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RAN
CHO

DINING & DANCING

DINNER AND DANCE PACKAGE $65 (STEAKOPTION $70)

INCEUDES

1 COVER AND DANCE LESSONS

complimentary
Join in any time 9-10:30pm

APPETIZER

Soup, Salador Calamariala Romana

ENTREE

Choice of one:

Pechuga Valenciana
Oven baked boneless chicken breast toppedwithmushrooms in a light
white wine cream sauce, fresh vegetables & fries.

Steak a la Pimienta
10 oz. AAA + Strip loinsteakinapeppercorn, shallot au jus & red wine
reduction, seasonal vegetables & fries.

Filete de Basa
Griddled Basa fillet seasoned withgarlic&herbs,served with vegetables and rice.

OR

El Rancho Especial Vegetarian
Grilled vegetables,salad,plantain,friedcassava,andgallopinto (rice & beans).

DESSERT

Assorted Cheesecake

Ask yourserverforyourTickettothe club
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APERITIVOS Y TAPAS

SOPA DEL DIiAO ENSALADA
DE LA CASA 8
Soup of the day or House salad

EMPANADAS DE MAIZ 16
Corn flour beef & potatopatties
4pcs, side AJIl

CALAMARES A LA ROMANA 18
Calamari lightly coated in flour and
fried, served with lemon, aioli dip
Delicioso!

CAMARONES AL AJILLO 18
Sautéed shrimps in virgin olive oil,
garlic, white wine & parsley

CEVICHE DE CAMARONES 18
Marinated shrimps in lemon juice,
coriander, diced onions & spices

GUACAMOLE Y SALSA CON
TORTILLA NACHOS 15
Tortilla Chips with Guacamole
and Salsa dip

SUPREME NACHOS 18

A LA CARTA MENU

* FINE SPANISH & LATIN AMERICAN CUISINE -

PLATOS TIPICOS

FAJITAS DE CARNE, DE POLLO O
VEGETERIANA 25

Grilled beef, chicken or vegetable fajitas
served hot & sizzling, sautéed onions,
peppers, side sour cream, pico de gallo,
cheese & flour tortillas

PICADA CRIOLLA

(SERVES TWO) 49

Diced and marinated combination
of beef, sausages, bacon, plantain,
chicken and cassava. Garnished with
fresh parsley & lemon.

CHURRASCO ECUATORIANO 25
Marinated and seared top sirloin served
with fries, diced onions, tomatoes,
lettuce, rice, topped with a fried egg

EL RANCHO ESPECIAL 25

(BEEF OR VEGETARIAN)

Lightly grilled Strip loin OR Vegetables,
accompanied with salad, plantain,

fried cassava, gallo pinto (rice & beans).

BANDEJA TIPICA 25

Grilled strip loin, rice, beans, bacon,
chicharron, plantain and topped with a
fried egg.

CAZUELA DE MARISCOS 20

One of our most popular signature
dishes. A hearty soup with seafood
delicacies and a tinge of Pernod Liquor

F Y
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A LA PARRILLA ESPECIALIDADES
CARNES Y DE LA CASA
MARISCOS

PARRILLADA ESPECIAL

PAELLAVALENCIAN

(SERVES TWO) 60

The traditional Spanish dish!

Oven baked and served in its authentic
platter. A rich combination of rice,

r>r
oZ

(SERVES TWO) 60
Mixed grilledspecial; grilled 8

ﬁ oz. AAA strip loin, chlcke_n vegetables, mixed seafood. Delicioso!
i brea§t| and . sausageC_T n Note: Please allow 25

special seasoning served on a . . .

i sizzling  hot platter, side minutes preparation time

5 chimichurri.

& PECHUGA A LA PARRILLA STEAK A LA PIMIENTA 34

£ CON CHIMICHURRI 25 10 oz.AAAstriploin steak in

¢ Grilledboneless chickenbreast a peppercorn, shallot au jus &

13 marinated with fresh herbs, seasonal red wine reduction, seasonal

| vegetables, potatoes, side Chimichurri. vegetables, potatoes.

t PARRILLADA DE MARISCOS PAIR IT WITH:

1 68=RVES TWO) Budweiser’s crisp finish

& Grilled Seafood Platter. Aselection of and refreshing carbonation

seafood delicacies: Shrimps, calamari, help open up the taste

¥ Basa fillet, mussels simmered with buds for all of the layers

i garlic & fresh herbs. Side of its own of fiavour in this aish.

E} light seasoning sauce and rice

: |

E NEW YORK STEAK 34 PECHUGA VALENCIANA 25

*- 100z. AAAstriploin beef Bakedbonelesschicken breast in a light
"} grilled to perfection, mushrooms white wine cream sauce,
;'f__ seasonal vegetables and seasonal vegetables, potatoes.

& roast potatoes OR fries.

. SPINACH STUFFED PECHUGA 28

i l;gépr:)';;/gg% and light B:_;\ked k_)onelesschicken breast stgffed
; hops of Stella Artois with splnach, mushrooms and onions.
4 I T Served witseasonal vegetables and

E richness of this potatoes.

3 decadent steak plafe.

4 W FILETE DEBASAY

; _ . LANGOSTINOS A LA PLANCHA 34

A ' Griddled Basa fillet and shrimps

- seasoned with pico de gallo, fresh

‘3 SIDE ORDERS seasonal vegetables and rice.

