
   

1 contains caffeine         2 with colourant          3 contains quinine

All prices are in EURO, 
incl. statutory value added tax and service.

Großflecken 1, 24534 Neumünster, phone: +49 (0)4321-438 88, www.rancho-grande-nms.de

STEAK- & BURGERBAR

TIKI LEMONADES 2 homemade    0.4 l
Mint-lime-elderflower  4.90
Passion fruit-orange  4.90
Strawberry-basil   4.90
Coconut-pineapple  4.90

NON-ALCOHOLIC DRINKS    0.3 l
Coke 1, Coke Zero 1, Lemonade & Coke 1, 2   4.00
Lemonade white or yellow 2 4.00
Table water carbonated 3.20
Mineral water medium, still bottle 0.75 l    6.70
Mineral water medium, still bottle 0.25 l    3.40
Schweppes 
Bitter Lemon 2,3, Ginger Ale 2, Tonic Water 3 4.00
Spritzer 
apple, cherry, orange, rhubarb, passion fruit 4.00
Juice apple, tomato, orange 5.00
Nectar banana, cherry, currant 5.00
Kiba (cherry and banana juice mix)            5.00

HOT DRINKS
Coffee      cup       3.20
White coffee    bowl       4.20
Latte Macchiato     glass       4.00
with flavour    plus       1.00
(Hazelnut / chocolate / vanilla / caramel syrup) 
Espresso        cup     2.90 double      3.90
Cappuccino    cup       3.70
Tea various flavours     glass       3.40
Hot chocolate with cream  glass       3.40
Hot chocolate espresso glass       3.90
Drinking chocolate with espresso 
Fresh ginger tea     glass       3.90
Fresh mint tea      glass       3.90
Mulled wine       glass       3.90

SPIRITS 
Oldesloer Korn     2 cl       3.00
Helbing     2 cl       3.20
Wodka Moskovskaya      2 cl       3.70
Malteser Aquavit, Linie Aquavit 2 cl       3.80
Jubiläums Aquavit      2 cl       3.80
Sambuca, Grappa      2 cl       3.80
Tequila, white      2 cl       3.80
Havana Club      2 cl       3.80
Bacardi Rum, white      2 cl       3.80
Gordon‘s Gin      2 cl       3.80
Ramazotti, Averna, Jägermeister 4 cl       5.50
Fernet Branca      2 cl       3.80
Ballantines, Jack Daniel‘s      4 cl       5.50
Southern Comfort      4 cl       5.50
Baileys Irish Cream      4 cl       5.50
Amaretto      2 cl       3.80
Himbeergeist      2 cl       3.80
Julischka      2 cl       3.80
Remy V.S.O.P.     2 cl       4.20

SPIRITS AS A LONGDRINK     4 cl       8.50 

APERITIFS
Martini white, red                       5 cl       4.50
Sherry medium       5 cl       4.50
Campari 2       4 cl       4.50
Pernod 2       4 cl       4.50
Aperol Spritz 2     0.2 l       6.50
Hugo     0.2 l       6.50

DRAUGHT BEER        0.3 l       0.5 l
Pilsner                       4.00       6.50
Dark ale  4.00       6.50
Shandy    4.00       6.50

NON-ALCOHOLIC BEER
Malt beer bottle 0.33 l       4.20
Pilsner  bottle 0.33 l       4.20
Yeast wheat beer bottle 0.5 l       6.50

BOTTLED BEER   0.5 l       6.50
Crystal, yeast or dark wheat beer 

CHAMPAGNE / WINE
WHITE WINE     0.2 l     0.5 l        0.75 l
Grauer Burgunder       7.70     17.70       24.30
Strong, subtle acidity 
WG Weinbiet, Pfalz
Pinot Grigio               6.50     15.50        22.00
Slightly fruity, smooth 
Le Casette, Veneto, Italy
Chardonnay                7.70     17.70       26.50
Round, elegant, fruity 
Ventenac, V.d.P. France
Riesling, Fendel             8.70     19.70       27.50 
Dry, full-bodied, fine acidity 
Q.b.A. Rheingau

