
Stake Your Claim to Some Great Steaks at the Rancher’s Club

The Rancher’s Club at the Sheraton Inn and Suites at 5151 East Grant Road is a 
beef-lovers’ paradise with many rooms. From the secluded private dining rooms to 
an expansive main room to the brass and dark wood bar, it suits many moods.

The menu is honed down to two pages, featuring beef in several cuts and 
preparations as well as pork, lamb, and even ahi tuna and salmon.

The private room we enjoyed was quiet and rather elegant with a chandelier, 
gleaming silverware, and rose-colored tablecloths. The decorations were suitably 
old ranch house: sepia-toned turn-of-the-century Western photos, a dark, 
weathered old saddle and even a set of fur chaps we suspect to be of South 
American origin. On weekends, during the high season, a pianist adds even more 
charm to the relaxed and amiable atmosphere.

We ordered a glass of Robert Mondavi “Coastal” Cabernet Sauvignon ($6.00), a 
nice vigorous rendition of the classic red Bordeaux grape. Dark ruby in color, it 
boasted both tannic strength and the subtlety of berry overtones that this grape can 
produce. The wine list, by the way, is short, but inclusive, reaching a top price of 
$198 for Veuve Cliquot champagne. Also notable was the $75 bottle of Baron 
Phillippe de Rothschild from Pauillac, modestly priced considering it’s from the 
premier French Bordeaux vintners, who are more famous for Chateau Lafite 
Rothschild and Chateau Mouton Rothschild. (But don’t expect to see decent years 
of those chateaux on a restaurant wine list for less than double this price.)

For beer drinkers, there’s a good selection, including Guinness Stout or Bass Ale on 
tap ($4.00).

Our appetizer was Crab Cakes ($7.95), served with a pink chipotle creme fraiche 
sauce. While most at the table pronounced them spicy, they were of moderate heat 
with just enough onion to complement the chilies. Generously proportioned with 
plentiful amounts of crab, we greatly enjoyed this remarkable dish.

The eight-ounce Filet Mignon with Wild Mushroom Sauce ($17.95, ten-ounce, 
$21.95), was perfectly prepared, undeniably pink and medium rare, with a 
wonderful smokey grill flavor that is terrific. This is clearly a specialty of the house 
and worth a trip from anywhere. It was served with skin-in mashed potatoes and a 
pleasant almondine of fresh crunchy green beans. Yes, the sides, too, proved 
irresistible.

We were tempted to just request several orders of the filet, but that would have 



resulted in a rather concise and narrow review.

So we ventured on, ordering the Porterhouse Steak, a big 24-ounce cut ($25.95). 
This is the traditional Porterhouse, also beautifully cooked and nicely marbled with 
fat, as it should be. Again there was the distinctive smokey grilled taste. This is an 
excellent choice for those who hunger for more beef than any single filet mignon 
can provide.

The Walnut Crusted Rack of Lamb ($24.95) was served rare, with a well-flavored, 
thick walnut casing on each double rib. It was accented with a Rosemary Veal glace 
sauce and an apricot chutney, loaded with whole apricots. This entree was a 
welcome and unexpected treat.

Next, we went way out and ordered fish, albeit that most steak-like of fish: Seared 
Ahi Tuna ($19). This was served a little less rare than we like it, but nevertheless, it 
was moist and delicious. The large white platter was decorated with a drizzle of 
raspberry sauce. The tuna’s flavor was heightened by a mild peppercorn and 
ginger crust accented with rosemary. The fish was served with fresh greens as well 
as the crispy green beans with toasted almonds. There was a different side: an 
intriguing citrus couscous that tasted wonderfully of oranges. Amazingly, with all 
the trencherman-sized beef entrees, even this fish entree proved almost too big to 
finish, but we did. The diet is next week.

For dessert, we had the Pecan Pie ($5.50), which particularly good in that it didn’t 
seem like a glucose tolerance test. Of course, it is sweet, but not too sweet or cloying 
at all. And, it had a generous layer of beautiful, whole pecans beneath a crown of 
drizzled caramel.

We also had the Creme Brulee ($5.50), which had a nice crunch to caramel topping, 
and a pale yellow richness. A little smaller than the typical portion (because the 
ramekin was extremely shallow), this wonderfully creamy custard left us wanting 
more.

We really enjoyed our visit to the Rancher’s Club. While the service was a little 
summer relaxed, the food, all of it, was of superior quality. If you like beef, you will 
love the Rancher’s Club.

All major credit cards accepted.  Open for lunch Monday through Friday, 11:30 am 
to 2 pm. Open for dinner Tuesday through Saturday, 5:30 pm to 10 pm. Closed 
Sundays. Prime rib specials featured on Friday and Saturday. For reservations, 
phone 321-7621.
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