D)(G)(N)
creamy burrata, roasted tomatoes, rocket,
pistachio pesto and focaccia croutons

HERITAGE TOMATO BRUSCHETTA (D)(G)
toasted sourdough, vine tomatoes, basil,
parmesan snow and extra virgin olive oil

CRISPY TUNA TORTILLA (F)(G)(SF)
yellowfin tuna, crispy tortilla, black truffle,
jalapefios and maldon sea salt

CORN-CRUSTED COD BITES
(D)E)(F)(C)(S)(SF)

golden-fried atlantic cod, tartare sauce and
fresh lime

CHICKEN KARAAGE (G)(E)(S)

japanese-style crispy chicken with spicy
mayonnaise

SOuUP

CLASSIC MINESTRONE (D) (G)(N)(V)

traditional italian vegetable soup with beans,

pasta, basil pesto and aged parmesan

PIZZA

MARGHERITA (D)(G)(V)

san marzano tomatoes, fior di latte mozzarella,

basil and extra virgin olive oil

TONNO E CIPOLLA (D)(F)(G)(SF)
tomato sauce, fior di latte mozzarella, tuna,
red onion, capers, oregano and parsley

PROSCIUTTO DE PARMA (D)(G)(P)
parma ham, tomatoes, mozzarella,
rocket leaves & parmesan

DIAVOLA (D)(G)

tomato sauce, fior di latte mozzarella,
spicy beef salami, roasted peppers,
basil and chilli

58

98

72

68

B

78

88

98

98

TODAY AT RANCHES

FRESH TODAY. GONE TOMORROW.

ASK YOUR WAITER WHAT THE CHEF IS
COOKING TODAY.

LIMITED PORTIONS.
AVAILABLE UNTIL SOLD OUT.

RANCHES FAVOURITES B
TRADITIONAL
FISH & CHIPS (D)(F)(E)(G)(SF)(V) 128

battered atlantic cod, steak fries, mushy peas,
tartare sauce and malt vinegar

IN BETWEEN BREAD

THE RANCHES BLACK ANGUS

BURGER (D)(E)(G)(M)(SS)

(BEYOND BURGER AVAILABLE)

angus beef, mature cheddar, bbq relish,
gherkins, tomato, lettuce, onion compote
and toasted brioche

PHILLY CHEESESTEAK

SANDWICH (D)(E)(G)(M)

black angus tenderloin, caramelised onions,
mushrooms, melted cheese and mustard
sauce in brioche

CHICKEN & AVOCADO WRAP (D)(G)
(VEGETARIAN OPTION AVAILABLE)

grilled chicken, smashed avocado,

aged cheddar, romaine lettuce, cucumber,
tomato and jalapefios

THE RANCHES CRISPY CHICKEN
BURGER (D)(E)(G)(SE)

crispy fried chicken escalope, mature cheddar,

98

12

78

88

shredded iceberg lettuce, dill pickles and marie
rose sauce, served on a toasted sesame brioche

bun with steak fries

CLASSIC CLUB SANDWICH (D)(E)(G)
(PORK BACON OPTIONAL)

grilled chicken, turkey bacon, egg, tomato,
lettuce and mayonnaise on toasted bread

PASTA I &
SPICY KING PRAWN LINGUINE (G)(SF)
king prawns, cherry tomatoes, garlic, chilli,

parsley, lemon zest and extra virgin olive oil

SPAGHETTINI BOLOGNESE (D)(G)(C)(CE)
slow-cooked beef mince, finished with aged
parmesan and parsley

CHICKEN & MUSHROOM ALFREDO (D)(G)
fettuccine in a rich parmesan cream sauce
with grilled chicken, mushrooms and cracked
black pepper

82

STEAK & ALE PIE (C)(G)(D) 138
slow-braised black angus beef, buttery mash,
broccolini and rich gravy

NASI GORENG (E)(N)(P)(S)(SF) 98
indonesian fried rice with chicken, prawns,

fried egg, chicken satay, prawn crackers

and sambal

PLANT-BASED B

FREGOLA VERDE (G)(V) 88
toasted fregola, mushrooms, spinach, kale,
asparagus and fresh basil

CHARRED HARISSA

CAULIFLOWER (D)(N)(SE)(SS)(V) 82
roasted cauliflower, tahini yoghurt, fresh herbs
and dukkah spice

CURRIES B

GOAN PRAWN CURRY (D)(G)(SF) 98
prawns in a tangy coconut gravy, basmati rice
and paratha

BUTTER CHICKEN (D)(G) 98
creamy north indian tomato curry, served with
jeera rice and flaky paratha

CHICKEN KATSU CURRY (G)(E)(SE)(SS) 102
golden panko chicken, japanese vegetable curry,
steamed rice and toasted sesame

THAI GREEN CURRY (G)(E)(SE)(SS) 82
thai aubergine, pea aubergine, bamboo shoots,
kaffir lime, thai basil and coconut curry

