GRANT RANCH
STARTERS

HAYSTACKS 8.95
Thinly sliced homemade onion rings served with a
homemade zesty horseradish sauce

GARLIC BREAD 6.95
Toasted ciabatta bread & Tuscan butter, toasted to
perfection. MARINARA 1.50

RANCH BREAD 8.95
Our version of bruschetta with tomatoes, cilantro, &

mozzarella grilled to perfection ADD MARINARA 1.50

PORTOBELLO MUSHROOMS 7.95
Portobello mushroom caps covered in a seasoned
breading

DUCK WONTONS 10.95

Savory blend of duck bacon, sweet corn, & cream
cheese stuffed in a wonton wrapper. Served with
Sting'n" Honey Garlic Sauce

MOZZA POCKETS 8.95
Half mooned mozzarella in a basil breading served
with marinara sauce

PEPPER JACK BITES 9.45
Fried breaded pepper jack cheese bites

BREADED PICKLES 7.95
Thick slices of breaded dill pickles

BACON CHEESE PUFFS 6.95
Baked tator tots stuffed with bacon & cheddar

CHIPS Choose either Pita or Tortilla
SALSA 5.95
QUESO 7.95
SPINACH DIP 10.95

NACHOS 12.95
Topped with ground beef, queso, tomato,
onion, lettuce, ialapeno, & salsa

SOUP & SALAD BAR  9.95
Assortment of made from scratch salads with fresh
greens and toppings. Daily homemade soup
ADD TO SANDWICH 3.95
KIDS 11 & UNDER 4.95

SALADS

Add Chicken, Shrimp, Tenderloin, or Rancher’s Caviar 4

CHEF 11.95
Romaine & iceberg topped with tomato, cucumber,
ham, turkey, egg, shredded cheddar, & croutons

COBB 11.95

Romaine & iceberg topped with crumbled bleu
cheese, tomato, cucumber, bacon, egg, shredded
cheddar & croutons

BIG RANCH 12.95
Our version of a Big Mac® in a salad form. Romaine &
iceberg topped with seasoned ground beef,
shredded cheddar, dill pickle, tomato, onion, crouton,
& special sauce

MINI SALAD 4.45
Romaine & iceberg topped with tomato cucumber
& shredded cheddar o STREy

PROTEIN SALAD —c
Romaine & iceberg topped with blacK bean salsa,
diced tomato, guacamole, and cilantro aioli on the
side. Fajita Style Chicken 10.95 Rancher’s Caviar 13.95

PROTEIN RICE BOWL

White rice topped with black bean salsa, diced
tomato, guacamole, and ciliantro aioli on the side.
Fajita Style Chicken 10.95 Rancher's Caviar 13.95

POWER BOWL

Romaine & iceberg & white rice topped with black
pbean salsa, diced tomato, guacamole, and ciliantro
aioli on the side. Fajita Style Chicken 11.95 Rancher's
Caviar 14.95

RANCHER'’S CAVIAR 13.95

8 ounces of beef tips deep fried. Served with your
choice of Fries, Skinny Fries, Cole Slaw, or Potato
Salad Substitute Premium Side $ 1

Thank you for supporting Grant Ranch Grub & Pub as we are committed to supporting area schools along with
supporting various functions and fundraisers throughout the community.




SPECIALITY BURGER* &
CHICKEN*

Chose either a 1/3 pound fresh hamburger patty or
6 ounce chicken breast. Make it a double $4

All Sandwiches are served with your choice of Fries,
Skinny Fries, Cole Slaw, or Potato Salad Substitute

NAKED 9.95

Choose the classic 1/3 Ib fire-grilled hamburger or 6
0z chicken breast Make it a double $4

Sauté mushroom, onion, or pepper .75
Mozzarella, swiss, cheddar, pepper jack .75
Bacon, Bleu Cheese Crumbles, Haystacks 1.50
Sriracha Sauce, Horseradish Sauce .50

BUFFALO BACON 12.95
Bacon, mozzarella, sriracha aioli, & topped with
haystacks

MAC N CHEESE 10.95
Mac N cheese, bacon, & cheddar

HANGOVER 12.95
Over easy egg, bacon, hashbrowns, cheddar, &
sriracha aioli

BLACK N BLEU 11.95
Bleu cheese crumbles, bacon, & swiss

RODEO 11.95
Pepperjack, mozzarella, BEQ sauce, & topped with
haystacks

JALAPENO POPPER 11.95
Jalapeno cream cheese, bacon, cheddar, lettuce, &
tomato

MUSHROOM 10.95
Sauteed mushrooms, swiss, & topped with haystacks

BARN YARD* 16.95

Can't decide? Enjoy it all in ONE sandwichl
Fire-grilled hamburger, grilled chicken
breast, mozzarella, cheddar, bacon, mac n
cheese, haystacks, and sriracha aoli

