
SPECIALTY COCKTAILS

Morgan's Mary
A traditional Mary with a medley of
garnishes topped with a
cocktail shrimp 9

Knob Creek Manhattan
Knob Creek and Sweet Vermouth 10

Lemon Drop
Ketel One 9

Cosmopolitan
ABSOLUT Citron and Grand Marnier 9

WINE BY THE GLASS
Additional Selections Available

Kim Crawford Sauvignon
Blanc
Refreshing lime, guava and grapefruit 9

La Crema Chardonnay
Spiced apple, vanilla and caramel 10

Sonoma Cutrer Russian
River Chardonnay
Apple, peach and apricots 11

Gloria Ferrer Pinot
Noir
Bing cherry, wood spice
and pomegranate 10

Blackstone Merlot
Blackberry, plum and a touch
of cinnamon 7

Peter Lehmann Shiraz
Chocolate, dark plum and oak 10

Château St. Jean
Cabernet
Blackberry, cassis and vanilla 12

Atlas Peak Cabernet
Currant, spice and raspberry 14

NON-ALCOHOLIC
BEVERAGES

Taste the Refreshing Flavors

Aqua Panna & San
Pellegrino
The most natural of all beverages
Personal 3.95 / Table 5.95

Virgin Cocktails
Bloody Mary, Daiquiri, Pina Colada 4

Variety of Fruit Juices
Apple, grapefruit, orange, pineapple
and tomato 3

STARTERS

Ahi Tuna Napoleon
Avocado, cucumber, sweet peppers, pickled ginger
and wasabi aioli 12

Beef Tenderloin Skewers with Blue
Cheese Fondue
Grilled asparagus and olive oil brushed crostini 11

Pesto Scallops
Orecchiette pasta with basil pesto sauce 10

Classic Shrimp Cocktail
Old Bay court bouillon shrimp and cocktail sauce 8

Crispy Calamari Marinara
Marinara dipping sauce 8

SOUPS & SIDE SALADS

Hearts of Romaine Caesar Salad
Asiago cheese, red peppers, anchovy and olive crostini 6

Lobster Bisque 5

Avocado & Mango Salad
Baby greens and honey lime vinaigrette 4

Simple Greens
Cucumber, tomato, croutons and your choice of dressing 4

Crisp Spinach with Goat Cheese
Salad
Toasted pecans, strawberries and green apple vinaigrette 5

MEMBER TRADITIONS

Prime Rib Wednesday Nights 5-9pm

Thursday Club Night - 10 Entrées for $10
& Half Price Wines

Happy Hour 4-6pm Every Friday

Member Favorites Vegetarian

WELCOME TO THE RANCHO GRILL AT
MORGAN RUN CLUB AND RESORT



CHEF RECOMMENDATIONS

Roasted Filet Mignon
Stacked potatoes, roasted tomato and grilled asparagus 32

Pecan Crusted Rack of Lamb
Oven roasted with risotto cakes, grilled asparagus
and mint pesto 30

Sesame Crusted Ahi Tuna
Asian slaw, crispy rice paper and hoisin sauce 22

Hoisin Glazed Cedar Planked Salmon
Sweet potato puree, sauteed spinach and sweet
apple chipotle chutney 22

Parmesan Crusted Chicken
Spinach mashed potatoes, grilled tomato and natural jus 16

Pepper Dusted Scallops
Pan seared with creamy parmesan risotto, wilted spinach
and saffron butter sauce 19

MEMBER FAVORITES

Lobster and Shrimp Vodka Pasta
Orecchiette pasta tossed with red bell pepper vodka cream
and chili flakes 22

Almond Crusted Halibut
Rock shrimp risotto and citrus butter sauce 19

Angel Hair Pasta Primavera
Sun-dried tomato pesto, roasted seasonal vegetables
and cremini mushrooms 14

Margarita Pizza
Fire grilled crust, fresh mozzarella, roma tomato
and basil pesto 14

Teriyaki Sirloin
Marinated top sirloin with fire grilled pineapple, crispy
onions and teriyaki glaze 17

SIDES

Grilled Asparagus 4

Gouda Mashed Potatoes
Creamy whipped potatoes with Gouda cheese 3

Steamed Seasonal Vegetables
Selection changes daily 3

Herb & Parmesan Risotto 3

Sweet Potato Mash
Sweet cream, butter and nutmeg 3

CELEBRATION
Celebrating Good Health and Good Taste

STARTERS

Sweet Potato Gnocchi
Pepper pulled pork and sweet
apple jus 11
(472 / 3.2 / 51.2)

Salmon and Cucumber
Tartare
Grilled lemon 10
(422 / 5.6 / 10.6)

ENTREES

Potato Crusted Marsala
Rubbed Cod
Roasted pepper and tomato ragout 14
(469 / 1.4 / 66.7)

Roasted Beet Salad
Avocado vinaigrette and walnuts 14
(411 / 3.8 / 24.8)

Strawberry Salad
Goat cheese and grilled granny
smith apples 13
(457 / 10.4 / 28.1)

Pan Seared Salmon
Beet jus 14
(305 / 3.2 / 10)
*Nutritional Key:
Calories / Saturated Fat (g) / Carbohydrates (g)

DESSERTS

Crème Brûlée
Caramelized sugar crust and
fresh berries 5

Chocolate Lava Cake
Served warm with vanilla bean
ice cream 5

Warm Bread Pudding
Served with caramel sauce and vanilla
bean ice cream 5

Rodney Fry, Executive Chef and the Culinary Team
20% Service Charge will be added for parties of 8
or more.

The Club uses only Trans Fat Free oils and natural
fats in the cooking of all menu items.


