Here at the Robson Ranch Grill we
strive towards classic flavors and taste
while embracing modern cuisine with

a southwestern twist. Working
diligently to create partnerships with
local farmers and businesses.

Bringing the best with a little bit of

creativity, seasonality, knowledge
and lots of love.

Hours of Operation

Monday llam-4pm
Tuesday llam-8pm
Wednesday 1lam-8pm
Thursday 1lam-8pm
Friday 1lam-8pm
Saturday 1lam-8pm
Sunday 9am-2pm

Ranch House Grill

520-426-3331, press 1 for Host

Quesadilla - Chicken, pico de gallo,

cheese, served with salsa, sour cream &
guacamole - 11

Wings (GF)- Your choice of buffalo,
cholula lime, BBQ or thai chili sauce
(6) 8 (12) 14

Shrimp Cocktail* (GF) Poached shrimp
served with bloody mary cocktail sauce-11

Pot Stickers — Thai chili sauce— 6

Souf

TortillaSoup  Cup-5 Bowl-7
Soup of the Day Cup-5 Bowl-7
Chili Cup-5.50 Bowl-7.50

Cup of Soup and Half Sandwich
Your choice of turkey, ham, roast beef,
tuna salad, egg salad or chicken salad,
choice of bread and a cup of soup—I1

Gluten free bread available

*Consuming raw or undercooked meats, poultry, seafood, shel

Salade

Cobb Salad (GF) Romaine iceberg
lettuce, grilled or crispy chicken, bacon,
avocado, tomatoes, cucumbers, hard-
boiled egg, bleu cheese crumbles,

ranch dressing - 10

Taco Salad-Iceberg lettuce, taco meat,
black beans, tomatoes, cheese, ancho
ranch dressing— 12

salad over a bed of baby lettuce,
toast points, Italian dressing— 10

Wedge Salad (GF)-Iceberg lettuce,
grape tomatoes, cucumbers, bacon,
bleu cheese dressing - 9

West Coast (GF) Fresh mixed greens,
mushrooms, bleu cheese, cranberries,
hard-boiled egg, Green Valley pecans,
bacon, balsamic dressing — 9

Caesar — Romaine lettuce, croutons,
served with classic caesar dressing and
parmesan cheese — 7

Add On-

Grilled or Fried chicken— 4
Shrimp - 4

Salmon -5

ifish, or eggs may increase the risk of foodborne illness.

Trio Salad- Chicken salad, tuna salad, egg

Sandwickes

RR Burger*- V2 1b. burger, cheddar
cheese, bacon, green chili, lettuce, tomato,
onion , pickle spear - 13

*Beyond Burger Available

Mushroom Swiss Burger *- 12 1b. burger
sautéed mushrooms, swiss cheese,
lettuce, tomatoes, onions on a broche
bun, pickle spear —12

Cowboy Burger*- V2 Ib. burger, chili and
american cheese on a broche bun, pickle
spear — 12

Reuben — Corned beef, swiss cheese,
sauerkraut, Thousand Island dressing on
rye bread - 12

French Dip - Roast beef, swiss cheese in
an amoroso roll - 13

Southwestern Chicken Sandwich-
Marinated chicken breast, green chilies,
pepper jack cheese, bacon,

cilantro aioli- 11

Hot Dog - All beef frank with red onions,
relish & sauerkraut — 7 chili & cheese - 2

Sandwiches served with a choice of French
fries, coleslaw, cottage cheese,

sweet potato fries, onion rings, side salad,
fruit or house chips.

Substitute a cup of soup -2

Gluten free bread or Lettuce wrap available



’
Chief o Cornen
Starting at 4 pm

Short Rib (GF) Tomato, onion, garlic,
vegetables, mashed potatoes,
demi glaze -18

Pork Chop* (GF) Double bone chop,
apple chutney, mashed potato,
vegetables —20

Southwest Cioppino*- Spicy tomato
broth, salmon, shrimp, clams, mussels,
tortilla strips, angel hair pasta- 18

Prime Sirloin with Garlic Shrimp
Skewer* (GF) Mashed potato,
vegetables, roasted shallot

demi glaze- 20

New York Strip *(GF) Baked potato,
vegetables, chimichurri sauce- 24

Sea Bass* (GF) Vegetables, sundried
tomato polenta, beurre blanc- 24

Salmon* (GF) Mushroom risotto,
vegetables, romesco sauce —20

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

Eutiées and Pasta

Meatloaf- Mashed potatoes,
vegetables, rich gravy —12

Fish & Chips- Beer battered cod, lemon,
tartar sauce, french fries, coleslaw—13

Chicken & Shrimp- 3 Chicken tenders, 3
breaded shrimp, french fries,
cocktail sauce, ranch dressing—9

Pasta Bolognese— House made bolognese
sauce, linguine- 12

Pasta Alfredo- (Veg) Creamy garlic
and parmesan sauce, linguini- 7

Wild Mushroom Risotto (GF, Veg)
Wild mushrooms with a creamy
risotto— 10

Gnocchi Primavera (Veg)— Mushrooms,
bell peppers, Onions, Peas, Tomatoes—- 15

Add On-

Grilled or Fried chicken— 4
Shrimp - 4

Salmon -5

Fealthy Ofptions

Shrimp Skewer* (GF)
4 Garlic shrimp, sundried tomato
polenta, balsamic reduction- 12

Sweet Potato Tostada (Veg)
Corn, avocado, cilantro, red chili sauce,

pecan jalapeno drizzle 10

Quinoa Bowl (GF, Veg)

Roasted beets, seasonal vegetables,
walnuts, goat cheese crumbles,
greek yogurt- 14

Petite Salmon* (GF)
Quinoa, vegetables, romesco sauce - 12

Beyond Beef Tacos (GF, Veg)
Seasoned beyond taco beef, cheese,
cabbage, pico de gallo, ranch beans-10

GF—- Gluten Friendly Veg— Vegetarian

16”7 -13 7 -8
14°- 13 Cauliflower Crust (GF)

Build your Own Pizza
Choose your sauce-Alfredo/ Marinara
Choose your toppings
First two toppings are free
50¢ each additional topping
Sausage, pepperoni, bacon, diced ham,
chicken, onions, black olives,
pickled jalapenos, tomatoes, mushrooms,
pineapple, bell peppers, spinach

Happy Hour
2pm-4pm Daily

$3 Drinks!
Wine, Draft Beer, Well Liquor

$5 Margaritas!

Great Appetizers!



