SPECIALITY ENTREES

Begin your meal with our Open Range gourmet salad bar. Create your perfect meal by adding
your choice of Baked Potato, Wedge Fries, Sweet Potato Fries or Cilantro Rice all
Served with our Vegetable Du Jour. Compliment your dinner selection with dessert from
our ever changing dessert tray.

Grilled Coho Salmon Baked Halibut

Tantalizing Wild Alaskan Salmon topped Eight-ounce Halibut steak baked topped

with maple soy sauce $17.99 with a homemade creamy lemon dill sauce
$23.99

Grilled Pork Chops

2 center cut pork chops grilled and Teriyaki Glazed Chicken

seasoned expertly, satisfying your craving 8 ounce breast of tender succulent chicken

for the other white meat $17.99 grilled and topped with our Asian fruit
sauce $14.99

Homemade Meatloaf

Flavorful comfort food to remind you of Chicken Fried Steak

home $11.99 Deep fried breaded beef cooked to a golden
brown topped savory gravy $13.99

Caballo Creek Chicken

Succulent baked half chicken with our Hot Beef Sandwich

molasses brown sugar glaze $18.99 Tender slow-cooked Certified Angus
Beef® sirloin roast, over toasted sourdough

5 Piece Jumbo Shrimp bread and mashed potatoes topped with

Deep fried breaded shrimp cooked to a homemade gravy $11.99

golden brown $18.99

SANDWICHES

ADD THE SALAD BAR FOR ONLY $2.99

Certified Angus Beef® Burger 8oz.Hand formed burger topped with lettuce, tomato, red
onion and pickles served with wedge fries or sweet potato fries$13.99

Durham Ranch Buffalo Burger 80z Hand formed buffalo patty topped with lettuce, to-
mato, red onion and pickles served with wedge fries or sweet potato fries $15.99

Steak Sandwich Certified Angus Beef® steak with sautéed onions, Swiss cheese and A-1
mayonnaise on a French roll with wedge fries or sweet potato fries $13.99

DESSERTS

Cote de Maison (Berries & Cream) / Apple Crisp / Cheesecake
Brownie Delight

Please Ask About Our Catering Services



