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The 
     Story
Welcome to Dirty Ranch Steakhouse.

 Dirty Ranch Steakhouse has its roots in 
Danish soil and has grown strong and 
popular in Denmark over the past 10 
years. Dirty Ranch Steakhouse started 
as an upcycling restaurant, where the

furniture and equipment were bought second-hand, with a rustic farm-inspired 
look—featuring milk churns and other agricultural tools as key elements in the 
restaurant’s design. We love old mopeds, motorcycles, tractors, and great rock 
music from the 70s, 80s, 90s, and today.

When we started, it was with the help of friends and almost no money for ren-
ovations. That’s why we have made it through the first 10 years with blood, 
sweat, tears, and the support of friends, acquaintances, and loyal, happy guests.

Dirty Ranch Steakhouse Pattaya is no different from its Danish sister restau-
rant. It has been built with hard work, pride, and perseverance. This time, it is 
the Thai people who have taken on the hard work and put their blood, sweat, 
and tears into building the restaurant, and I can assure you, it didn’t happen on 
its own.

That is also why we are proud to honor King Rama V with a beautiful display 
case, in true Thai fashion—filled with light and joy. King Rama V was the first 
to build a diplomatic bridge between Denmark and Thailand, a connection that 
both Danes and Thais are proud of and grateful for. That is one of the reasons 
why we have chosen Thailand as the new home for Dirty Ranch Steakhouse.

We hope you will visit Dirty Ranch with good spirits, smiles, and joy. In return, 
we will do everything we can to give you the best possible experience and ser-
vice.

Kind regards,

TEAM DIRTY RANCH THAILAND



Starter Drinks
Gin Mango 

Hass
Bramble Mojito Dirty ‘n’ 

Stormy
149,-

-

Sodas & Softs Wine Buffet
69,-

69,-

69,-
69,-
69,- 

			




 69,-

Apple, Orange, Cranberry, Pineapple

Peach Ice Tea				 69,-
Sparkling Water (optional citrus) 60,-
Water					 50,-

Beer

 99,-
 99,-
 99,- 

				



 110,-	
Heineken Zero Alcohol	 110,-
San Miguel Light 		  110,-

On tap
Pilsner		
IPA			
Brown Ale		
Heineken		

	




IRISH COFFEE 149,-

IRISH SPECIAL With 
BAILEYS 219,-

Hot
drinks

Coffee					 69,-
Coffee with Baileys 4cl	                169,-
Chai Latte					 99,-
Tea						 69,-
Hot chocolate				 99,-

Wine Buffet
2 white -  2 red
Rose - Bubbles 
2 Hours 990,- 

For more drinks, 
cocktails and shakes - 

see our bar card.

75,- 
75,-
75,-

<5pm >5pm



While You Wait

A sizzling iron plate loaded with nachos 

and melted cheddar, topped with ched-

dar chili cheese pop-pers, BBQ wings, 

and onion rings. Served with dip.

1 person 199,-   2 people 349,-

+1 extra 149,-.

Top with crispy chicken tenders? + 99,-
Top with BBQ pulled pork? 		 + 99,-

MAKE THE NACHOS

Nachos topped with melted cheddar 
cheese, enough for 2. Served with 

jalapenos, salsa and guacamole  
149,-

Taste the ribs
3 bones of Dirty Ranch baby-back 
pork spareribs. 179,-

Signature Starters

Dirty Ranch’s

famous
IRON TAPAS

chicken mix
BBQ wings and crispy chicken
tenders, served with dip. 179,-

shrimp ‘n’ avo
Spicy shrimps, served with 
avocado, burned butter and crisp. 
299,-

Nasty
Nachos

Extra Nasty?!

rib ‘n’ chick
3-in-1. BBQ pork spareribs, Hot
Wings and crispy chicken
tenders. Served with dip.

249,-  for 1 person - 399,- for 2. 