*Thoroughly cooked foods of animal origin such as
beef, eggs, fish, lamb, poultry, or shellfish reduce the
risk of foodborne iliness. Individuals with certain
health conditions may be at higher risk if these foods
are consumed raw or undercooked

SIDES 3.95

French Fries
Cole Slaw
Potato Salad

PREMIUM SIDES 4.95

Haystack Onions
Ranch Potatoes

Skinny Fries
Sweet Waffle Fries

Pickle Pasta Cottage Cheese
Baked Beans Mac N Cheese
Potato Wedges Baked Potato
Hashbrowns

LOCAL FAVORITES

All Sandwiches are served with your choice of Fries,
Skinny Fries, Cole Slaw, or Potato Salad Substitute
Premium Side S

FRISCO MELT* 10.95

Flame-grilled burger with sauteed onion, layers of
swiss and American cheese, and special sauce on
toasted bread

PATTY MELT* 10.95
Flame-grilled burger with sauteed onion, and layers
of swiss cheese on toasted marble rye.

CHICKEN BACON WRAP* 10.95

Grilled chicken breast, bacon, romaine & iceberg mix,
with ranch in a vegetable tortilla wrap. Upgrade to
Breaded Chicken $1

CROISSANT 8.95
Butter croissant stuffed with choice of made from
scratch CHICKEN SALAD or CRAB SALAD

CHICKEN STRIPS* 9.95
3 Lightly breaded chicken breast strips

RUEBEN 10.95
Shredded corned beef with sauerkraut, layers of swiss
cheese, & special sauce on toasted marble rye

CHICKEN CLUB* 10.95
Breaded chicken breast topped with bacon, swiss,
lettuce, and tomato

CHEESESTEAK* 11.95

Choose either shredded BEEF or CHICKEN, sauteed
with onion, peppers, mushroom, layered with
mozzarella on a toasted bun

TENDERLOIN 10.95 Jrotfers

/2 pound pork loin either hand-breaded or grilled




Grant kRanch Grub & FPub is here to
change the way you think about a
TOASTEE (grilled cheese) and an ALL
BEEF HOT DOG. No need to eat a
boring Toastee or Hot Dog

GOURMET TOASTEE

All toastees (grilled cheese) are served with your

choice of Fries, Skinny Fries, Cole Slaw, or Potato Salad.

Substitute Premium Side $1

NAKED 8.95
Layers of cheddar and mozzarella

MAC N CHEESE 9.95
Stuffed with mac n cheese in layers of cheddar and
mozzarella

VEGGIE 10.45
Sauteed onion, mushroom, and peppers stuffed in
layers of cheddar and mozzarella

JALAPENO N BACON 10.45

Made from scratch jalapeno cream cheese patty,
applewood smoked bacon in layers of cheddar and
mozzarella

SHRIMP N BACON 10.95
Tuscan grilled shrimp and  applewood smoked bacon
in layers of cheddar and mozzarella

PICKLE N BACON 9.95
Dill pickles, applewood smoked bacon in layers of
cheddar and mozzarella

GRANT RANCH

NO/ GRUB & PUB 1

GOURMET ALL BEEF HOT DOG

All V4 pound all beef hot dogs are served with your
choice of Fries, Skinny Fries, Cole Slaw, or Potato
Salad. Substitute Premium Side $1

PLAIN JANE 7.95
Just that, a plain 4 pound all beef hot dog on a
toasted bun.

COWBOY 9.45
Grilled hot dog topped with ground beef, baked
beans, gueso, diced onion, and jalapeno

RODEO 9.45
Grilled hot dog topped with queso, bacon, BBQ
sauce, and haystack onions

BLT HOT DOG 8.95
Grilled hot dog topped with applewood smoked
bacon, lettuce, tomato, and mayo

FISH and SHRIMP

FISH SANDWICH 10.95

Yuengling battered cod topped with cheddar on a
toasted bun and a side of homemade tarter sauce.

