
Vegetarian, Vegan, Gluten Free 
and Traditional Ross’ Fare!

Established 1938

NOW SERVING A SELECTION OF ALCOHOLIC BEVERAGES

Celebrating Serving 

the Quad Cities for  

80 YEARS!



All of our Bacon, Sausage and Chicken Sausage are all-natural, certified gluten free and nitrate-free.
Simple ingredients: pork, salt and spices.  The pork and chicken are fresh from our  

Iowa partner farms, and we are so proud to be supporting our local farmers. 
All of our eggs are sourced right here in Iowa, and are also Cage Free. 

Toast options: white, wheat, rye, sourdough, raisin toast, biscuit or english muffin. 
Gluten Free or Multigrain Pancakes available for a substitution charge 99¢ | Substitute Gluten Free Toast 99¢

American fries or fresh fruit may be substituted on breakfasts that are served with hash browns. 
Substitute egg whites for 99¢

#1. Ross’ Favorite Breakfast*  
2 local eggs, hash browns, choice of: local sausage(links 
or patties), breakfast ham, local cherrywood smoked 
bacon, natural chicken sausage links, or Morningstar 
Veggie Patties and toast & jelly. 9.49

#2. Buttermilk Pancakes 
(2) with choice of local sausage (links or patties), local 
cherrywood smoked bacon, breakfast ham, natural 
chicken sausage, or Morningstar Veggie Patties. 7.09

#3. French Toast 
(3) with choice of local sausage (links or patties), local 
cherrywood smoked bacon, natural chicken sausage, 
breakfast ham, or Morningstar Veggie Patties. 8.19

#4. Steak and Local Eggs* 
Hand-cut, char-broiled Ribeye steak served with hash 
browns, toast & jelly. 14.69

#5. Two Local Eggs* 
Choice of local sausage (links or patties), local  
cherrywood smoked bacon, breakfast ham, natural 
chicken sausage, or Morningstar Veggie Patties  
and toast & jelly. 7.39

#6. Two Local Eggs & Hash Browns* 
with toast and jelly. 7.09

#7. Big Belgium
Made from scratch with local eggs, real butter and malt.  
Served with butter, syrup and whipped cream. 7.99
With Strawberries, Bananas OR Pecans add 1.09 
With choice of local sausage (links or patties), breakfast 
ham, local cherrywood smoked bacon, natural chicken 
sausage, or Morningstar Veggie Patties. 9.99

#8. Harold’s “Double or Nothing”* 
2 local eggs &  pancakes with choice of: local sausage 
(links or patties), local cherrywood smoked bacon, 
breakfast ham, natural chicken sausage, or  
Morningstar Veggie Patties. 8.79

#9. Cornbeef Hash*
Two local eggs, hash browns, toast and jelly. 9.99

#10. Chicken-Fried Steak*
Delicious homestyle breading with two local eggs, hash 
browns, homemade sausage gravy, toast & jelly. 12.69

#11. Migas Mexicanas
Housemade slow roasted pork, sautéed with jalapeños, 
onion, tomato, scrambled eggs, tortilla chips, topped 
with cheddar cheese, served with hashbrowns, 
sour cream and salsa. 11.99

#12. Fruit Pancakes 
Choice of blueberries, strawberries or banana with 
whipped cream, served with choice of local sausage 
(links or patties), local cherrywood smoked bacon, 
breakfast ham, natural chicken sausage, or Morningstar 
Veggie Patties. 9.99

#13. Two Cakes with Local Eggs* 
Served with hash browns. 8.19

#14. El Grande Breakfast Burrito*
Flour tortilla filled with two local scrambled eggs and 
taco meat topped with our famous spicy chili, cheddar 
cheese, onion and tomato served with side of hash-
browns. 11.99

#15. The Morning Mountain*
Grilled Texas toast, hash browns, local sausage, scram-
bled local egg, choice of cheese sauce or homemade 
sausage gravy OR double down and have 1/2 cheese 
sauce, 1/2 gravy. 10.99

#16. Ross’ Local Eggs Benedict*
Our version of a favorite! Two local eggs on a  
mini grilled cinnamon roll topped with all natural  
Canadian Bacon & hollandaise sauce, served with  
hash browns. 12.89 

  Vegetarian Option: Portabella and Spinach  
      (in place of Canadian Bacon) 10.99

#17. Iowa Chops N’ Local Eggs* 
Two hand-cut boneless Iowa pork chops, grilled  
and served with two local eggs, hash browns and  
toast 12.99

#18. Chicken N’ Waffles
Two housemade hand-breaded chicken tenders served 
on a top of our belgian waffle 10.99

#20. Cockadoodle Doo Mountain*
House made, hand-breaded chicken tenders served on a 
grilled homemade biscuit, with hash browns, scrambled 
local egg and topped with our homemade sausage 
gravy 10.49

Breakfast

*Consuming raw or undercooked poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Indicates Vegetarian Items  Indicates items that can be modified to be Gluten Free



Omelettes
Our 3 egg (local cage free) omelettes include choice of hash browns, American fries or fresh fruit served with toast. 

