
 

TAPAS  

CHARCUTERIE BOARD           16 

 Chef’s choice of cold cuts and cheeses with fresh berries, grapes, honey and crostini 

SEAFOOD COCKTAIL          14 

Jumbo shrimp and lump crab with avocado, peppers, green olives, in a southwest cocktail sauce  

Served with wonton crisps.  

                               SHRIMP AND CRAB STUFFED MUSHROOMS   14 

Savory stuffed mushrooms with grilled shrimp and jumbo lump crab   

GRILLED BEEF SKEWERS W/ TRUFFLE CUCUMBER RELISH      12  

Beef tenderloin skewered and glazed with orange teriyaki sauce served with truffle cucumber relish 

  CALAMARI            10 

Lightly breaded and fried served with chipotle aioli 

JUMBO CHICKEN WINGS          9 

Served with the original “medium” Anchor Bar
®

 buffalo wing sauce  

CHIPS & DIPS            9 

Homemade cantina style tortilla chips served with homemade salsa roja, guacamole and salsa verde 

FRIED MUSHROOMS           7 

Tempura battered fried mushrooms served with chipotle ranch  

PARTY MIX            6 

Peanuts, cashews, almonds, brazils, filberts, and pecans, roasted with sea salt    
 

SALADS 

RC COBB SALAD            10 

Crisp romaine topped with smoked bacon, avocado, egg, blue cheese, roasted sweet corn,  

spicy pecans  

VEGAS ROMAINE WEDGE          10 

Grilled Romaine lettuce, signature Vegas Steak®, spicy buttermilk ranch dressing, diced tomato,  

bleu cheese crumbles and crispy onions 

AHAI POKE SALAD           12 

Fresh Ahai Tuna diced with cucumbers and avocado marinated in a soy red pepper flake  

sesame vinaigrette. 
 

ENTREES  

STREET TACOS           9 

Choice of either (2) grilled chicken tacos or (2) grilled Mahi Mahi tacos served with queso fresco,  

avocado and cilantro on steamed corn tortillas, served with salsa rojo and a side of black bean rancheros    

CHICKEN SANDWICH           9 

Grilled chicken breast, served on a brioche bun, with bacon, lettuce, and tomato 

STATE ROOM ONION SMASH BURGER        10 

Third pound prime ground beef, grilled onions, American cheese, pickles, mustard  

CLASSIC BURGER           10 

Third pound prime ground beef, served on a brioche bun with American cheese, lettuce, tomato,              

pickle and red onion 

STATE ROOM CLUB SANDWICH         12 

Layers of turkey, ham, bacon, lettuce, tomato and cheese dressed with chipotle  

aioli sauce on flakey croissant 

SOUTHWEST VEGAS STEAK          12 

 Marinated Vegas Steak® served with chimichurri sauce and sliced avocado 

STEAK FRITES             17 

7oz prime strip steak served with house made French fries and your choice of sauce (garlic butter, chimichurri,  

or house made RC steak sauce) 
 

 

All Burgers and Sandwiches served with hand-cut French fries, sweet potato fries, or chips 

Sub onion rings for $2 
 

 

Seasonal herbs and vegetables served on this menu are harvested from the Price Family Garden located across  

Mom’s Memorial in the North Patio of the Ranchers Club.  
 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


