
Entrée & Small Plates
Savory Meatloaf – With mashed potatoes, seasonal 
vegetables and rich brown gravy – 12

Pasta Bolognese – A blend of pork, veal and beef 
with tomato, onion and garlic, fettuccine pasta, 
touch of cream – 13
 
Chicken Alfredo – Grilled breast in a creamy 
garlic and parmesan sauce, white wine and 
linguini – Half – 7  Full – 10

Fish and Chips* – Beer battered cod, lemon,  
tarter sauce, French fries, and coleslaw – 13

Shrimp Scampi* – Tender shrimp with white 
wine, garlic, fresh herbs And lemon, served over 
angel hair pasta – 8  

Broiled Steak* – With seasonal vegetables,
steak fries and a sauce De jour – 12

Grilled Salmon* – With a medley of seasonal
vegetables, served with a De Jour salsa – 12  

Chicken and Shrimp basket – Three chicken
tenders & three breaded shrimp served with 
French fries, cocktail sauce, and ranch dressing – 10

Chef’s Corner (Dinner Only) Beer, Wine, Margaritas and More

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

Monday
Individual Pepperoni pizza 
& Boo Boo Blonde Ale – 12

11am-2pm

Tuesday
Fiesta Tuesday

Selections change weekly  
4pm-8pm

Wednesday
Date Night

3 Course Menu for two,   
Selections vary weekly,  

and a bottle of wine – 50
4pm-8pm

Thursday
Throw back Thursday

Home style special,  
 Selections vary weekly 

Starting at 4pm

Friday
This Evenings Catch

Selection Changes Weekly
4pm-8pm

Saturday
 Prime Rib Special

 4pm-8pm

Karaoke from 5pm-9pm

Weekly Specials

Draft Beers   
Pints     Domestic – 4.25         Premium – 4.75
Pitchers  Domestic – 11.25      Premium – 12.00
Coors Lite, Boo Boo Blonde Pale Ale, Alaskan Amber, Shock Top

Bottled Beers
Premium Bottles
Corona Extra, Heineken, Stella Artois, Negra Modelo, Guinness, Clausthaler Original N/A, 
Clausthaler Amber N/A, Angry Orchard Hard Apple Cider – 4.75
Not Your Father’s Root Beer, Sierra Nevada Pale Ale, Sierra Nevada Torpedo Extra IPA – 5
Red bridge (Gluten Free) – 4.25

Domestic Bottles
Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra, O’Doul’s N/A – 4.25

Robson Ranch exclusive Wines
Rutherford-Cabernet Sauvignon, Merlot, Chardonnay, Pinot Grigio,  
White Zinfandel – 5.50/15.50

Margarita’s & More
Traditional or Strawberry Margarita – Tequila, Triple Sec, Sweet & Sour  
(Strawberry Puree) – 5.75
Mango Margarita – Tres Agaves Tequila, Triple Sec, Mango Puree, Sweet & Sour,  
Tajin Rim – 7.50
Blood Orange Margarita – Tres Agaves Tequila, Blood Orange Liqueur, Orange Juice, 
Sweet & Sour – 7.50
Tropical Fizz –  Malibu Rum, Pineapple Juice, Mango Puree, Splash of Soda – 7.50
Summer Splash – Tito’s Vodka, Mint Simple Syrup, Lemon Juice, Club Soda – 7.50    

Sunday
Breakfast  Buffet
14.50 – 9am-1pm

Limited Menu
1pm-4pm

Bar open till 5pm

Double Bone Pork Chop* – Yukon gold mashed  
potatoes, vegetables, whole grain Robert sauce – 19

New York Strip Steak* – Yukon gold mashed 
potatoes, vegetables, sauce bordelaise – 24
 
Chicken Parmesan* – Angel hair pasta, mozzarella, 
marinara sauce – 15

Walleye Puttanesca – Breaded, polenta, tomato,  
artichoke, Kalamata olives, red onion – 24

Salmon* – White bean ratatouille, roasted gold   
pepper coulis, micro greens, balsamic reduction – 20  

Southwestern Cioppino* – Spicy tomato broth,  
salmon, shrimp, clams, mussels, tortilla strips,  
angel hair pasta – 17

      Gluten Friendly

      Gluten Friendly pasta available
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Dessert Menu
$6

Neapolitan Molten Cake -  
White vanilla cake with a dark chocolate 

molten center and  
strawberry ice cream

Strawberry and Mango Panna Cotta

Carrot Cake

Ice Cream Sundae

Raspberry Swirl Cheesecake

Pineapple Upside Down Cake - 
Pineapple cake, pineapple brandy 

caramel sauce, cherry coulis

Triple Chocolate Brownie -
Vanilla bean ice cream
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