Dips
Garlic mayo 
Chili mayo 

Bearnaise mayo

39,- 



Steaks
House Specialty

The beef is the specialty of the house. Aging increases the tenderness and flavor of 
the meat.

All steaks include a choice of potato and sauce, served unlimited.

1) Choose your steak   and how it should be cooked

TENDERLOIN
Black Angus
Grainfeed

200 G.        899,- 
300 G.      1249,-  
400 G.      1699,-

100G. EXTRA? + 299,-

DIRTY RIBEYE
Black Angus
Grainfeed

250 G. 899,-
350 G. 1249,-
450 G. 1699,-

100G. EXTRA? + 299,-

T-BONE

LOVED by meatlovers

500 G. 1599,-
+ 200 G. 2199,-

Ribeye

Premium ribeye or tenderloin with 
more fat marbling, giving a more 

intense flavor to the meat.

250 g. 1799,-
350 g. 2349,-
450 g. 2999,- 

 
100G. EXTRA? + 550,-

PRIME MB 4+STEAKS

2) Choose your
potato

Rustic fries
Loaded potatos 

(With bacon and cheese)
Mashed potato

Refill free - extra order 
49,- 

4) Butter on your
steak?  +49,-

Garlic butter 

Chili butter

TOMATO SALAD              			    199,-
With mozzarella, red onions and balsamic dressing.

cEAsar SALAD       			  199,-
With croutons, olives and parmesan.

GReek salad               			    199,-
With tomatoes, bell peppers, cucumber, olives, red 
onions and feta.

		 169,-

	 	

	

	

               149,-		
	GARLIC BREad 

----With cheese---------------------------

CHEDDAR TOPS  4 pcs. 

CHILI CHEESE TOPS  3 pcs.             

COLESLAW 

Roasted mushrooms  
With bacon, red onions and garlic

            49,-	

3) Choose your
sauce

Whiskey sauce
Fake bearnaise sauce Peppercorn 

sauce 
Mushroom sauce

Refill free - extra order 49,-

Side orders
To compliment your sreak

DIRTY 
Striploin

Black Angus 
250 G.     899,-
350 G.  1249,-
450 G.  1699,-

Rudi Eriksen
Udstregning



Main Courses
Burgers, ribs ‘n’ stews

Big Snack -Junior      429,-
2 X 110g. smashed beef patty, with onion and 
cheese, bacon - salad, tomatoes, pickled red 
onions and pickles. 

CRISPY CHICKEN         399,-
Crispy chicken tenders, with cheese  - salad, 
tomatoes, pickled red onions and pickles. 

PULLED PORK          399,-
Smokey BBQ pulled pork -  coleslaw, salad, to-
matoes, pickled red onions and pickles. 

All our burgers are served with rustic 
fries and garlic mayo.

TWO PICKLE TENDEr         799,-
150g. smashed beef patty, with cheese, 
bacon and 150 g sliced Steake - salad, 
tomatoes, pickled red onions and pickles. 

BIG SNACK Senior (+4kg)    3499,-
Must be ordered the day before.
Our legendary giant burger, feeding 4-5 
people. See engridiens online.

MAKE THE BURGER

EXTRA
NASTY? ONION RINGS

+99,-
CHEESE 

+49,-
BEEF PATTY 

110g +149,-
BACON

+99,-

Burgers

Eldorado’s stew   399,-
Legendary paprika pork stew, with mush-
rooms and tomatoes. Served with bacon 
mashed potato. 

CeaSAR SALAd   299,-
Ceasar salat with cripsy chicken tenders, 
dressing, olives, croutons and parmesan. In-
cludes a choice of potato and sauce/dip.

BUFFALO SALAd   299,-
Tomato and mozzarella salat with crispy 
chicken tenders, red onions, balsamic 
dressing. Includes a choice of potato and 
sauce/dip.

CHICKEN MIX												 299,-
BBQ wings and crispy chicken tenders, served with salad, rustic fries and garlic mayo.

