
greens  
 
organic greens  Fresh mixed greens, ripe tomato, toasted almonds   7 1/2 
in an aged balsamic vinaigrette  
 
 
 
classic caesar  homemade dressing with herb grilled croutons,   8 1/2 
bacon and shaved parmigiano   
 
 
 
grilled salmon salad organic greens, okanagan goat cheese,     15     
fresh asparagus, candied pecans, wild grilled salmon tossed in a  
sundried tomato and basil vinaigrette  
     
 

blackened chicken salad romaine lettuce, blackened chicken,  13  
 avocado, feta cheese, sweet dates, corn, black bean salsa,  
sweet potato crisps, tossed in a homemade vinaigrette 

 
appies 
 
wings salt & pepper, hot, honey garlic, bbq, asian      9 3/4 
     
 
 
chicken quesadilla  baked Okanagan gala apple, red pepper with   12 1/2 
cajun chicken & goat cheese     
 
 
 
calamari fritti  drizzled with a roasted red pepper coulis, with a side   10 3/4 
of creamy cucumber wasabi dip  
 

 
curry mussels  steamed in a red curry with coconut milk and cilantro  12 1/2 
    
 
 
feta bruschetta  diced yellow and red tomato, fresh oregano,  10 1/2 
garlic, and crumbled feta on toasty flatbread 
 

 
cabo nacho loaded with cheddar cheese, tomato, lettuce,    11 3/4 
jalapenos and black olives     add chicken  3 1/2 
 
 
 
angry shrimp  tiger prawns sautéed in garlic, chili & lime with an   13 1/4  
Okanagan peach & mango chutney dip 
 
 
dry ribs tossed in lime, salt and cracked pepper     9 1/4 
 

 

 
 



 
burgersandsandwiches 
 

6oz beef burger Certified Angus Beef ®    11   
add cheese    2 

 
 
6oz NY steak sandwich Certified Angus Beef ®,   15 1/2   
topped with sautéed onions and mushrooms      
 
 
italian club free range chicken breast, black olive-pesto tapenade, tomato,  12 3/4          
gouda cheese, and prosciutto on a fresh ciabatta bun   
 
 
veggie burger  grilled, all natural and not related to anything from   10 
ol’ McDonald’s farm     
 
 
classic BLT  thick cut toast, crispy bacon, lettuce, ripe sliced tomato   10 
 
 
* served with your choice of fries or salad.  substitute yam fries for an additional charge 
dressing choices include:  balsamic vinaigrette, guava pear, blue cheese 

 
specialties 
 
butter chicken  rich and creamy spiced tomato sauce, garam masala, 17 1/4  
delicious Indian curry flavours served on a bed of basmati rice 
 
pad thai rice noodles, shrimp, tofu, sprouts, red peppers, and  16   
roasted peanuts   
 
fish & chips  prepared in homemade batter with fresh cut fries,   12 3/4  

 
mediterranean wrap curry style chicken, fresh pineapple, bacon,   11 1/2  
tomato and homemade tzatziki sauce      

 
entrees 
 
  
panko chicken  panko encrusted chicken, spinach, spaghetti squash 21 3/4 
sweet potato pancake, with a peppercorn sauce        
     
 
8 oz NY steak Certified Angus Beef ®, grilled to perfection  27   
        
 
drunken salmon pan seared and finished with canadian whiskey and 20 
a maple glaze  
 
*all served with your choice of: rosemary garlic mashed potato or basmati rice 
 
    
 
      - tower ranch favourites 
 
 



 
 
 
 
 
 

breakfast 
served daily from 8am – 11am 
available sunday until 2pm 

 

 
ranch house muffin  
baked fresh daily- ask your server for today’s choice  3 1/4 
 
 
 
giant chocolate chunk cookie    
freshly baked     2 1/4 

 
 
tower french toast  
 thick slice style served with a side of maple   9 1/4 
syrup and strawberries  
 
 
 
aberdeen wrap    

eggs, bacon, cheese, pepper, onion, hash-browns, 8 1/4  
and salsa all rolled up into a flour tortilla, comes with  
fresh sliced tomatoes  
      
 
 
veggie morning wrap 
 tortilla stuffed with eggs, cheese, peppers, onions,  7 1/2 
tomato and fresh dill   
       
 
 
master’s breakfast   
2 eggs, your choice of sausage or bacon, 2 pieces  10 1/2 
of toast and homemade hash browns            
  
 
 
fried egg sandwich   

old school favorite, toasted with bacon,  9 1/4  
fresh tomatoes and hashbrowns   
 
 
 
birdie BLT   
a classic with fresh cut toast, crispy bacon, lettuce,  8 1/4 
ripe sliced tomato and served with hash browns        
  
 
 
The Club at Tower Ranch pours freshly roasted organic,  
fair-trade coffee from the Okanagan’s own Cherry Hill 
 
 
       - tower ranch favourites 
 
 
 