RED WINE    0.2 l      0.5 l      0.75 l
Table wine (France)     5.70    13.50 –
Fruity, dry, cherry flavours
Portugieser (Pfalz)        6.40    14.40 –
Mild and fruity, WG Weinbiet
Merlot                        7.60      17.70       26.50
Round, full-bodied, plum flavours 
V.d.P. France
Cabernet Sauvignon    7.70      17.70       26.50
Spicy, cassis flavours 
Ventenac, V.d.P. France
Syrah                         8.70      19.70       27.50
Spicy, flavours of wild rose and truffle 
V.d.P. France
Alamos Malbec          8.80     21.50       32.50
Flavours of herbs and blackberries 
Argentina

ROSÉ WINE   0.2 l        0.5  l
Portugieser Weissherbst     5.90      13.90

PROSECCO 
Frizzante         0.1  l  3.90      0.15 l (on ice) 4.90
                                              0.75 l      21.90
CHAMPAGNE 
Moët & Chandon Brut Impérial      0.375 l        36.70  
 0.75 l       66.00
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STEAK- & BURGERBAR
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100 % BEEF

FOOD
DRINKS

BURGER
PARTICULARLY GOOD VALUE AS A MENU!

As A double burger plus 3.80

Until 5 pm plus 5.70: Also as a menu with French fries or mixed salad 
and a soft drink (0.3 l) or a beer (0.3 l) plus a hot drink of your choice.  

After 5 pm plus 9.20: With crispy fries or mixed salad and a cocktail 
of your choice.

All burgers include: Homemade burger sauce, lollo bionda, fresh red 
onion rings, tomato and sourdough bun!

CLASSIC   The original burger    
  
MACHO   Kerrygold cheddar cheese        
  
ENGLISH STYLE  Kerrygold cheddar cheese, bacon   
  
GOAT & FIG      Goat cheese, walnut kernels, fig chutney                                          
  
MUSCLEMAN   Bacon, mushrooms, fried onions, 
  Honey BBQ sauce          
  
HOT RANCHO     Kerrygold cheddar cheese, fried onions,  
       bacon, jalapeños, chilli cheese sauce, spicy     
  
SPECIAL  Two beef patties, bacon, fried egg, 
  double Kerrygold cheddar cheese 
  
ONION JOE  Kerrygold cheddar cheese, bacon, 
  fried onion rings, garlic aioli  

ANGRY BIRD    Chicken breast fillet in cornflake breading, 
  baby leaf salad, Kerrygold cheddar cheese,    
  peanut sauce
  
VIRGIN     Vegetarian 
  Quinoa patty, truffle cream, sprouts
  
GREEN BULL    Vegan  
  Falafel, hummus, red onion rings
  
HALLOUMI     Vegetarian 
  Grilled halloumi cheese with fried
  onions and peanut sauce  

BURGER DIPS AND SAUCES 1.00 EACH
Fig chutney, burger sauce, truffle cream, chilli cheese sauce,

Honey BBQ sauce, peanut sauce, garlic aioli dip, Asian BBQ sauce

Enjoy your meal!



 

SOUPS
Tomato soup         5.70
Refined with mascarpone                               
 
Goulash soup     6.30
Freshly cooked with lots of beef, onions and bell pepper strips
 
Coconut curry soup        6.30
With lemon grass, green curry and grilled prawn skewer

STARTERS / SNACKS
RANCHO Salad        5.20
As a snack or a side dish, with various seasonal salads, 
dressing of your choice
 
Bruschetta         5.20
Fresh diced tomatoes, basil, olive oil and garlic
 
Carpaccio     11.70
Wafer-thin slices of beef fillet, with fresh mushrooms, 
rocket salad, parmesan and balsamic vinegar, 
served with roasted bread                                                                          
 
Gambas al Aioli     12.70
Prawns fried in garlic oil, spicy seasoning, served with roasted bread     
 
Goat cheese on roasted vegetables      10.70
Gratinated with honey and truffle oil, served with roasted bread  

SALADS full meal
Big Rancho Salad         8.70
Assorted leaf lettuces, corn, peppers, onions, 
fresh mushrooms and tomato, 
dressing of your choice and roasted bread

