
FILET MIGNON | 8 $42OZ

PETITE SIRLOIN | 12 $25OZ

TOP SIRLOIN | 22 $33OZ

T-BONE | 20 $42OZ

RIBEYE | 16 $45OZ

NEW YORK STRIP | 14 $38OZ

RANCH STEAK & SHRIMP | 12 $30
LEAN CENTER-CUT SIRLOIN & THREE SHRIMP
SERVED WITH HOUSE MADE COCKTAIL SAUCE.

OZ

THE RITZ | 28 $48
TOP SIRLOIN FOR TWO WITH FOUR SIDES.

GF
OZ

PETITE CUT | 12 $39OZ

OZREGULAR CUT | 16 $49
OZEXTRA CUT | 22 $59

OZROUND THE BEND CUT | 32 $79
TWO POUNDS OF PRIME RIB, NUFF SAID.

DOROTHY LYNCH SLAW GF

DINNER SALAD GFADD CHEESE & ONIONS $1 EACH
HASHBROWNS GF

BRUSSEL SPROUTS GF

BROCCOLI GF

LOADED WITH BACON, CHEESE, & 
GREEN ONIONS $3

BAKED POTATO GF

ASPARAGUS GF

FRENCH FRIES GF

APPETIZERS

NUTS

COWBOY BITES $15
PAN SEARED BEEF BITES SERVED WITH HOUSE
MADE COWBOY BUTTER.

DRINKS

COKE | COKE ZERO | DIET COKE | DR. PEPPER
BARQ’S ROOT BEER | DIET DR. PEPPER | SPRITE

BREWED ICED TEA | LEMONADE

•DRINKS ARE $3•

STEAK STREET TACOS $12
3 TACOS STUFFED WITH STEAK, CABBAGE, HOUSE
MADE PICO DE GALLO & CILANTRO LIME SAUCE.

PRIME RIB

STEAKS

SERVED WITH AU JUS & CHOICE OF TWO SIDES.
ADD SAUTÉED MUSHROOMS $2 & SAUTÉED ONIONS $1

AVAILABLE  THURSDAY & FRIDAY 4PM-UNTIL IT’S NOT!
SATURDAY 11AM-UNTIL IT’S NOT!

SIDES

•ADDITIONAL SIDES $4•

ONION RINGS MAC & CHEESE

SWEET POTATO FRIES

CORN “HUSKER” NUGGETS $10
SWEET CORN IN A CRISPY BATTER SERVED WITH
HOUSE MADE FIREHOUSE MAYO.

SOUTHWEST POPPERS $11
SOUTHWEST JALAPEÑO POPPERS SERVED WITH
HOUSE MADE RANCH.

ONE NUT WONDER $2
SCARED TO GO ALL THE WAY?

BEEF FRIES APPETIZER
HALF SACK

$12
FULL SACK

$20

CHEESE CURDS $12
BATTERED WHITE CHEDDAR CHEESE CURDS
SERVED WITH HOUSE MADE RANCH.

RTB ONION RINGS $13
THICK ONION SLICES BREADED & FRIED SERVED
WITH HOUSE MADE ONION DIP.

RTB PUB PICKLES $10
LIGHTLY BREADED & SPICY DEEP FRIED PICKLES
SERVED WITH HOUSE MADE RANCH.

ADD THREE TO ANY ENTRÉE
GOLDEN-FRIED SHRIMP $7 | COCONUT SHRIMP $7 | GRILLED SHRIMP $7

ADD THREE TO ANY ENTREE
GOLDEN-FRIED SHRIMP $7 | COCONUT SHRIMP $7 | GRILLED SHRIMP $7

“DON’T LET YOUR HEAD BEAT YOUR
STOMACH OUT OF SOMETHING GOOD.”

-RON OLSON-
GODFATHER OF RTB

WET AGED 40 DAYS & HAND CUT IN HOUSE.
SERVED WITH CHOICE OF TWO SIDES.

ADD SAUTÉED MUSHROOMS, COWBOY BUTTER OR
CHIMICHURRI $2 EACH, SAUTÉED ONIONS $1.

(ALL STEAKS ARE GLUTEN FREE)

“SO WHETHER YOU EAT OR DRINK OR WHATEVER YOU DO, DO IT ALL FOR THE GLORY OF GOD.”
1 CORINTHIANS 10:31

FIRECRACKER WONTONS $12
CREAM CHEESE, DICED BACON & JALAPEÑOS
SERVED WITH SWEET THAI SAUCE.

ROUND THE BEND
STEAKHOUSE

(ALL PRIME RIB IS GLUTEN FREE)



BURGERS

CHEF SALADS

$24GRILLED OR BLACKENED SALMON GF

CRISPY CHICKEN $16
$15GRILLED CHICKEN GF

$10GARDEN GF(NO PROTEIN)

$22SIRLOIN STEAK GF

GRILLED OR BLACKENED SALMON $25
8 OZ SALMON FILLET.

GF

GRILLED SHRIMP $19
SIX JUMBO GRILLED SHRIMP SERVED WITH
HOUSE MADE COCKTAIL SAUCE.

GF

$16SMOTHERED CHICKEN BREAST
GRILLED CHICKEN BREAST TOPPED WITH BOURSIN
CHEESE MIX SERVED WITH CHOICE OF TWO SIDES.

