
 

 

 

 

 

   

 

 

BRUNCH MENU  

 

         

JAVA                                   
 

 AMERICANO              3 
  

 CAPPUCCINO            5 
  

 LATTE              5 
  

 ESPRESSO SINGLE SHOT            3 

 

APPETIZERS  
 

 CHIPS AND SALSA            7 
 

 Salsa Roja, Salsa Verde, and Guacamole. Served with house made corn tortilla chips.    

 ARTICHOKE DIP            8 

 Spinach and artichoke cheese dip served with toast points                 

  CALAMARI             9 

 Lightly breaded and fried calamari served with spicy chipotle aioli 

 SEAFOOD COKCTAIL                   14 

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

 
  

   

SALADS  
 

 HOUSE SALAD            5 

 Mixed greens, homemade croutons, carrots, tomatoes and homemade buttermilk dressing 

 RC CAESAR                    8.5 

 Caesar salad with parmesan cheese, rustic croutons and homemade Caesar dressing   

 VEGAS WEDGE SALAD                   10 

 Crisp iceberg lettuce, signature Vegas Steak®, spicy buttermilk ranch dressing, diced tomato,  

 bleu cheese crumbles and crispy onions 

 RC COBB                     10 

 Smoked bacon, avocado, gorgonzola, roasted corn, eggs, spicy pecans, romaine and buttermilk dressing             
   

  

 

 

 

 

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

the 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. 
 

18% gratuity will be added to parties of eight or more.  Gluten free menu upon request. 



    

 

 

 

 

 

 

 

ENTRÉES 
 

 PETE’S BREAKFAST                      9 

 Two eggs cooked to your choice. served with choice of bacon or sausage  

 

 BYO OMELET                                         11 

 Three eggs with your choice of ham, bacon, Sausage, onion, bell pepper, mushrooms, tomato, and cheese.  

 HUEVOS RANCHEROS                   12 

 Corn tortilla’s topped with two fried eggs, green chile black bean sauce, and pepper jack cheese 

 CRAB CAKE SLIDERS                              12 

 Three lump blue crab cakes with lettuce, tomato, remoulade sauce on toasted slider buns 

 BAGEL AND LOX                    12   

 Poppy seed bagel with dill cream cheese, red onion and smoked salmon  

 TURKEY AND SMOKED GOUDA MONTE CRISTO                12 

 Shaved Turkey and Smoked gouda on white bread, battered and fried,  

 served with black berry basil jam and honey  

      

 BREAKFAST BURGER                    12 

 Third pound Burger with sweet pepper bacon, over easy egg, Havarti cheese, and an onion ring 

 on a brioche bun.  
    

 CLUB CROISSANT                      12 

 Turkey, ham, bacon, lettuce, tomato, cheddar cheese, on a toasted croissant.  
 

 BREAKFAST BURRITO                    14 

 Flour tortilla filled with beef tenderloin, scrambled eggs, pico de gallo, pepper jack cheese.   

 Topped with sour cream and enchilada sauce. .   

 CHICKEN FRIED STEAK & EGGS                  14 

 Locally farmed beef served with two fried eggs, hash browns, topped with pepper cream gravy 
 

 TENDERLOIN EGGS BENEDICT                   15 

 Toasted English muffin topped with grilled tenderloin and a poached eggs with hollandaise sauce.            

 STEAK AND EGGS                    18  

 7oz. New York strip steak served with two eggs  

All entrees served with your choice of hash browns, home fries, or french fries  

 

 

 

ADDITIONS       
 

 BACON — three pieces           3 
 

 SAUSAGE — two pieces          3 
 

 HASH BROWNS or HOME FRIES         2 
 

 PANCAKES — two fluffy pancakes served with butter and syrup      4 
 

 FRENCH TOAST — served with butter and syrup       4   
 

 BISCUIT & GRAVY           3 
 

 BOWL OF FRESH FRUIT                    4 
 

 

 


