Jackalope Ranch

California Ranch Style Cuisine

Our Family Signature
in Every Dish

80400 HWY 111
Indio, CA 92201

760.342.1999
www.thejackaloperanch.com
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Saloon & Lunch

(ool Bcginnings

Peruvian Shrimp Ceviche Fresh Guacamole
Avocado, Red Onion, Tomato, Lime, Chipotle & Serrano Chiles,
Cilantro, Seaweed, Spicy Popcorn 11 Diced Red Onions, Tomato, Lime,

Corn Tortilla Chips 8.5
Spicy Ahi Tuna “Tacos”
Lettuce Wrap, Avocado, Tomatoes, Achiote Chicken Tostaditas
Jicama, Cilantro, Queso Fresco 13 Roasted Chicken, Pickled Onion,
Avocado Mini Corn Tortillas 10

Hot Bcginnings

Roasted Chicken Quesadilla Jackalope Mac-n-Cheese

Oaxaca & Pepper Jack Cheeses, Aged Sharp Cheddar, Hint of Jalapeno 6
Mexican Slaw, Guacamo.le, Jackalope Nachos

Crema, Green Tomato Pico 10 Tortilla Chips, Borracho

Calamari Fries Beans, Jack Cheese, Pico de Gallo
Habanero Guava Aioli, Chicken or Beef 11

Horseradish Cocktail Sauce 10 Jackalope Sticky Wings

Oven Roasted, Red Mole Sauce 10

KAISER RESTAURANT GROUP
PREFERRED GUEST REWARDS
* Preferred Reservations & Seating * Earn Valuable Rewards Points for Each Visit
*A One-time $25 Enrollment Fee With Two $25 Gift Certificates
Good for the Next Two Visits* Special Gifts to Enjoy on Birthday Celebrations &
Membership Anniversary* Savings on Future Visits Based On Rewards Points Earned
* Redeem Points for Travel*

ASK YOUR SERVER ABOUT JOINING TODAY
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amale [Festival | acos
- All served with Cowboy Beans,
GOld MCdal amalcs Spicy Mexican Slaw, Salsa,
Fresh Daily Queso Fresco, and Guacamole

Tamales are served with Salsa
Carne Asada

Quemada, Salsa Verde, Green Tomato ) )
Red Chile Adobo Marinated,

Pico Char Grilled 13
Pulled Chicken Verde
Tomatillo Salsa & Jalapeno 8 Baja Shrimp

Grilled Shrimp, Chipotle Aioli 13
Slow Ro:::lsted Pulleo‘! Pork Pork Cochinita
Puya Chiles & Tomatillos 8 Marinated, Slow Roasted 12

Soups & Salacls

Shrimp & Sweet Corn Chowder Avocado Jicama Citrus Salad
Mini Sharp Cheddar Biscuits, Citrus Wedges, Butter Lettuce, Spicy
Chives 8 Peanuts, Serrano Chile Vinaigrette 8
Iceberg Wedge Salad Jackalope Caesar Salad
Tomatoes, Cilantro Leaves, Romaine Hearts, Classic Caesar
Chili Dusted Tortilla Strips, Dressing, Chili Rubbed Croutons,
Pickled Red Onion, Blue Cheese, Parmesan Cheese 7

Green Chile Dressing 7

Organic Mixed Greens

Candied Pecans, Dried Cranberries, Currants,
Queso Fresco, Balsamic Vinaigrette 7
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Grand (areens

Chicken Chopped Salad

Romaine, Iceberg Lettuce, Jicama,

Jack Cheese, Corn, Chickpeas, Cilantro,
Tomatoes, Avocado Buttermilk Dressing 12.5

Tri Tip Steak Salad
Smoked and Sliced, Field Greens, Jicama,
Heirloom Tomatoes, Queso Fresco,

Smoked Tomato Vinaigrette 15
Grilled Salmon 15

Ahi Tuna Salad

Red Chili Pesto, Pea Shoot and Frisee Salad,
Crispy Tortillas, Guajillo-Grapefruit
Vinaigrette 16

Jackalope Chicken Caesar Salad

Crisp Romaine Hearts, Cotija Cheese,
House Dressing, Crisp Tortilla Threads 12.5
Tri Tip Steak 15 Grilled Salmon 15

Cobb Salad
Romaine & Iceberg Lettuce, Egg, Tomato Blue Cheese, Avocado, Apple Wood
Smoked Bacon, Chick Peas, Avocado Buttermilk Dressing

Chicken 12.5

Grilled Shrimp 15

Signature Burgers

80z. - 100% Natural Ground Chuck

Bacon & Blue Cheese Burger 12
Apple Wood Bacon, Blue Cheese

Smokehouse Burger 12
BBQ Sauce, Apple Wood Bacon,
Grilled Onions, Jack Cheese

Mexi-Cali Burger 12
Poblano Chilies, Pepper Jack, Guacamole

TR Natural Plain Burger 10
100% Ground Chuck

All Burgers Accompanied by Butter Lettuce, Tomatoes,
Onion, Toasted Jalapeno Cheddar Bun