GF

HAMBURGER $13
CHEESEBURGER $14
SWISS MUSHROOM BURGER $15

PATTY MELT $15
SWISS CHEESE & SAUTÉED ONIONS ON TOASTED
MARBLE RYE. THOUSAND ISLAND ON THE SIDE.
ADD $5 TO MAKE ANY BURGER A DOUBLE | $10 FOR A TRIPLE

CHICKEN FRIED STEAK SANDWICH $14

SEAFOOD

CHICKEN

THESE MENU ITEMS ARE GLUTEN FREE HOWEVER,
OUR KITCHEN IS NOT FLOUR-FREE AND CROSS CONTAMINATION IS POSSIBLE.

GF

CONSUMER ADVISORY: ITEMS ON OUR MENU CAN BE ORDERED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED
MEATS INCLUDING BEEF, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

MARCH 2026

SWEET & SPICY MEATLOAF SANDWICH $14
MEATLOAF TOPPED WITH     BILLY BUCK’S PEPPERS,
CHEDDAR CHEESE & HOUSE MADE LOAF SAUCE 
ON TOASTED MARBLE RYE.

PEPPER JACK CHEESE,     BILLY BUCK’S PEPPERS
& HOUSE MADE FIREHOUSE MAYO.

FIREHOUSE BURGER $15

SANDWICHES SERVED WITH FRIES

STEAKHOUSE FRENCH DIP $16
THIN SLICED CERTIFIED ANGUS BEEF SERVED ON A
TOASTED HOAGIE WITH AU JUS.
MAKE IT RTB STYLE: ADD CHEESE ($1), SAUTÉED
ONION ($1), SAUTÉED MUSHROOM ($2)

STROGANOFF $18
CAVATAPPI, HOUSE MADE SAUCE, IN HOUSE
GROUND BEEF SERVED WITH GARLIC TOAST.

PASTA

GRILLED OR BLACKENED STEAK... ADD $14

 OUTLAW BURGER $16
BACON, CHEDDAR CHEESE, FRIED ONIONS &
BBQ SAUCE.

INDICATES OUR LOCAL PARTNER BILLY BUCK’S
SMOKEHOUSE ITEM USED

INDICATES CERTIFIED ANGUS BEEF® ITEMS FROM OUR
FAMILY RANCHERS TO YOUR TABLE.

INDICATES OUR LOCAL PARTNER 
DOROTHY LYNCH USED

FOUR PIECE BROASTED CHICKEN $24
LEG, WING, THIGH & BREAST SERVED WITH
BROASTED POTATOES & HOUSE MADE
DOROTHY LYNCH SLAW.

BLT $11
SIX SLICES OF CENTER-CUT BACON, LETTUCE, &
TOMATO ON TOASTED SOURDOUGH. 
MAKE IT RTB STYLE: DOUBLE BACON $16

FISH & FRIES $17
LIGHTLY BREADED & FRIED ALASKAN POLLOCK
SERVED WITH FRIES, HOUSE MADE DOROTHY
LYNCH SLAW & TARTAR SAUCE.

COCONUT SHRIMP $19
EIGHT BREADED COCONUT SHRIMP SERVED
WITH HOUSE MADE COCONUT DIP.

GOLDEN-FRIED SHRIMP $19
SIX JUMBO BREADED SHRIMP SERVED WITH
HOUSE MADE COCKTAIL SAUCE.

CHICKEN STRIP DINNER $16
SERVED WITH FRIES & HOUSE MADE DOROTHY
LYNCH SLAW.

POPCORN SHRIMP DINNER $16
SERVED WITH FRIES, HOUSE MADE DOROTHY
LYNCH SLAW & COCKTAIL SAUCE.

ICEBERG LETTUCE MIX, SHREDDED CHEDDAR CHEESE, BANANA
PEPPERS, TOMATO, ONION, EGG, CROUTONS, CRACKERS, CHOPPED

BACON & DRESSING ON THE SIDE.
GLUTEN FREE WITHOUT CROUTONS OR CRACKERS

HOUSE MADE RANCH | FAT-FREE RASPBERRY VINAIGRETTE
ITALIAN | BALSAMIC VINAIGRETTE | THOUSAND ISLAND

BLEU CHEESE | DIJON HONEY MUSTARD | DOROTHY LYNCH

COOKED TO MEDIUM WELL UNLESS OTHERWISE ORDERED.
SERVED WITH FRIES & LETTUCE, PICKLE, ONION ON THE SIDE.

OUR BURGERS ARE 8 OUNCES OF 40-DAY WET AGED
STEAK THAT'S GROUND & PATTIED IN HOUSE.

GRILLED CHICKEN SANDWICH $14

CHICKEN FRIED CHICKEN SANDWICH $14

THE FOLLOWING SEAFOOD ENTRÉES ARE 
SERVED WITH CHOICE OF TWO SIDES.

THE FOLLOWING SERVED WITH LETTUCE, PICKLE, ONION ON THE SIDE.

MOTHER CLUCKIN’ SANDWICH $17
GRILLED CHICKEN TOPPED WITH CHEDDAR
CHEESE, FRIED ONIONS & BBQ SAUCE.

$10FETTUCCINE ALFREDO
ALFREDO SAUCE & NOODLES SERVED WITH
GARLIC TOAST.

6 GRILLED OR BLACKENED SHRIMP... ADD $14
GRILLED OR BLACKENED CHICKEN... ADD $8
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