& AJI,CHIMICHURRI,

‘g PEPPERCORNSAUCE 3

| CHORIZO, BACON,

.‘ PLANTAIN, FRIES, RICE 5

N

t DESSERT F Y

CREAMYCHEESE CAKE 8
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WINE LIST

* PLUS TAX - PLUS GRATUITY -

K

¥ REOI) WHITE (750ML)

5 Sangre de Toro LasMulas

,; Garancha, Spain 39 Sauvighon Blanc, Chile 39

i Casiller Del Diablo Gato Negro 9 Lives

{ Malbec, Spain 39 Chardonnay, Chile 39

13 Cono Sur Bicicleta Argento

.‘ Pinot Noir, Chile 39 Pinot Grigio, Argentina 39
Gato Negro 9 Lives Fusion Alta

: Blend, Chile 39 Pinot Grigio, Argentina 39

i Montes Twins Margues De Riscal

¢  Malbec/Cab, Chile 39 Blend, Spain 39

; Trapiche J. Lohr

g Cab, Argentina 39 Chardonnay, California 55

? Dona Paola Villa Maria

E Malbec, Argentina 44 Sauvignon Blanc, New Zealand 39
s Honoro Vera Beringer

: Garancha, Spain 39 WhiteZinfandel,USA 39

"' Radio Boka

i Tempranilo, Spain 39

?  Misterio

; Malbec, Argentina 39

3 Ruffino

4 Chianti, Italy 44 HOUSE WINE & SANGRIA
] . 60z -85 [1/2L~21 | 1L-~-B9
A McManiss

¥ Cab, California 55

8 RED

g J Lohr Fuzion Shiraz / Malbec
§ Cab, California 55

i WHITE

g Tocornal Sauve Blanc

SANGRIA

| BN I TR T A T

§
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BAR MENU

* PLUS TAX - PLUS GRATUITY =

BEER BUCKET SPECIAL

ANY 5 FOR 35 “°

BEER BOTTLES

Budweisers.85 g
Michelob Ultra 8.85
Coronas.ss ﬁ;ilna,
Stella Artoisg.85 uLTRA Modelo
Modelo8.85 o

Heinekensg.85

COOLERS 8.85
Smirnoff Ice

COCKTAILS (10z)8.85

UNTIL T1PM

ALCOHOL (10z)8.85
Bacardi Rum, Malibu Rum, Havana Club
Rum, Brugal Rum

Absolute Vodka 8.85

Grey Goose Vodka 9

Ciroc (Pineapple, Coconut, Berry) 12
Tequila Sauza | Jose Cuervo Tequila
8.85

Patron Tequila 11.50

Don Julio 12

Pifa Colada, Margarita, Mojito, Daiquiri,Kahlua, White Russia, Black Russian,
Long Island Ice Tea, Sex on the Beach, aomaretto, Baileys, Aguardiente,

Bloody Caesar

SHOOTERS 8.85
B52,Kamikazi,Sex on the Beach,
Sicilian Kiss, Lemon Drops

MARTINI (10z)8.85
Chocolate,Vodka, Manhattan,
Lychee, Apple

WINE GLASS (60z) 8.85
RED - Fuzion Shiraz/Malbec
WHITE - Tocornal Sauve Blanc

VIRGIN 5.31
PinaColada, Mojito, Margarita
Strawberry Daiquiri

Sambuca, Crown Royal 8.85
Drambuie, Hpnotiqg, Jadgermeister,
Southern Comfort 8.85
Johnny Walker Red 8.85
Johnny Walker Black 11.50
Jack Daniels 8.85

Canadian Club 8.85

J.P. Wiser’s Rye Whiskey 8.85
Chivas 9

Courvoisier 11.50

Hennessey 11.50

Remy VSOP 11.50

COFFEES &
DRINKS

Spanish Coffee 8 Cappuccino
4.50 Coffee, Tea, Espresso 3 Red

NON-ALCOHOLIC

Bull 5 Pop, Water, Perrier,
Postobon, Mansana or
Colombiana, OJ, Cranberry,
Mango,

Guava, Ice Tea 3
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AN BOTTLES ALCOHOL

* PLUS TA><7-58WLS GRATUITY -

I

RUM 200 WHISKEY & SCOTCH
BacardiRum, Bacardi Black JohnnyWalkerRed 200
(Dark Rum), Malibu Rum, Havana JohnnyWalkerBlack 220
Club Rum, Brugal Dominican Rum, JohnnyWalkerBlue 750

JEaK

P WL L

& Spice Rum Jack Daniels 200

4 VODKA Chivas 200

@

y  Absolut Vodka 200 Jameson 200

. Grey Goose 225 Wisers200

t  Ciroc ~ Pineapple, Coconut, CrownRoyal 200

{f Peach, Mango, Berry 225 COGNAC

¢ GIN CourvoisierVSCognac 250

Remy MartinVSPO Cognac 300

E‘ Bombay Sapphire200 y 9

8 Tanqueray 200 Hennessy 250

¥ D'ussé 300

E‘ TEQQILA_ Grand Marnier 200

:- Patrén Silver 250 CHAMPAGNE

: Patron Reposado 300

3 e Moet 220

4 Patron Anejo 350 :

5 . Veuve ClicquotBrut220

# Patron EICielo 600 .

i . Veuve ClicquotRose 250
Don JulioBlanco 290 .

E Don JulioR g Dom Perighon 625

;1 o u.o eposado 320 Ace of Spades-

:  DonJulio1942 650 Armand De Brignac700

5 Casamigos Reposado 300

g Casamigos Blanco 250 PROSECCO

% Clase AzulReposado 750 Bottega Vino Dei Poeti -

; Siempre Tequila 220 Prosecco DOC 100

* 1800 Silver 200

§ 1800 Reposado 200

,_: Cazadores Reposado 200
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