FRIED TOFU (S)
CHICKEN
PRAWNS (SF)

PORK LOVERS

SLOW-COOKED BBQ

PORK RIBS (D)(G)(M)(P)(S) 142
sticky bbg-glazed pork ribs, steak fries and
pineapple raisin slaw

GRILLED PORK RIBEYE (D)(P) 138
café de paris butter, roasted baby potatoes
and grilled asparagus

CLASSIC BANGERS & MASH (D)(G)(P) 98
traditional pork sausages, buttery mashed
potatoes, onion gravy, buttered peas and chives

FROMTHE LAVA =/ "} B
STONE GRILL A
BLACK ANGUS RIBEYE (D) 199

served with café de paris butter and steak fries

BLACK ANGUS BEEF TENDERLOIN (D)(E) 199
crushed baby potatoes, charred heirloom
carrots, rosemary glaze and béarnaise sauce

GRILLED SEABASS FILLET (D)(F)(SS) 138
sauce vierge and creamy mashed potatoes

CORN-FED CHICKEN BREAST (D) 138
creamy polenta, provencal ratatouille and
rosemary jus

SIDES B
MASHED POTATOES (D) 36
STEAK FRIES (D)(V) 36
SWEET POTATO FRIES (V) 36
SEASONAL GARDEN VEGETABLES (D)(V) 36
GRILLED BROCCOLINI (V) 36
DESSERTS B
APPLE TATIN (D)(E)(G)(N) 55
blue cheese, almond slice

BAKED CHEESECAKE (D)(E)(G)(N) 55
berry compote, orange zest

DATE PUDDING (D)(E)(G)(N) 55
vanilla ice cream, toffee sauce

COCONUT SAGO (D) 50
mango confit, lime chips

SEASONAL FRUITS & BERRIES 45
SELECTION OF ICE CREAM (D) 45

(C) Celery, (D) Dairy, (E) Egg, (G) Gluten, (P) Pork, (L) Lupine, (M) Mustard, (N) Nuts, (SF) Crustacean, Fish and Mollusc, (S) Soya, (SP) Sulphur Dioxide and Sulphites, (SS) Sesame, (V) Viegetarian, (VG) Vegan
Prices are in UAE Dirhams & include 7% municipality fee, 10% service charge & 5% VAT.



