
$5 
 

 

Happy Hour at the 

Ranch House 
 

Monday: 11:00 am – 2:00 pm 

*Counter Service Only 

 

Tuesday:  11:00 am – 3:00 pm 

 

Wednesday:  3:00 pm – 5:00 pm 

 

Thursday:  3:00 – 5:00pm 

 
 

 

Reservations recommended 

520-219-2164 

 

Happy Hour is dine-in only.   

Not offered for Curbside TO-GO. 

LOADED TOTS 
Seasoned with house-made Ranch House Steak seasoning,  

cheddar cheese sauce, chili, green onion 

$6 
BRUSSEL SPROUTS 
Fried Brussel sprouts with balsamic glaze 

FRIED MUSHROOMS & ZUCCHINI 
Battered mushrooms and zucchini sticks, deep fried, 

served with Ranch dressing 

$7 
CHICKEN SATAY 
Three 2oz chicken skewers with Thai peanut sauce 

$8 
CAJUN POPCORN SHRIMP 
½ Pound fried breaded shrimp tossed with Cajun seasoning, side of tartar 

and coleslaw 

BBQ PORK SLIDERS 
Two pulled pork sliders with house made BBQ sauce, pickle chips, side of 

coleslaw 

$1 OFF All Ranch House Beers 

$4 House Wine & Well Drinks 
 

$6 Bartender Creations 
Mangolada Margarita (Stephanie) – Tequila, triple sec, pineapple juice, mango 

puree, muddle limes, shaken & served in a Tajin / Chamoy rimmed glass 

Raspberry Fresca (Nicole P) – Vodka, Razzmatazz liqueur, muddle lemons, 

lemonade, topped with a splash of Sprite 

Snookie’s Cookie (Crystal W) – Ram’s Point Peanut Butter Whiskey, Razzmatazz 

liqueur, half & half, served in a martini glass 

Sunrise Gin & Juice (Doug) – Gin, muddled oranges, orange juice, soda water, 

grenadine float 
 Menu date:  April 2022 