+ turkey breast fillet   plus 4.20      
+ beef strips   plus 5.70      
+ prawns   plus 5.70 
 
Caesar Salad       8.70
Crisp romaine lettuce with parmesan, 
garlic croutons and original Caesar dressing, 
served with roasted bread

+ turkey breast fillet   plus 4.20      
+ beef strips   plus 5.70      
+ prawns   plus 5.70 

Wild Goat      14.70
Mixed salad with wild herbs, blueberries, 
grilled goat cheese, walnuts and dressing of your choice, 
served with roasted bread

+ turkey breast fillet   plus 4.20      
+ beef strips   plus 5.70      
+ prawns   plus 5.70 

CHOOSE YOUR DRESSING
American

French 

Balsamic 

Rocket Mustard  

*  Rancho Plate:  change to pork or turkey plus 2.70 / to sirloin steak plus 4.70
** Fillet Pan:  change within the meat types plus 2.70

RANCHO CLASSICS
                       Plate, 330 g*   17.70
Beef, pork and turkey steak, served with a baked potato 
or optionally French fries and roasted bread  
 
Turkey Steak, 200 g 15.70
With a light Hollandaise sauce, baked potato and roasted bread  
 
Fillet Pan** 18.70
Pork, chicken and turkey breast fillet, topped with mushrooms à la 
crème and cheese served with broccoli florets with Hollandaise sauce 
and fried potatoes   
 
Fitness Pan   15.70
Strips of turkey or beef with crispy pan fried vegetables, 
seasoned with spicy soy sauce, served with roasted bread                     

SPECIALITIES 

Salmon Fillet    23.70
Fried in butter, with spicy leaf spinach, 
served with herb butter and potato gratin      
 
Tender Lamb Shank    23.70
Grilled medium rare, on rosemary jus, with Mediterranean vegetables, 
served with rosemary potatoes  
 
Pork Fillet Medallions   18.70
Covered with mushrooms à la crème, served with a baked potato 
and roasted bread
 
Filet Mignons, 200 g  23.70
Wrapped with smoked bacon strips, served with a baked potato 
or French fries and roasted bread    

SIDE DISHES / EXTRAS 
Baked potato with sour cream     4.70

French fries    3.70

Sweet potato fries    5.70

Potato gratin    4.70

Fried potatoes with onions and bacon    4.70

Fresh pan-fried vegetables    4.70

Sauteed mushrooms and onions    4.70

Leaf spinach    4.70

Broccoli with Hollandaise sauce    4.70

Mushrooms à la crème    4.70

Oven-fresh roasted bread with garlic  1.20

Herb butter     1.00

Sour cream    1.40

Steak pepper sauce      1.00

Creamy peppercorn sauce spicy, with green pepper  2.40

Hollandaise sauce    2.70

FOR OUR YOUNG GUESTS (up to 12 years)             
Please note our children‘s placemat!

If there is none at your table, please ask our staff for it. We will be happy to help you. 

HIGHEST QUALITY – PURE MEAT PLEASURE

STEAK MENUS

Steaks are our passion.
That‘s why we pay attention to the highest quality 
and only use first-class meat from South America. 

Unless you request otherwise, we grill your steak medium.

Always included:  
A small salad, a baked potato with sour cream 

or optionally crispy French fries and roasted bread fresh from the oven. 

Changing the side dish to sweet potato fries plus 2.00Dear guest, should you suffer from allergies or food intolerances, we have a list 
of allergens and food additives available for you. Please contact our staff.

vegetarian vegan

SIRLOIN STEAK
A cut from the mid-back, savoury flavour,

juicy grilled, completely fat-free  
220 g   22.70

 
RUMP STEAK

Tender with strong flavour, 
juicy due to the typical fatty edge  
180 g   23.70                260 g   28.70

 
PEPPER STEAK

From the beef rump, with spicy steak pepper sauce 
and green Madagascar pepper

230 g   27.70
 

RIBEYE STEAK
From the middle of the fore rib, 

juicy and delicately marbled          
230 g   26.70                350 g   35.70

 
FILLET STEAK

The most tender piece, original Rancho cut      
200 g   32.70                260 g   38.70


