
Desserts

LOCALLY SOURCED 
FRESH INGREDENTS 

Golftowerranch.com 

Starters 

Wild Mushroom Fry Bread

Seared Scallop & Prosciutto
wrapped prawns 

Grilled cheese & smoked
tomato soup 

Honey Roasted Beet salad

Locally Sourced Mushrooms, roasted
garlic cream sauce, confit shallot,
crispy bacon on house made Bannock,
Truffle oil, Shaved Grana Padano. 

Melted gruyere, on golden browned
baguette, smoked tomato soup, basil
oil.

Seared Scallop, with crispy prosciutto
Wrapped prawns, garlic cream sauce,
roasted red pepper oil.

Honey roasted beets, Sweet potatoes,
Candied walnuts, goat cheese, house
made honey vinaigrette.

$17.00

$19.00

$16.00

$17.00

ME
NU

House made pumpkin whoopies! 

Fried peach pies 

Spice whoopie cake, pumpkin cream
cheese mousse, apple cider caramel
sauce.

House made fried peach pies, warm
sugar glaze, vanilla gelato, bourbon
caramel sauce.

affogato al caffe Cup 

Italian gelato, Espresso & amaretto
syrup, whip cream, toasted almonds,
Italian cookies, shaved chocolate. 

Mains 

Seared chicken & sweet
potato Gnocchi

Tower Ribs and corn
bread 

Pan Seared Artic char 
& Smoked bacon risotto

Wild mushroom
Bolognese 

Seared supreme chicken, Fresh gnocchi
in a garlic sweet potato Florentine
cream sauce.

Pan Seared Artic char, smoked bacon &
preserved lemon risotto, Swiss chard,
Maple herb glaze.

house made double glazed BBQ pork
ribs, Hearty baked beans, sweated kale,
freshly baked corn bread.

Locally sourced wild mushroom
Bolognese. fresh Campanelli pasta
from Okanagan pasta company, basil
oil, whipped herb & ricotta cheese.  

$32.00

$36.00 HALF RACK 

$34.00

$26.00

5oz Grilled Beef tenderloin &
crispy potato croquettes 

fried Panko crusted whipped garlic
croquettes, Roasted tri-colored
carrots & parsnip, red wine demi,
toasted garlic. 

$42.00

$12.00
All Dessert are made in house 

$44.00 FULL RACK 