Served with choice of fries, skinny fries, cole slaw, or
potato salad. Substitute premium side $1

FISH & CHIPS or SHRIMP & CHIPS 10.95
Choose Yuengling battered cod or honey biscuit
battered shrimp, cole slaw, homemade tarter or
cocktail sauce, and choice of fries or skinny fries

FISH or SHRIMP TACO 10.95

Two soft tortilla shells stuffed with Tuscan grilled
shrimp or Yuengling battered cod, cole slaw, tomato,
and cilantro lime sauce. Served with choice of fries,
skinny fries, cole slaw, or potato salad

SHRIMP WRAP 10.95

Vegetable tortilla shell stuffed with Tuscan buttered
grilled shrimp, tomato, romaine iceberg blend, &
cilantro line sauce. Served with choice of fries, skinny
fries, cole slaw, or potato salad



KIDS MEAL

All'kid's meals served with half order of fries, applesauce, and animal crackers

2 GRILLED CHEESE 5.95 (add S 1 whole) MAC N CHEESE 5.95
FRIED PB & J 5.95 HOT DOG 6.95
2 CHICKEN STRIPS 6.95 1 BATTERED COD 5.95
HAMBURGER 7.45 CHEESEBURGER 7.95
—
L

Cadlen's CADEN’'S CHEESECAKES SLICE 3.95

G 2CS CEIIIVES
T SPECIAL ORDERED Whole Cheesecake Original 30.00 Specialty $40.00

Grant Ranch Grub & Pub is home to Caden’s Cheesecakes. Caden is the son of Danette & Dan, who has always had a
love for the kitchen. When he was 9, his Great Aunt Sally Grant taught him to make homemade cheesecake. In 2021
at the age of 14, Caden began his own business within Grant Ranch. Caden’s Cheesecakes has catered weddings,
social gatherings, and family functions. Caden'’s Cheesecakes accepts special orders, please allow 24-48 hours.

A

GRANT RANCH
=" GRANT RANCH HISTORY
In the late 60°s a retired railroad worker and a beautician decided to settle in Marengo with their 3 children
and open a bar. The Grant Ranch was born was born, Duane & Mary Grant ran the west side Grant ranch
for a few years before moving the bar to the south side of Marengo Square opening the second Grant
Ranch. In the 80's they moved to Keswick, opening the third Grant Ranch. After several years, they retired
from the bar business. In 2003, their only daughter, Sherry Fisher, continued the family bar & restaurant
tradition by restoring a falling building on the Sigourney Square. After 16 years, she also retired from the bar
&restaurant business. In 2020, Duane & Mary's first-born grandchild, Danette, started the tradition again
using the Grant Ranch name once again. The remodel of a building on the Sigourney Square was made
possible with the help of her family including her mom, Uncle Scott & Aunt Sally Grant, brother Deric Bazyn,
her husband Dan, and her children Makayla, Gavin, Dawson, Caden, & Maurice.

Since opening December 2020, Grant Ranch Grub & Pub have received a few awards. In 2024, 2025, &
2026 Grant Ranch Grub & Pub received the Homebase Top Workplace Award. In 2025, Grant Ranch Grub
& Pub was awarded Restaurant Guru's Best Pub & Bar. Also in 2025, Danette was awarded the Top 40
Women to Watch in Hospitality by lowa Restaurant Association. In 2026, Senator Joni Ernst recognized
Grant Ranch Grub & Pub as Keokuk County’s Small Business of the Week in lowa. Danette and family are
excited to see what the future holds for the family tradition of Grant Ranch.

Private Room available for groups, meetings, and reunions. Catering available for all group sizes.
Contact Danette at 641-622-6161




f{}_ GRANT RANCH GRUB & PuUB
GRANT RANCH DAILY SPECIALS

TRY IT TUESDAY* $8 Regular $10.95 DINE-IN OR CARRY-OUT

Every Tuesday enjoy a featured sandwich

Served with choice of French Fries, Skinny Fries, Cole Slaw, or Potato Salad

$7 BURGER* WEDNESDAY Regular $9.95 DINE IN ONLY oSt %N e,
1/3 Pound Fire-Grilled Hamburger Served with choice of Fries, Skinny & .
Fries, Cole Slaw, or Potato Salad g et

