STARTERS

Jumbo Shrimp Cocktail
Horseradish, cocktail sauce 21.95

Lone Star Crab Cake
Blue lump crab, Texas remoulade, pickled Fresno chilies 19.95

Cattlemen’s Steak Tartare
Chopped filet mignon, serrano chilies, crostini 18.95

Spinach-Artichoke Dip
Fresh chopped spinach, artichoke heatts, feta, parmesan, grilled pita 16.95

Crispy Bacon Wrapped Shrimp
Chili pepper-butter sauce 24.95

Wrangler Calamari with Fried Jalapefio

Served with tartar and marinara sauces 15.95

Calf Fries (Rocky Mountain Oysters)
Wagyu sausage gravy 13.95

Smoked Chicken Wings
Serrano lime-ranch dipping sauce 18.95

Wagyu Meatballs
Cheesy polenta, spicy marinara, parmesan 15.95

Hand-Battered Onion Rings
Sweet Maui onions, steak and ranch dipping sauces 14.95

SOUPS & SALADS

Texas No Bean Chili
Chopped steak, guajillo chili adobo, tomato, gatlic, onion, crema, sharp
cheddar, cornbread Bowl 12.95 Cup 8.95

Corn Chowder
Roasted corn, potato, tomato, crispy bacon, tortilla strips

Bowl 8.95  Cup 6.95
Mixed Greens Salad

Baby mesclun mix, radish, carrots, cucumber, tomato, balsamic 12.95

Iceberg Wedge Salad
Crisp Iceberg, creamy ranch dressing, chopped bacon, blue cheese

crumbles, cucumber, tomato 13.95

Caesar Salad

Chopped heatts of romaine, parmesan, croutons, Caesar dressing 12.95

Add protein: Chicken 12, Shrimp 15, Tendetloin 18
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Four Sixes Ranch
Guthrie, Texas
For over 150 years, the Four Sixes Ranch has been a pioneer in the beef industry,
setting the standard for excellence. Located on 260,000 acres of pristine West Texas
land, this historic ranch has become synonymous with the finest Angus beef.

USDA PRIME

Dry-Aged Tomahawk Chop, 32 oz
185.00

Ribeye, 16 oz
85.00

New York Strip, 14 oz
79.95

USDA BLACK ANGUS CHOICE

Cattlemen’s Porterhouse, 32 oz
100.00

Ranch Boss T-Bone, 20 oz
75.95

Center-Cut Filet Mignon
10 oz cut 68.95
7 oz cut 49.95

Bone-In New York Strip, 16 oz
65.00

Trail Boss Favorite Ribeye Steak, 14 oz
65.00

American Wagyu Skirt Steak, 10 oz
49.95

Stockman’s Sirloin, 10 oz
49.95

Add To Your Steak

9 oz Lobster Tail 41.95
Shrimp—~Grtilled or Garlic-Citrus Butter...(3) 12.95

All steaks are served with a choice of Garden-Fresh Salad
Or Loaded Baked Potato

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

CHEF SPECIALS

Braised Beef Short Rib
Whipped horseradish potatoes, tobacco onions, bordelaise 50.95

Cattlemen’s Smoked 1/2 Chicken
Grilled Baby broccoli, citrus BBQ sauce 35.95

Grilled Double Bone Pork Chop
Black Berkshire hog, jalapefio-apple compote 41.95

Barbecued Spareribs
Full Slab 34.95  Half Slab 21.95

Wagyu Smash Burger
Cheddar, Dijon-gatlic and caramelized-onion aioli, pickles, jalapefio cheddar
brioche bun 24.95

Cattlemen’s Steak Tacos
Marinated tendetloin, fire-roasted salsa, Oaxaca cheese, cilantro 21.95

Chicken Fried Steak
Mashed potatoes, Wagyu sausage gravy 29.95

Bosque Ranch Wagyu Beef Bolognese
Pappardelle pasta, tomato, basil, pecorino 24.95

Jumbo Texas Scampi
Lemon rice, gatlic citrus butter 31.95

Lobster Tail
12-ounce cold-water tail, tomato and sweet corn, chili butter 61.95

Pan-Seared Redfish
Baby broccoli, salsa verde 34.95

MARKET FRESH SIDES

Baby Broccoli 12.95 Mashed Potatoes 10.95
Creamed Spinach 11.95 Toreados 10.95
Loaded Baked Potato 11.95 French Fries 10.95

Cheddar Mac ‘n Cheese 14.95 Creamed Elote-Style Corn 12.95

Asparagus 14.95 Sautéed Bordelaise Mushrooms 14.95

STEAK SAUCES

Chimichurri, Béarnaise, Cognac-Peppercorn, Bordelaise 3.95



“In whme there 48 widdom, in beet thete id freedom, and in water
Ahete id bacteria.”
- Ww‘\/h/m/n Frardlin

ON TAP
Modelo Especial, Pilsner, Mexico
Shiner Bock, American Dark Lager, Shiner, Texas
Michelob Ultra, American Lager, St. Louis, Missouri
Coors Light, American Lager, Golden, Colorado
Karbach, Hopadillo IPA, Houston, Texas
Seasonal Drafts — Ask your Server for Details