NACHOS             329,-
Nachos with cheese and choice of crispy chicken tenders or BBQ pulled pork. Served with 
salsa, guacamole, sour cream and jalapenos.

Meaty pork ribs. Includes a choice of 
potato and sauce.

(Add coleslaw? +49,-)

L 400G. ....................... 449,-
XL 600G. ..................... 649,-
+ 100G.   ....................... 149,-

Spareribs



Thai Dishes
Traditional

ตม้ข่า (Tom Kha with...) – Creamy coconut soup with herbs and choice of
meat (chicken, pig, beef or shrimp, (tofu - vegan)).

249,- Include rice

ตม้ยํา (Tom Yam with... ) – Spicy and sour soup with herbs and choice of
meat (chicken, pig, beef or shrimp, (tofu - vegan).

249,- Include rice

ข้าวผัด (Stir-fried rice with... ) – Fried rice with choice of meat or vegetables.
(chicken, pig, beef or shrimp, ( serves as vegan)).

249,-

แกงพะแนง (Gaeng Panang with... ) – Thick and creamy Panang curry with
choice of meat. (chicken, pig, beef or shrimp, (tofu - vegan).

249,- Include rice

แกงเขียวหวาน (Gaeng Kiew Wan with… ) – Green curry with coconut milk
and choice of meat. (chicken, pig, beef or shrimp, (tofu - vegan).

249,- Include rice

ปอเปี� ยะทอด (Spring Rolls ) – Deep-fried crispy rolls filled with pork. 
189,- Include rice

ลาบหมู (Laab Moo ) – Spicy minced pork salad with lime, chili, and herbs.
249,- Include rice

นํ�าตกหมู (Nam Tok ) – Grilled beef salad or meat of your choice -with spicy 
and tangy dressing. 379,- Include rice

ข้าวคะน้าหมูกรอบ (Khao Kana Moo Krob ) – Stir-fried Chinese kale with
crispy pork, served with rice.

249,- Include rice
ผัดไทย (Pad Thai) – Stir-fried rice noodles with tamarind sauce, tofu, eggs,

and a choice of shrimp, chicken, or vegetables. Served with peanuts, lime, and 
fresh bean sprouts.

249,-
ผัดเม็ดมะม่วง (Pad Med Ma Muang) – Stir-fried chicken, pork og beef with

cashew nuts, dried chilies, onions, and a flavorful sauce.
269,- Include rice



Desserts
Dirty

DIRTY BANANA SPLIT
Banana split with vanilla ice cream, choco-
late sauce, sprinkles and whipped cream

NASTY CHOCOLATE PIE
Our homemade chocolate pie, served with 
vanilla ice cream, whipped cream and ber-
ry compote

189,-

199,-

IRiSH
COFFEe

179,-
  MAKE IT 1
LITER?!

379,-

SHAKESMiLK-

CARAMEL  199,-

CHOCOLATE  199,-

OREO  199,-

STRAWBERRY  199,-

VANILLA 199,-

Add some alcohol?

CHOCOLATE STRAWBERRY
STRAWBERRY AND VANILLA ICE CREAM, WHIPPED 
CREAM, WAFFLE STRAWS, STRAWBERRY 
SPRINKLES, CRUSHED HAZELNUTS, AND 
STRAWBERRY SAUCE

CHOCOLATE AND VANILLA ICE CREAM, WHIPPED 
CREAM, CHOCOLATE SHAVINGS, WAFFLE STRAWS, 
CRUSHED HAZELNUTS, AND CHOCOLATE SAUCE

BAILEYS
SALT CARAMEL, VANILLA AND BAILEYS

MUDSLIDE
VANILLA, COFFEE LIQUOR AND BAILEYS

299,
-

Nasty Ice Cream Sundaes
169,-



Wine

Merlot
Notes of pepper and blackberry. Full. Berry 
flavors and black pepper penetrate the long 

aftertaste.
Glass 199- / Bottle 890,-

Cabernet Sauvingnon
Strong taste of fresh blackcurrants. Juicy 
with a light touch of pleasant sweetness.

