
S A M S O N  L O U N G E
T H E  R A N C H M E N ' S  C L U B

Bar Nuts | 9
Malt Vinegar Powder 

Prawn Cocktail | 18.5
RC Classic Cocktail Sauce

Iced Oysters | 22/42
Mignonette, Hot Sauce, Lemon

Charcuterie Board | 25
Albertan and Italian Cured Meats, Crackers,

‘Brassica’ Mustard, Olives, Pickled Green Tomato

Chicken Wings | 27
Lemon Pepper or Buffalo

Calamari | 16
Flash-Fried, Aleppo Pepper Aioli, Cocktail Sauce

Marinated Castlevetrano Olives | 12
Citrus, Rosemary, Olive Oil

Buttermilk Fried Chicken Sandwich | 22
Coleslaw, Pickles, Gochujang Aioli, Iceberg

Choice of Soup de Jour, Pomme Frites or Green Salad
Add Caesar Salad +3

RC Classic Cheeseburger | 20
Sylvan Star Aged Cheddar, Lettuce, Tomato, Red Onion,

Pickle, Burger Sauce
Choice of Soup de Jour, Pomme Frites or Green Salad

Add Caesar Salad +3

Fish & Chips | 25
Fogo Island Cod, Coleslaw, Tartare Sauce, Irish Curry



S P O R T S  L O U N G E
T H E  R A N C H M E N ' S  C L U B

Bar Nuts | 9
Malt Vinegar Powder 

Prawn Cocktail | 18.5
RC Classic Cocktail Sauce

Iced Oysters | 22/42
Mignonette, Hot Sauce, Lemon

Charcuterie Board | 25
Albertan and Italian Cured Meats, Crackers,

‘Brassica’ Mustard, Olives, Pickled Green Tomato

Chicken Wings | 27
Lemon Pepper or Buffalo

Calamari | 16
Flash-Fried, Aleppo Pepper Aioli, Cocktail Sauce

Marinated Castlevetrano Olives | 12
Citrus, Rosemary, Olive Oil

Buttermilk Fried Chicken Sandwich | 22
Coleslaw, Pickles, Gochujang Aioli, Iceberg

Choice of Soup de Jour, Pomme Frites or Green Salad
Add Caesar Salad +3

RC Classic Cheeseburger | 20
Sylvan Star Aged Cheddar, Lettuce, Tomato, Red Onion,

Pickle, Burger Sauce
Choice of Soup de Jour, Pomme Frites or Green Salad

Add Caesar Salad +3

Fish & Chips | 25
Fogo Island Cod, Coleslaw, Tartare Sauce, Irish Curry