Substitute egg whites for 99¢. Substitute Gluten Free Toast for 99¢

KICK UP YOUR  BREAKFAST!

Bloody Mary’s  or MimosasAsk your server for details.

Try one of our House Made  
Indicates Vegetarian Items

 Indicates items that can be modified to be Gluten Free

Philly Steak Omelette
Handcut steak, peppers, and onions with  
swiss cheese. 11.69 

Bettendorf Omelette 
(A local favorite for 80 years) Made with seasoned  
Rossburger meat and cheddar cheese. 10.49

Chicken Fajita Omelette 
Grilled chicken, green peppers, onion and tomatoes 
with pepper jack cheese. 10.99

Portabella Omelette  
Grilled portabella, onion, green pepper and tomato with 
Swiss cheese. 10.49

Western Omelette  
Made with double smoked ham, green pepper, tomato, 
onion and American or Cheddar cheese. 10.79

Double Smoked Ham & Cheese Omelette  
 Served with American Cheese. 10.49

Mediterranean Omelette  
With fresh spinach, feta cheese, onion, tomato  
& basil. 10.99

Vegetarian Omelette   
Made with mushrooms, green pepper, tomato, 
onion and mozzarella cheese. 9.49

The Papa Omelette
fresh spinach, sauteed with onion, tomato  
and natual cherrywood smoked  
bacon, swiss cheese and  
topped with hollandaise  
sauce. 11.99

 

Grandma Scudder’s  
Homemade Cinnamon Rolls

Plate-sized and baked from scratch daily • 5.99



Starters
Pepperjack Cheese Sticks

Spicy and served with homemade ranch 7.39

Poutine Fries
Start it out Canadian style: fries topped with housemade 
beef gravy and mozzerella cheese 5.99

Soft Pretzels with Craft Beer Cheese
German Style pretzels with our beer cheese sauce (made 
with Fat Tire Beer) 6.99

Wisconsin Cheese Curds
Hand-breaded all natural Wisconsin cheese curds served 
with choice of Raspberry Chipotle or Garlic Plantation 
dipping sauce 7.39

Hand-Breaded Pickle Spears
Fried dill pickles hand breaded in a zesty breading 
served with our homemade ranch dipping sauce 6.59

Ask about our Magic Mountain T-Shirts!

Did you know? Jimi Hendrix, Johnny Cash, 

Chuck Berry, Bette Midler, Bill Murray and  

Alton Brown have all dined at Ross’!

Ross’ Magic Mountain  • 10.79 

The classic version that launched a food revolution:  Grilled Texas Toast covered with loose  

ground beef, piled high with your choice of Hashbrowns or French fries and smothered with cheese sauce.  

Cap your mountain with snow (chopped onion)  if you like. Extra cheese sauce 2.19

NEW! Spicy Queso Blanco Sauce instead of regular cheese sauce • 2.19

Volcano Hot & Spicy  • 12.59 

Our classic Magic Mountain topped with our “knock your 

socks off,”  chili on top for the bravest of heart only:)  

Mexican Mountain  • 11.59 

Grilled Texas toast covered with seasoned beef piled high 

with seasoned potato wedges, smothered with cheese 

sauce, lettuce, tomato, diced onion, & jalapeños

Poutine Mountain • 10.79 

Texas toast, loose ground beef, choice of hashbrowns or 

french fries, homemade roast beef gravy topped with  

Mozzarella cheese

Morning Mountain  • 10.99 

Grilled Texas toast, hash browns, sausage patty, local 

scrambled egg, choice of cheese sauce or homemade sausage 

gravy, or double down and get 1/2 cheese, 1/2 gravy

BBQ Mountain  • 11.59 

House made slow roasted Pulled pork, grilled slaw, and 

french fries served on Texas toast, topped with cheese 

sauce, french fried onions and BBQ Sauce

Cockadoodle Doo Mountain • 10.59

Hand-breaded chicken tenders on top of a grilled homemade 

biscuit piled high with hash browns, scrambled egg &  

homemade sausage gravy

Tipsy Rooster  • 11.99

German style pretzel topped with our house made chicken 

tenders, piled high with french fries, topped with our house 

made beer cheese sauce, green onions, and bacon

RESTAURANT

Ross’ Mountain Range
Why yes, there are mountains in Iowa!