Glass 150,- / Bottle 750,-

Familia corres Lisoni 
Rosé

Fresh red fruits like strawber-
ries, raspberries, and cher-

ries. Subtle floral notes, such 
as rose petals or hibiscus. 

Glass 220,- / Bottle 890,-

House Wine
White Wine
Australia

Medium sweet
Glass 150,- / Bottle 

890,-

Red wine
Rosé

Red wine white wine
Vina Tolodos  – Chile
Bottle 849,-
Semi Dry Sauvignon Blanc

Puntí Ferrer - Chile
Bottle 949,-
Fresh and fruity

HUGEL - Classis Riesling - France 
2022
Bottle 1890,-
Elegant Riesling with a fruity aroma 
and notes of lemon, grape and peach.

Les Solstices – France
Bottla 990,-
Syrah and Grenache. Rich, spicy and 
fruity flavor profile.  

Il poggio Dei Vigneti Merlot – Italy
Bottla 1190,-
Merlot. Smooth and fruity - Light and 
easy to drink. 

Monte ZOVO Superiore– Italy
Bottle 1675,-
Fruity wine with notes of cherry, vanilla 
and soft tannin.

Amarone – Italy
Bottle 3499,-
Intense red wine with aromas of plums, 
cherries, vanilla, licorice and chocolate.

Bubbles
 Cold River Australia           1290,-  
Chardonnay - Sparkling Cuvee Brut

Wine Buffet
Wine Buffet
2 white -  2 red
Rose - Bubbles 
2 Hours 990,- 

More wine is on 
it’s way - we are 

testing.



Challenges

Tips and Gratuity
Dirty Ranch Steakhouse does not add service charges to your bill, and the restaurant does not take 
a share of any tips given. Tipping is a way to show that you appreciate the staff's service and effort. 
Wages in the restaurant industry aren’t great anywhere in the world, so tips make a big difference 
for our team.
At Dirty Ranch, tips work like this:

- If you hand your tip directly to your waiter, the money goes to that person.
- If you mention that the tip is for the kitchen or another staff member, the money goes to
them.
- If you leave a tip with your bill, it goes into a shared pool and is distributed daily among all
staff who worked that day.

You are welcome to tip in multiple ways, but we recommend contributing to the shared pool.
Our restaurant only works because everyone plays their part—whether it’s the dishwasher, the 
cleaner, the runner, the manager, or the kitchen staff. We are one big team.
If, for any reason, your experience at Dirty Ranch Steakhouse did not meet your expectations, 
please let us know—we take all feedback seriously and only want the best for our guests. Feel free 
to send us an email at pattaya@dirtyranch.com, and we’ll do our best to find a good solution for 
everyone.

Get on the Wall of Fame by completing any of these challenges:

- Finish our Challenge Menu within 2 hours.
- Conquer the Schnitzel Challenge (Tuesdays only).
- Complete the Road Kill – Killer Menu (Lunch).
- Leave the biggest tip (resets monthly, starts at 1,000 baht).
- Have the biggest bill (resets monthly, minimum 15,000 baht).
- Drink every cocktail on our menu in one night.

Fail a challenge? You earn a spot on the Wall of Shame.

Rules: All challenges must be declared before starting. Let your waiter know before 
taking on the Cocktail Challenge or any other challenge.

3899,- including a diploma and your photo on the wall
Starter: 200g. Tenderloin with sides, and a 0,5L soda, beer 
or glass of wine
Main: 300g. Dirty Ribeye with sides, and a 0,5L soda, beer 
or glass of wine
Dessert: 500g. grilled T-bone with sides, and a 1L soda, 
beer or bottle of wine

Steak challenge
To find out more - ask 

your waiter, take a look at 
our Wall of Fame/Shame 

or visit 
dirtyranchpattaya.com
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