BOTTLES & CANS

Ballast Point Sculpin IPA 7 Bud Light

Community Mosaic IPA 7 Dos XX Lager

Coors Light 6 Corona Extra

Miller Lite 6 Corona Premier

Miller High Life Pony 4 Michelob Ultra

Coors Banquet 6 Yuengling Flight

Lone Star 6 Truly Berry

Shiner Bock 6 White Claw Black Cherry
Busch Light 6 High Noon Pineapple
Eight 7 Shiner Raspberry Lemonade
Rahr Blonde 7 Shandy
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glass bottle
Sparkling Wine
Jeio Prosecco Superiore, Asolo, I'T 12 45
Mumm Sparkling Rosé, Napa Valley, CA 18 72
Taittinger ‘La Francaise’ Champagne, Champagne, FR 33 128
J Vineyards ‘Cuvee 20’, Sonoma, CA 75
Veuve Clicquot Brut Yellow Label, Champagne, FR 160
White Wine
Bollini Pinot Grigio, Alto Adige, IT 2024 13 52
Mystic Bay Sauvignon Blanc, Marlborough, NZ 2024 12 48
Jadot Macon Chardonnay, Burgundy, FR 2024 14 58
Rutherford Ranch Chardonnay, Napa Valley, CA 2020 16 64
Rombauer Chardonnay, Carneros, CA 2024 75
Raymond Chardonnay, Napa Valley, CA 2023 80
Far Niente Chardonnay, Napa Valley, CA 2024 96
Rosé Wine
Chateau Saint Marguerite Symphonie, Provence, FR 2025 16 64
Turley Family New’ White Zinfandel, Napa Valley, CA 2023 72
Red Wine
Llano Sweet Red Texas High Plains 12 48
Decero Malbec, Mendoza, ARG 2022 15 60
GunBun Pinot Noir, Sonoma, CA 2023 15 62
Hazel Pinot Noir, Willamette Valley, OR 2023 16 64
Pedernales GSM Red Blend, Texas Hill Country 2022 19 76
Ta Cuadrilla Red Blend, Santa Barbara, CA 2023 20 80
The Bull Cabernet, Languedoc, FR 2023 15 62
Daou Cabernet, Paso Robles, CA 2022 18 78
Cakebread “Two Creeks’ Pinot Noir, Anderson, CA 2023 78
Davis Bynum Pinot Noir, Russian River CA 2023 80
Twomey Pinot Noir, Sonoma, CA 2023 110
Duckhorn Merlot, Napa Valley, CA 2023 90
Charles Krug Cabernet, Napa Valley, CA 2023 70
Silverado Estate Cabernet, Napa Valley, CA 2023 80
Caparzo Brunello di Montalcino, Tuscany DOCG 2020 115
Jordan Cabernet, Sonoma, CA 2020 120
Jonata “Todos’ Red Blend, Ballard Canyon, CA 2022 130
Silver Oak Cabernet Sauvignon, Alexander Valley, CA 2021 150
Caymus Cabernet Sauvignon, Napa Valley 2023 180
Far Niente Cabernet Sauvignon, Napa Valley, CA 2023 160
Stag’s Leap ‘Artemis’ Cabernet Sauvignon, Napa Valley, CA 2022185
Yellowstone, “The Bear’ Red Blend, Napa Valley 2019 210
Alpha Omega Cabernet, Napa Valley, CA 2022 275
Quintessa Meritage Blend, Rutherford, CA 2022 575
Opus One Red Blend, Napa Valley, CA 2022 625
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Cattlemen’s Old Fashioned
TX Bourbon, Dr. Pepper simple, Angostura, Luxardo cherry 18

Buckle Bunny
Weber Ranch Vodka, passion fruit purée, fresh lemon juice 17

Spicy Shine
Shiner Moonshine, Alma Tepec Chile Pasilla Mixe, fresh lime juice, agave, serrano 16

Ranch Gold Margarita
Cattlemen’s Barrel Selection Codigo Reposado Tequila, Grand Marnier, fresh lime
juice, agave 30

Milagro Rita
Milagro Blanco Tequila, Gran Gala, fresh lime juice, agave 18

Prairie Rose
Hendrick’s Gin, hibiscus foam, fresh lemon juice 17

Blackberry Mule
Weber Ranch Vodka, blackberry purée, fresh lime juice, ginger beer, mint 16

Sandy Boots
Balvenie 12 Year, Monkey Shoulder Scotch, pineapple, fresh lime juice, Angostura 22

Espresso Martini
6666 Vodka, Mr Black Coffee Liqueur, espresso, simple syrup 16

Zero-Proof French 75
Empress 1908 0.0 Indigo, fresh lemon, simple syrup, topped with
Pierre Chavin non-alcoholic sparkling wine 12

Sober Spaghett
Michelob Ultra Zero Proof, Lyre’s Italian Orange, Lemon 12

Frozen Texpresso Martini
Blackland Texpresso, Buffalo Trace Bourbon Cream, espresso, cream 16

Frosé
Rosé wine, St-Germain elderflower 15




