
E S T  2 0 2 0

choice of chorizo sausage, bacon or veggies, two scrambled
eggs, pico de gallo, peppers, onions, shredded cheese, flour
tortilla, served with hashbrowns

B r e a k f a s t  B u r r i t o   $ 1 7 . 9 5

T r a d i t i o n a l  B r e a k f a s t   $ 1 6 . 9 5
two eggs any style, choice of applewood smoked
bacon, local breakfast sausage or ham, hash
browns, choice of toast: multigrain, sourdough 

W i n g s    $ 1 7 . 9 5
Kansas City BBQ, honey lime cilantro, Asian Swiss,
chipotle BBQ, Korean BBQ, salt and pepper, lemon
pepper, blue moon, franks hot sauce, five alarm,
honey garlic, Memphis Cajun 

R a c k  C h i c k e n  T e n d e r s    $ 1 9 . 9 5
12 ounces of crunchy breast filet tenders, 
served with in house honey mustard sauce with a
choice of fries or Caesar Salad

GS

B r e a k f a s t  S a n d w i c h   $ 1 9 . 9 5
two eggs over-hard, bacon and cheddar, chipotle
aioli, guacamole, wild arugula, tomato and red
onion on a toasted portuguese bun served with
hashbrowns

G L U T E N  S E N S I T I V E  GS

E S T  2 0 2 0
MENU

ALL-DAY BREAKFAST

STARTERS

U l t i m a t e  B L T   1 7 . 9 5

R a c k  S l i d e r s    $ 1 9 . 9 5
ground beef chuck, house made bacon relish, 
goat cheese, crispy onions, chipotle aioli, ciabatta
bun, 3 on a plate

T a c o  P l a t e  $ 1 7 . 9 5
choice of tempura battered cod or BBQ pulled pork
on soft corn tortilla shells, sweet and spicy
coleslaw, pico de gallo, chipotle aioli and lime
crema

L o a d e d  N a c h o s   $ 2 4 . 9 5
corn tortilla chips, 3 cheese blend, tomatoes, olives,
corn, jalapenos, black beans, green onion, guacamole,
pico de gallo and mexi lime crema

GSP o u t i n e   $ 1 6 . 9 5
skin on Kennebec fries, cheese curds, house gravy

T A C O  N I G H T  I S  E V E R Y  T U E S D A Y   
4 P M  - C L O S E

$ 1  T A C O S  /  $ 6  M A R G A R I T A S  /  $ 6  C O R O R N A

F r i e d  P i c k l e s   $ 1 5 . 9 5
Buttermilk battered, panko battered, Memphis
seasoning, served with chipotle aioli

C r i s p y  C a j u n  F i s h  B i t e s   $ 1 4 . 9 5
cajun spiced tempura cod and jalapenos, served with a cajun
remoulade

R a n c h  H a n d  C r e a m y  C o r n  D i p   $ 1 8 . 9 5
cheddar and jalapeno monterrey jack cheese,  
fire roasted corn, red pepper, green chilies, 
served with corn tortilla chips 

GS

GS

bacon, tomato, iceberg lettuce, cheddar cheese,
mayo, guacamole, choice of multigrain or sourdough
bread, served with hashbrowns
ADD: egg $1.50

O U R  F E A T U R E  B R U N C H  M E N U  I S
O N  W E E K E N D S  F R O M  9 A M - 2 P M

FLATBREADS $ 1 8 . 9 5

B B Q  C h i c k e n  
roasted BBQ chicken, three cheese blend, banana peppers,
goat cheese, red onion, topped with spicy honey drizzle

cherry tomatoes, red onions, feta, zucchini,  olives,  
balsamic reduction, arugula   

M e d i t e r r a n e a n   

W I N G  N I G H T  I S  E V E R Y  W E D N E S D A Y  
4 P M  - C L O S E

* *  A L L  D R A U G H T  I S  $ 6  O N  W I N G N I G H T * *  

GS

GSGS

GS

THANK YOU, to our patrons, for continuing to SUPPORT us!
 WE ARE PROUD TO MAINTAIN SUCH A STRONG CUSTOMER BASE. 

Thank you for allowing us to continue to grow our brand, and be involved in the
wonderful community of Langford! 

WELCOME!