Rustic Artisan Sandwiches

All Sandwiches Served with Tinkerbelle Chili Escabeche,
House Made Potato Chips or Fries. Sub Sweet Potato Fries........... $1.5

Roasted Chicken Sandwich

Sliced Whole Chicken Breast, Tomatoes,
Guacamole, Bacon, Pepper Jack, 12.5
Chopped Beef Brisket Sandwich

Spicy Slaw, Chili Aioli, BBQ Sauce, 12
Pulled Pork Sandwich

House Made Slaw, Traditional BBQ Sauce 12
Beef Slider Trio

Chipotle Mayo, Grilled Onions, Tomato 13

Smoked Vegetable Sandwich
Portabella Mushrooms, Tomatoes, Zucchini,
Fresh Mozzarella, Herb Mayonnaise 11

Sliced Tri-Tip Sandwich

BBQ Sauce, Caramelized Onion, Chili Aioli
Cheddar Cheese 12

House Smoked Salmon Sandwich
Pickled Vegetables, Apple Wood Smoked

Bacon, Butter Lettuce, Tomatoes,
Chili Aiol1 15



f:rom T he Smokehouse

Seasoned with Proprietary House Rubs. All Smokehouse Pork and Poultry is Apple
Cider Brined and Smoked with Hickory, Almond, Apple and Oak Woods

When people ask .... “How do you describe your Barbecue?”
We call it California Ranch Style Barbeque, this is the term we have coined as our own.
Our extra thick prime pork ribs are custom cut to our specifications.
Low and Slow -the essence of Jackalope Ranch Barbecue
Closed-pit smoking imparts flavors that can’t be duplicated by any other cooking techniques you may
have encountered at non-traditional barbecue restaurants. This time-honored cooking process gives
our Pork, Beef and Poultry meats a rosy pink color, even though they are thoroughly cooked.
Authentic barbecue, when done correctly, requires a commitment of time and energy from everyone
involved. We have committed to using the highest quality ingredients and handling them with the
care and respect that they deserve. Our commitment to you is that we can provide you, our guests,
with the best tasting food you can find anywhere.
Please enjoy our Jackalope Ranch Signature Barbecue.

Baby Back Pork Ribs 26.5 Ribs -n— Chicken Combo 24.5
Baby Back Pork Ribs — Small Order 19.5
Half BBQ Chicken 19.5

All White Meat Chicken add 2

All Barbecue is Accompanied by Our Signature Cole Slaw and Choice of One Side
No Substitutions Please

Agave Roasted Sweet Potatoes Mac-n-Cheese
Borracho Beans Spicy Creamed Corn

Sauce Choices

Jackalope's Traditional BBQ Sauce Chipotle Ancho BBQ Sauce

Tangy Sauce with Apple Cider Vinegar, Hotter. With the Smoky Heat of

Citrus, Molasses and Black Pepper Chipotle and Ancho Chiles
Prickly Pear BBQ Sauce

Hottest. Fresh Prickly Pear Cactus Puree and Sweet Blazing Heat from Habaneros

Separate checks will be accommodated in equal parts only, please. Jackalope Ranch is pleased to honor
guest requests for shared or split entrees for an additional charge of 2.50.

Please refrain from cell phone use, all tobacco chewing in our dining areas, saloon and patio.

Out of respect for our environment and the record California drought,
ice water is served by request only.
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Main I vents

Available After 5 pm
Rotisserie Half Chicken Crispy Skin Striped Bass
Panzanella Bread Salad, Tomatoes, Creamed Spinach, Jackalope
Fennel, Carrots, Red Onions, Carolina Caramelized Potatoes,
Mustard Barbeque Sauce 19.5 Caper Brown Butter, 23.5
Prime Pork Chop Wild King Salmon
Apple Cider-Spice Brined, Agave Chorizo Roasted Potatoes, Spicy Brown
Roasted Sweet Potato Puree, Creamed Mustard, Tomato Chow Chow 29

Corn, Apple-Jalapeno Salsa 25

f:riclag, Saturclag & Sundag o) A" Night

Jackalope Signature Prime Rib
120z. 25.95/160z. Ranchers Cut 29.95
Roasted Garlic Smashed Potatoes, Seasonal Fresh Vegetables,
Au Jus and Creamy Horseradish

Kanch Housc 5tcai<5
TR|NATURAL

TR Natural Premium Angus Beef is one of the few traditional beef producers left
in the United States. TR Natural Beef sourced from small independent producers
who share the same values as our family and our guests. Providing a premium beef
product raised the traditional way — as nature intended. No Hormones, No
Antibiotics, Traceable Heritage, Humanely raised and Fed.

It simply tastes better and is healthier

Jackalope Sliced Tri Tip 21.5 8 oz. Filet Mignon 29.5
Medium Rare to Medium
16 oz. Rib Eye 29.5

All Steaks Accompanied by Fresh Vegetables,
Choice of Baked Potato or Roasted Garlic Smashed Potatoes

Choice of Maple Tellicherry Pepper Glaze or Roasted Corn Chipotle Butter



