
 

Grant Ranch Grub & Pub 

121 S Jefferson St, Sigourney, IA 52591 

641-622-6161          

 www.grantranchgrubandpub.com 

 

Appetizers 

Haystacks 8.95  Thinly sliced Homemade Onion Rings with a Zesty Horseradish Sauce 

Nachos 10.95  Choose Pita Chips or Tortilla Chips loaded with Ground Beef, Cheese Sauce, 

Tomatoes, Onions, Lettuce, and Jalapenos. Served with Salsa. 

Chips & Salsa 5.95 Chunky Salsa served with Pita Chips or Tortilla Chips 

Spinach Dip 8.95  Danette’s homemade creamy Spinach Dip served with Pita Chips or Tortilla Chips 

Garlic Bread 6.95 Toasted Ciabatta Bread & Tuscan Butter grilled to perfection 

Ranch Bread 8.95 Our version of Bruschetta with layers of Diced Tomatoes, Cilantro, & melted 

Mozzarella grilled to perfection 

Pretzel Bites 5.95 Soft warm bite size pretzel pieces topped with cheese sauce & bacon pieces. 

Mac N Cheese Bites 6.95 Fried breaded Mac N Cheese Bites  

Breaded Pickles $6.95 Thick Sliced Pickles Chips Battered and Fried 

Mozza Pockets $6.95 Fried Half Mooned Mozzarella Cheese with a Basil Breading  

Salads 

Add Chicken, Shrimp or Tenderloin $3.50 

Chef 9.95 Romaine and Iceberg topped with Tomatoes, Cucumber, Ham, Turkey, Egg, Shredded 

Cheese, & Croutons   

Cobb 9.95 Romaine and Iceberg topped with Crumbled Bleu Cheese, Tomatoes, Cucumber, Bacon, 

Egg, Shredded Cheese, & Croutons  

Big Ranch 9.95 Our version of a Big Mac® in salad form Romaine and Iceberg topped with Seasoned 

Ground Beef, Shredded Cheese, Pickles, Tomatoes, Onion, Croutons, & Special Sauce 

Mini Salad 3.45 Romaine and Iceberg topped with Tomatoes, Cucumber, and Shredded Cheese 

Soup & Salad bar 8.95 Assortment of homemade salads with fresh lettuce greens and toppings 

One Trip Salad Bar with Sandwich $2.95 

Kids 11 & under $4.95 
 

All credit card purchases will be charged a 4% convenience fee 

*Debit Cards are not charged a fee* 



Fish and Shrimp 

Fish Sandwich 9.45 Battered Cod with Cheddar and Tarter Sauce and choice of one side 

Fish and Chips 9.45 Battered Cod, French Fries, and Homemade Cole Slaw   

Taco 9.95 Two Soft Tortilla Shell Stuffed with homemade Cole slaw, Diced Tomatoes, Cilantro Lime 

Sauce, and your choice of Tuscan Butter Grilled Shrimp, Breaded Popcorn Shrimp, or Battered Cod and a side  

Shrimp and Chips 9.45 Breaded Popcorn Shrimp, French Fries, and Homemade Cole Slaw 

Shrimp Wrap 9.95 Spinach Tortilla Shell Stuffed with Tuscan Butter Grilled Shrimp, Diced Tomato, 

Lettuce, and Cilantro Lime Sauce. Served with choice of one side  

 

 

Local Favorites 

All Sandwiches are served with your choice of one side. 
Chicken Bacon Wrap 9.45  Grilled Chicken Breast, Bacon, Tomato, Lettuce, and Ranch 

served in a Spinach Tortilla Shell 

Croissant 7.45 Butter Croissant Stuffed with homemade Chicken Salad or Crab Salad 

Chicken Strips 8.95    3 Lightly Breaded Chicken Strips Served with your Choice of Sauce 

Rueben 9.95  Shredded Corned Beef with Sauerkraut, Layers of Swiss Cheese, Thousand Island on 

Marble Rye 

Patty Melt 9.95 Fire Grilled Hamburger*, Sauteed Onions, Layers of Swiss Cheese on Marble Rye 

Breaded Chicken Club 9.95   Breaded Chicken Breast Topped with Bacon, Swiss, Lettuce & 

Tomato 

Tenderloin 10.95 ½ lb Pork Loin either Grilled or Hand-breaded   

 

Cheese Steak 10.95 Choose either thinly sliced Beef or Chicken, sauteed with Peppers, 

Mushrooms, & Onions, layered between Mozzarella Cheese Slices on a Toasted Bun 

 
 

Sides 3.45 

Mac ‘n Cheese  Baked Beans   Sweet Waffle Fries 

Ranch Potatoes  Haystack Onions  Cottage Cheese 

French Fries   Potato Salad   Pickle Pasta 

Cole Slaw   Potato Wedges  Hashbrowns 

 
Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of 

foodborne illness Individuals with certain health conditions may be at higher risk if these foods are consumed raw or 

undercooked. 
  

