
L U N C H  M E N U 
$25 per person

F I R S T  C O U R S E
(Choice of)

Mixed Green Salad
Grape Tomatoes | Cucumbers

Red Onions | Croutons 
Cheddar Cheese | Ranch Dressing

Soup of the Day
Ask Your Server for Today’s Selection

S E C O N D  C O U R S E
(Choice of)

BLTA Burger
Cadillac Fries | Crispy Bacon | Diner Sauce

Chicken & Shrimp Diablo 
Penne Pasta | Diablo Cream Sauce

Spinach + Tomatoes | Parmesan Cheese

Fried Coconut Crunchy Shrimp
Cadillac Fries | Coleslaw | Citrus Chili Sauce

T H I R D  C O U R S E
(Choice of)

No Bake Cheesecake
Strawberry Sauce | Whipped Cream

Churro Style Donut Holes
Chocolate + Caramel Sauces For Dipping

Before placing your order, please inform your server 
if anyone in your party has a food allergy.

*Consuming raw or undercooked meats, poultry, seafood, 
mollusks or eggs may increase your risk of food borne illness. 

These items may be cooked to order or served raw. 
For your well-being, Cadillac Ranch cooks all steak and fish 

to your specification and uses pasteurized eggs 
as an ingredient in our recipes.
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