D u t t o n  R a n c h  B o w l
wild rice pilaf , market roasted vegetable, red cabbage,
grilled corn spears, southwest pepper ranch drizzle 
c h i c k e n   $ 2 3 . 9 5   /   p r a w n s   $ 2 6 . 9 5

T h e  R a c k  S t e a k  P l a t e   $ 3 7 . 9 5
10oz Striploin steak, peppercorn demi, market fresh
vegtables and loaded baked potato with sour cream,
bacon bits and chives

potato-cheddar perogies, sautéed peppers and
onions, bacon, grilled chorizo topped with sour
cream and green onions

P e r o g i e s  &  C h o r i z o    $ 1 9 . 9 5

Lucky Lager beer-batter Tofino rock cod served with
skin on Kennebec fries, sweet & spicy coleslaw and
cajun remoulade 

F I S H  &  C H I P S
1  p i e c e  1 9 . 9 5  /   2  p i e c e s  2 3 . 9 5D r u n k e n  S t i r  F r y   

udon noodles, sauteed mixed veg, tossed in a flavorful  
garlic-oyster sauce  **sub noodles for jasmine rice**
c h i c k e n   $ 2 1 . 9 5   /   p r a w n s   $ 2 3 . 9 5

C h i c k e n  F i g  C l u b  $ 2 3 . 9 5
grilled chicken breast, bacon, dried figs, goat
cheese, wild arugula, red onion, tomato and
mayonnaise, balsamic glaze on a toasted
Portuguese bun

B e e f  D i p    $ 2 1 . 9 5
thinly sliced roast beef, swiss cheese, onions, French
baguette, horseradish aioli served with house au jus

C r i s p y  C h i c k e n  B u r g e r    $ 2 2 . 9 5
crispy fried chicken, tomato, lettuce, honey
mustard, dill pickle, chipotle aioli, served on a
toasted brioche bun

T h e  R a c k  B u r g e r    $ 2 0 . 9 5
ground beef chuck, cheddar cheese, tomato, lettuce,
pickle, and red onion, served on a toasted 
brioche bun with chipotle aioli
bacon +2.5 / sautéed mushrooms +2 
Aussie style +2.5 / sub gf bun +3.5
* V e g  O p t i o n * -  B l a c k  B e a n  P a t t y  

C u r r y  F a l a f e l  W r a p     $ 1 8 . 9 5
curry chickpea patty, with coconut-curry aioli, goat
cheese, red pepper, zucchini and spring mix in a spinach
tortilla

U l t i m a t e  B a c o n  B u r g e r    $ 2 3 . 9 5
ground beef chuck, house made bacon relish, 2
slices of applewood smoked bacon, goat cheese,
crispy onions, swiss cheese and chipotle aioli,
served on a toasted brioche bun
ADD: lettuce, tomato, pickle $2

C h i c k e n  C a e s a r  W r a p    $ 1 8 . 9 5
roasted chicken, bacon, parmesan, romaine lettuce,
Caesar dressing, grilled flour tortilla
**try it Cajun or Buffalo style** 

BURGERS & HANDHELDS
I N C L U D E S  Y O U ﻿R  C H O I C E  O F :

f r i e s  /  s o u p  /  s a l a d  /  o n i o n  r i n g s  + 2 . 5 0  /  t r u f f l e  p a r m  f r i e s  + 3 . 5

SOUP & SALADS
C a e s a r  S a l a d    $ 1 7 . 9 5
crisp romaine lettuce tossed in caesar dressing
with parmesan, garlic croutons, bacon bits

A r t i s a n  R a c k  S a l a d    $ 1 6 . 9 5
fresh artisan greens topped with candied pecans, cucumber,
sunflower seeds, cranberries, shaved carrots, and beets.
Served with our house-made balsamic vinaigrette.

ADD:
curry falafel bites  $4.95
grilled chicken  $5.95
prawns  $6.95

H a r v e s t  S a l a d   $ 1 7 . 9 5
beets, roasted yams, crisp apples, goat cheese, 
dates, on mixed greens, apple cider vinaigrette.

S a n t a  F e  T a c o  S a l a d  2 1 . 9 5
grilled Cajun chicken breast, black beans, corn,
peppers, tomato, red onion, romaine lettuce,
guacamole, crispy corn tortilla chips, chipotle crema

D a i l y  S o u p    $ 8 . 9 5  /  C u p   $ 4 . 9 5
fresh soup made daily - ask server for details 
Garlic Toast $3   /  Cheese Toast $4

WESTCOAST
 BISTRO

THE RACK
EST. 2020

G L U T E N  S E N S I T I V E  GS

GS

ENTREES

G L U T E N  F R E E  B U N S  A V A I L A B L E  F O R  A L L  H A N D H E L D S  

T u s c a n  L i n g u i n i
Simmered in a garlic-cream sauce with sundried tomatoes,
basil, and spinach. Served with focaccia bread.
c h i c k e n   $ 2 2 . 9 5   /   p r a w n s   $ 2 4 . 9 5