Available Upon Request - Lettuce, Pickle, Onion, Mayo

* Add Sauté Mushrooms, Sauté Peppers, or Sauté Onions $.75

*Add Mozzarella, Cheddar, Swiss, Pepper Jack or Cheddar $.75

*Add Bacon, Haystacks, or Bleu Cheese Crumbles $1.50

*Add Sriracha Sauce, Horseradish Sauce, Ranch, or Honey Mustard $.50
*Make it a double $4

o
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TENDERLOIN THURSDAY $6 DINE-IN ONLY

YOU HAD ME AT 40z Hand-Breaded Tenderloin
PORK TENDERLOIN

Served with your choice of French Fries, Skinny Fries, Potato Salad, or Cole Slaw
khkhkkhkhhhhkkhkhhhhhkhkhhhhkhkhkhhhhhhkhhhhhhkhdhhhhhkhhhhhhhkhkhhhhkhkhkhhhhhkhhhhhhkhkhdhhhkhkhkhdhhhrhkhdddhhhxisk

Steaks & Chops Available Every Weekend  Bpsifiers
All entrees served with salad bar and your choice of one side MARKET

8 oz Ribeye* 18.95

12 oz Ribeye™ 23.95 Add to any Steak or Chop
10 oz New York Strip* 17.95 Sauteed Peppers, Mushroom, Onions .75 each

Bleu Cheese Crumbles $1.50
14 I hop* 16.9
oz Smoked Chop 6.95 Grilled or Breaded Shrimp $4
8 oz Grilled Salmon* 16.95

Smothered Chicken Breasts* 16.95

Two Grilled Chicken Breasts topped with Mozzarella Cheese, Sauteed Peppers, Mushrooms, & Onions
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SATURDAY LHOT TENDERLIN PLATE 8.95

SUNDAY  Openfaced sandwich with a hand-breaded tenderloin with mashed potatoes and pepper gravy



| | SODA o
Coke, Diet Coke, Mellow Yellow, Sprite, Root Beer, ONTAP
Dr. Pepper, Lemonade, Iced tea, Hot Tea, Coffee Ask server for current taps of

WINE

Cabernet, Merlot, Chillable Red,
Chardonnay, White Zinfandel, Moscato

domestic, lager, cider, IPA, and sour

BOTTLE

Mike’'s Hard Lemonade, Corona,
Samual Adam’s Boston Lager, Coors Banquet

CAN

Busch Light, Busch, Michelob Ultra, Coors Light,
Budwveiser, Bud Light, Miller Lite, White Claw, Carbliss
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SIGNATURE
COCKTAILS

BLOODY MARY
Grant Ranch’s bloody mary mix, vodka, rimmed with
Tajin, garnished with a dill pickle spear and green olives

MARGARITA
Our signature margarita mix, tequila, triple sec, rimmed with
sugar and salt, garnished with a lime wedge

SPICY MARGARITA
Our signature margarita mix, tequila, triple sec, jalapenos,
rimmed with Tajin, and garnished with a lime wedge

LONG ISLAND \/odka, tequila, rum, gin, triple sec, coke, lemonade, and garnished with a lemon wedge

PINA COLADA Rum, cream of coconut, and pineapple juice

OLD FASHION Smokeshow's syrup paired with Old Forester 86 Bourbon. Choose your flavor of original, maple

pacon, orange, or maple pecan

CLASSIC FLIGHT

Enjoy three 4 ounce drinks including the Margarita, Screwdriver, & Bloody Mary NO SUBSTITUIONS

Most alcoholic drinks can be made as a mocktail with our
rum, gin, tequila, and whiskey alternative spirits

MOCKTAILS

(Al mocktails are made with alcohol free spirits)

BLOODY MARIA Granny B's bloody mary mix, tequila alternative, immed with tajin, and garnished with dill pickle

spear and green olives

TIKI BUCK Rum Alternative, pineapple juice, bitters, simple syrup, and NA ginger beer

NEW FASHION Ovur take on an Old Fashion. Whiskey alternative, orange juice, grenadine, and garnishes with a

lime slice

JUNGLE BIRD \X/hiskey and rum alternative spirits with pineapple

Juice, simple syrup, garnished with a lime slice

LEMON WEDGE
The mocktail of a LEMON DROP! Gin

BEES KNEES Gin Alternative, simple syrup, honey, lemonade, alternative, simple syrup, lemonade,

orange juice, garnished with an orange slice

DETECTIVE \V/hiskey alternative, pineapple juice, grenadine, bitters,

and garnished with a lemon slice

rimmed with sugar, and garnished with a
lemon slice