 

 

 



^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^ 

Naked Grilled Cheese 7.95 Layers of Cheddar and Mozzarella grilled to perfection 

Mac ‘n Cheese Grilled Cheese 8.45 Grilled Cheese Stuffed with Homemade Mac & 

Cheese 

Veggie Grilled Cheese 8.45 Grilled Cheese Stuffed with Sautéed Onion, Mushrooms, & 

Peppers 
Jalapeno ‘n Bacon Grilled Cheese 8.45 Grilled Cheese Stuffed with Bacon & Jalapeno 

Cream Cheese 

Shrimp ‘n Bacon Grilled Cheese 9.95 Grilled Cheese Stuffed with Tuscan Grilled 

Shrimp, & Bacon 

Swine Grilled Cheese $8.95 Grilled Cheese Stuffed with Sauerkraut, Diced Ham, Bacon, and 

a Pineapple Slice 

Pickle ‘n Bacon Grilled Cheese 8.45 Grilled Cheese Stuffed with Dill Pickles & Bacon 

^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^ 

 

Burger  or  Grilled Chicken 

Choose either a 1/3lb Hamburger Patty* or 6oz Grilled Chicken Breast, then pick your favorite specialty 

toppings. All Sandwiches served with your choice of one side 

Naked 8.45 The classic fire grilled hamburger* or chicken breast.  Add Cheese $.50  Add Bacon $1.50 

Black ‘N Bleu 9.45 Bleu Cheese crumbles, Bacon, and Swiss 

Veggie 9.45 Sautéed Peppers, Onions, Mushrooms, and Mozzarella 

Buffalo Bacon 9.95 Bacon, Mozzarella, Siracha Aioli, and topped with Haystacks 

Jalapeno Popper 9.95 Jalapeno Cream Cheese, Bacon, Lettuce, Tomato, & Cheddar 

Mushroom 9.95 Sautéed Mushrooms, Swiss, and topped with Haystacks 

Island 9.45 Grilled Pineapple Ring, Mozzarella, Lettuce, Tomato, Onion, and Siracha Aioli 

Hangover 9.95Over-easy Egg, Bacon, Hashbrowns, Cheddar, and Siracha Aioli 

Mac ‘n Cheese 9.95 Homemade Mac ‘n Cheese, Bacon, and Cheddar 

The Barn Yard15.95 Can’t decide? Have it all on ONE sandwich!! Fire-grilled Hamburger*, Grilled 

Chicken Breast, Bacon, Homemade Mac & Cheese, Haystack, Cheddar, Mozzarella, and Siracha Aioli 

 

Follow us on UnTappd, FaceBook, Instagram, Snapchat, & 

www.grantranchgrubandpub.com 

   



***************************************************** 

5 & Under 

All Meals Served with Fries, Applesauce, & Juice Box 

Mac N’ Cheese      Cheese Quesadilla        Grilled Cheese 

Grilled Chicken Strips   Breaded Chicken Strip    Battered Cod 

All Substitutes Subject to an Additional Charge 

**************************************************************** 

Desserts 

Caden’s Homemade Cheesecake 3.95 Ask server for available flavor 

Raspberry Cheesecake Chimi 4.45  Two fried mini Chimichangas filled with Raspberry 

Cheesecake served with Chocolate Sauce 

^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^ 

Beverages 

Coke  Diet Coke  Mellow Yellow   Sprite  Root Beer  Dr. Pepper 

Lemonade  Iced Tea  Hot Tea  Coffee 

On Tap 

Ask Server for Current Taps of Domestic, Sour, Lager, Cider, IPA 

Bottle 

Mike’s Hard Lemonade, Corona, Redd’s Apple Ale, Samuel Adams Boston Lager 

Can 

Michelob Ultra, Coors Light, Miller Lite, Busch, Busch Light, Budweiser, Bud Light  

White Claw Mango  White Claw Black Cherry 

Wine 

Cabernet, Merlot, Chardonnay, White Zinfandel, Moscato, White Crisp 
^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^^ 

 

Grant Ranch History 

In the late 60's a retired railroad worker and a beautician decided to settle in Marengo with their 3 
young children and open a bar. The Grant Ranch was born. Duane and 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 
2nd Grant Ranch. In the 80's they moved to Keswick and opened the 3rd Grant Ranch. After a 
number of years they retired from the bar business and the name has set unused for many years. In 
2003, their only daughter, Sherry Fisher, continued the family bar and restaurant tradition by restoring 
a falling building on the Sigourney Square and opening a restaurant & lounge. After many years, she 
also left the business. Now Duane and Mary's first-born grandchild, Danette Meyer, is starting the 
tradition again with the Grant Ranch name. Grant Ranch Grub & Pub has been an extensive remodel 
of a business on the east side of the Sigourney Square with the help from family including her mom, 
Uncle Scott & Aunt Sally Grant, and her brother Deric Bazyn. Danette and her family are ready to 
bring the Grant Ranch back to life. There will be good food and fun times ahead as the tradition 
continues. 