Ross called his bowling ball “Elvis”

Harold’s Famous  
Rossburger

(We’ve sold millions!) The seasoned steamed beef sandwich that launched our business.
 Have your Rossburger on one of our homemade buns, made from scratch daily 99¢ extra.  

Baskets include French Fries and a choice of our homemade slaw or applesauce. 
NO SUBSTITUTIONS PLEASE

Rossburger™ Basket • 7.49 

Rossburger™ Basket with cheese • 7.79 

Nice Buns! 
Award Winning Hamburgers

Why are our burgers so awesome? We start out every morning,making our homemade hamburger buns  
from scratch using a 80 year old cherished family recipe.  We only use  fresh 100% natural ground beef  

and hand-patty our burgers daily.
We cook our burgers with a  special seasoning, and char-broil them to perfection.  All burgers prepared medium well  

unless specified. Includes your choice of two sides: French fries, housemade potato chips, cole slaw, jello, or applesauce. 
Substitute sweet potato fries for 89¢. Substitute cup of soup or salad for 99¢  

Want to make your burger gluten free? Just ask for a gluten free bun for .99

*Cherrywood Bacon Cheeseburger 
Char-grilled 100% natural all beef burger topped  
with local bacon 10.49

Get Sauced Burger
100% natural beef patty, topped with housemade bacon, 
caramelized onions, swiss cheese, beer cheese sauce 
and onion ring

*Bison Burger  Grassfed & Local
Locally raised at Winter Bison Farm in Blue Grass Iowa, 
free range grass-fed bison burger topped with 
carmalized onions 11.99

*3 a.m. Burger
100% natural patty topped with hashbrowns, bacon, 
fried egg, and cheddar cheese served on our homemade 
bun 11.99

The Elvis Burger
100% natural beef burger, topped with cheddar, bacon, 
peanut butter and potato chips  11.69

Veggie Burger   Organic, Vegan, Non-GMO
Black bean patty, lettuce, tomato and onion served  
on our homemade bun 10.49
Add choice of cheese 60¢
Substitute Vegan Gluten Free Bun 99¢

*Hog Wild Burger
100% natural patty with house made, slow cooked 
pulled pork, sliced ham, bbq sauce, Cherrywood  
bacon and french fried onions, topped with  
cheddar cheese 11.99

*Texan Burger
100% natural beef burger on Texas toast with grilled 
onions, cheddar, local cherrywood smoked 
bacon and BBQ sauce 10.99

*Hamburger 
Char-grilled 100% natural beef burger 9.39
Add choice of cheese 60¢



Salads & Wraps
Served with choice of housemade chips, fresh fruit, salad or cup of soup. Substitute Sweet Potato Fries for 89¢

Cup of Chili, Gazpacho (in season) or Chowder in place of “soup-of-the-day,” add 1.29
Homemade Dressings

Homemade Plantation • Homemade Ranch • Bleu Cheese • Oil & Vinegar 
1000 Island • Honey Mustard • French • Italian

Bacon Chicken Ranch Salad
Hand-breaded chicken tenders, tomato, bacon, cheddar, 
red onion, ranch dressing and mixed greens 10.49

Chef Salad
Fresh mixed greens, served with turkey, ham, cucumber, 
avocado, tomato and red onion 10.99

Spinach Salad
Fresh greens, grilled chicken, tomato, feta, cucumbers 
with poppyseed dressing 9.99

Taco Salad
Seasoned beef or chicken served with lettuce,  
cheddar cheese and diced tomatoes in a fresh fried 
tortilla bowl 10.49

Bacon Chicken Ranch Wrap
Hand-breaded chicken tenders, homemade ranch dress-
ing, local Cherrywood smoked bacon, cheddar, lettuce, 
and tomato 10.49

Veggie Wrap 
Grilled spinach, onions, portabella mushrooms, tomato, 
green peppers, and cheddar cheese with plantation 
dressing 9.99

Philly Wrap 
Hand cut steak, grilled peppers and onions,  
lettuce and a side of beer cheese sauce 11.59

Soups and Salads
Just The “Soup-of-the Day”

Cup 3.59 | Bowl 4.69

Ross’ Famous Hot  
& Extremely Spicy Chili 
Ross’ famous chili is made from a  

80-year-old recipe that Harold’s wife June  
discovered on a trip to Mexico.  