BEVERAGE

LIQUEUR RUM 30ML/BOTTLE WATER \
ol
JAGERMEISTER 35 BACARDI 45/800 HOUSE BOTTLE STILL | 330 ML 10 b
\‘,
CAPTAIN MORGAN | SPICED 50/900 HOUSE BOTTLE STILL | 750 ML 20
CAPTAIN MORGAN | BLACK LABEL 50/900 SPRUDEL SPARKLING WATER | 1L 20
CHAMPAGNE AND SPARKLING WINES SPRUDEL STILL | 1L 15
MOET & CHANDON
RANCHES INFUSED WATER | 1L 35
IMPERIAL BRUT (FRANCE) 1,200 ' MILKSHAKES
i PELLEGRINO SPARKLING | 500ML 20
LAURENT-PERRIER LA CUVEE BRUT DRAUGHT BEER HALF/PINT &/;.{ OREO
NV (FRANCE) 1,200 STELLA ARTOIS 38/60 < PELLEGRINO SPARKLING | 750ML 35 WIT KAT
LAURENT-PERRIER CUVEE ROSE BRUT PERONI 38/60 \\ STRAWBERRY
SIGNATURE COCKTAILS NV (FRANCE) 2,500 =
HEINEKEN 38/57 CHOCOLATE
MOJITO 50 CONTE FOSCO CUVEE BRUT
BIRRA MORETTI 38/57 VANILLA
MOSCOW MULE 55 NV (ITALY) 55/250 VODKA 30ML/BOTTLE
GUINNESS 38/60
APEROL SPRITZ 75 STOLICHNAYA 45/800
LONG ISLAND ICED TEA 75 BOTTLED BEER GREY GOOSE 62/1,300
BULLFROG 99 STELLA 47 BELVEDERE 62/1,300
BIRRA MORETTI 47 COFFEES
CORONA 47 SOFT DRINKS ESPRESSO
HEINEKEN a7 PEPSI | DIET PEPSI | 7-UP | DIET7-UP 18 DOUBLE ESPRESSO
PREMIUM WHITE WINES STRONGBOW 47 MIRINDA | GINGER ALE | TONIC | SODA 18 AMERICANG
JOURNEY'S END SPEKBOOM GINGER BEER 25
SAUVIGNON BLANC (SOUTH AFRICA) 260 MAGNERS | 330ML 47 CAPPUCCINO
MOCKTAILS HEINEKEN 0.0% 32
PERONI 47
CUNNERS 20 CELESTE BLANCO VERDEJO, HOT CHOCOLATE
RUEDA DO (SPAIN) 295 CAFE LATTE
CHAPMANS 30
PINOT GRIGIO, Y SERIES, TEQUILA 30ML/BOTTLE ICED COFFEE
VIRGIN MOJITO 30 YALUMBA (AUSTRALIA) 310 JOSE CUERVO | CLASSICO 45/800
VANILA ICED COFFEE
RASPBERRY FIZZ 30 1800 ANEJO 60/1,200
g&:iiﬁé&éﬁiﬁﬁgo’\‘ 130 ’ HAELNUT ICED COFFEE
BLUEBERRY AND MINT LEMONADE 30 DON JULIO BLANCO 80/1,850
WHISKY 30ML/BOTTLE CARAMEL ICED COFFEE
VIRGIN COLADA 30 TOURAINE ‘LES EGLANTINES', SAUVIGNON DEWARS WHITE LABEL 45/900 DON JULIO REPOSADO 90/2,050
BLANC, SAUVION ET FILS (FRANCE) 380 TEAS
MINT LEMONADE 30 JIM BEAM 50/900
ORANGE AND LEMONADE 30 MONKEY SHOULDER 55/1100 JUICES ENGLISH BREAKFAST
PURE PEPPERMINT
JAMESON'S 50/900 FRESH ORANGE 28
JACK DANIELS 50/900 FRESH GREEN APPLE 28 EARL GREY | PURE CAMOMILE
JASMINE GREEN TEA
LAPHROAIG | 10 YEARS 60/1,300 APPLE 18
MAKER'S MARK 55/1,200 GIN 30ML/BOTTLE CRANBERRY 18 PURE GREEN TEA
ICED TEA
&= GLENMORANGIE |10 YEARS ~ 60/1,300 TANQUERAY 45/800 GRAPEFRUIT 18
HOUSE WHITE WINE GLASS/BOTTLE MACALLAN | 12 YEARS 85/1,900 GORDON'S PINK 45/800 TOMATO 18
PREMIUM RED WINES ,
VISTANA CHARDONNAY (CHILE)  46/210 CHIVAS REGAL | 12 YEARS 60/1,300 HENDRICK'S 52/1,000 MANGO 18
NEDERBURG WINEMASTERS RESERVE
PINOT GRIGIO (ITALY) 50/220 PINOTAGE (SOUTH AFRICA) 240 GLENFIDDICH | 12 YEARS 70/1,550 TANQUERAY |10 52/1,000 PINEAPPLE 18
WELLNESS BLENDS
CABERNET SAUVIGNON, THE FIRSTLADY, GLENFIDDICH |15 YEARS 90/1,950
WARWICK ESTATE (SOUTH AFRICA) 275 GLENFIDDICH |18 YEARS 145/3,300 RASPBERRY LOVE
HOUSE RED WINES Raspberry, Blueberry Banana
RUFFINO CHIANTI DOCG (ITALY) 300 THE BALVENIE | 12 YEARS 65/1,700
VISTANA MERLOT (CHILE) 46/210 PINK DRAGON
MALBEC, ALAMOS, THE BALVENIE | 14 YEARS 85/2,000 Dragon Fruit, Mango, Strawberry
ARGENTO MALBEC (ARGENTINA)  46/220 CATENA (ARGENTINA) 350
GLENLIVET | 18 YEARS 155/3,450 ACAI KICK
CABERNET SAUVIGNON, WOODBRIDGE, Acai, Blueberry, Mango, Banana
ROBERT MONDAVI (USA) 375 CHIVAS REGAL | 18 YEARS 120/2,650 BRANDY/COGNAC 30ML/BOTTLE
BLISFULLY BLUE
HOUSE ROSE WINES
COSSETTI BARBERA D'ASTI ‘LA VIGNA JOHNNIE WALKER | y KLIPDRIFT 45/800 ENERGY DRINKS Blue Spirulina, Mango, Banana,
, BLACK LABEL 60/1,300
VISTANA ROSE (CHILE) 46/210 VECCHIA' DOCG (ITALY) 425 REMY MARTIN XO 200/5,000 Raspberry, Coconut
JOHNNIE WALKER | GATORADE 25
PINK AS FLAMINGO PINOT SCHRODER & SCHYLER PRIVATE Orange | Lemon | Blue Bolt STRAWBERRY SPLIT
DOUBLE BLACK 65/1,400 HENNESSY VS 60/1,250
GRIGIO ROSE (ITALY) 55/240 RESERVE MEDOC (FRANCE) 425 ’ Strawberry, Papaya, Cherry, Banana
HENNESSY VSOP 75/1,600 POCARI SWEAT 25
THE BEACH BY WHISPERING JOURNEY'S END ; SHIRAZ JOHNNIE WALKER | GOLD 75/1,600 ! MANGO PARADISE
ANGEL (FRANCE) 450 (SOUTH AFRICA) 450 REMY VSOP 75/1,600 RED BULL 35 Mango, Passion Fruit, Pineapple

35

35

32

32

32

20

23

25

28

28

28

28

33

33

33

23

23

23

23

23

28

35

35

35

35

35

35