We start by soaking the beans for 
24 hours and then add a secret blend  
of over 20 imported spices and local,  

organic jalapeños.  
Cup 4.29 | Bowl 5.89

Quick Lunch
Half Sandwich & Cup of Soup Choice of tuna  

salad, chicken salad, egg salad or turkey served  
with cole slaw 7.39

Pick Two  •  8.99
Includes choice of sandwich and a side salad or a cup  

of our fresh homemade “soup-of-the-day” 

Sandwiches: 
B.L.T. 

Tuna Salad 
Chicken Salad 

Egg Salad 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

CAUTION: 

Ross’ Famous Chili

will set off TSA 

bomb sensors.

Indicates Vegetarian Items  Indicates items that can be modified to be Gluten Free



Super Sandwiches
All Super Sandwiches are served on Ross’ Homemade Bun unless otherwise noted.  

Served with your choice of two of the following: French fries, housemade potato chips, coleslaw, jello or applesauce.  
Substitute Sweet Potato Fries 89¢. Substitute Cup of Soup or Salad for 99¢ 

  Gluten free?  Substitute gluten free bun or bread (vegan) for 99¢

Turkey Bacon Avocado
All natural turkey breast, Cherrywood smoked bacon, 
fresh avocado, mayo and cheddar on sourdough 10.99 

Philly Steak Sandwich
Handcut steak, grilled with green peppers, onions, and 
with swiss cheese  and side of beer cheese sauce
on a hoagie roll 11.79

Pork Tenderloin Sandwich
House made, we start with a fresh Iowa pork loin,  
we hand cut them, soak them in buttermilk and  
bread them in our special breading.  Served on  
our homemade bun. 10.99

Grown Up Grilled Cheese 
Local cherrywood smoked bacon served on grilled texas 
toast with cheddar, american & swiss cheese 10.19

BBQ Pork Sandwich
Slow roasted pulled pork , made in house with our  
special blend of spices,  homemade BBQ, piled high 
with grilled slaw, french fried onions and pickles on 
homemade bun with Swiss Cheese 10.49

Chicken BLT Deluxe
Breaded chicken fillet, topped with local cherrywood 
smoked bacon, melted cheddar & Swiss cheese,  
lettuce, tomato and mayo on a homemade bun 10.49

Steak Sandwich
handcut Ribeye topped with grilled onions and  
swiss, on Texas Toast 11.99

Patty Melt
100% natural beef patty served on rye bread with  
swiss and grilled onions 9.99

Homestyle Chicken Tenders
Three crispy hand-breaded fresh chicken tenders with 

your choice of homemade dippin’ sauce 10.49

Iowa Pork Fritter Dinner
our hand cut, marinated in buttermilk and hand breaded 

fritter, topped with housemade beef gravy 11.99

Chicken Fried Steak Dinner
Homestyle chicken fried beef steak, topped wiith 

homemade pepper gravy 11.59

*June Ross’ Meatloaf Dinner
Homemade meatloaf just like grandma used to make, 

served with mashed potatos and homemade beef gravy 
and choice of additional side 11.59

June’s Spaghetti
June Ross’ homemade spaghetti sauce

Served with side salad and garlic toast 10.49

Suppertime in June Ross’ Kitchen
Served with your choice of two of the following unless otherwise noted: French fries, sweet potato fries,  

beer battered baked potato, baked potato,or  housemade potato chips, side salad, cup of soup,  
mashed potatoes, cole slaw, jello, applesauce, or vegetable of the day. Served with grilled Texas Toast. 

Tacos  (Beef or Chicken) 3 to order 8.39

Indicates Vegetarian Items

 Indicates items that can be modified to be Gluten Free

Individuals with gluten intolerances should be aware of the risk of cross  
contamination as menu items may be prepared on shared work surfaces



Desserts and Ice Cream 
June’s Famous Pecan Pie • 4.89

Homemade Pies • 4.49
(Ask your server or check the special board)

June’s Strawberry Shortcake • 6.29
A delicious Ross’ family tradition, fresh strawberries  
over homemade shortcake with your choice of whipped 
cream or ice cream, big enough to share:)

New Orlean’s Bread Pudding  
with Bourbon Sauce • 5.99

Made with local eggs, milk and our homemade  
cinnamon bread

OMG! VEGAN Chocolate Cake • 5.59
Homemade from scratch with dark chocolate,  
it’s so delicious you won’t believe that it’s vegan! 

Housemade Specialty Shakes • 4.99
Oreo, Strawberry, New! Chocolate Cake, Seasonal

Root Beer Float • 4.69
Hand dipped ice cream with Iowa Millstream Root Beer

Malts or Shakes • 4.69
Strawberry, Vanilla or  
Chocolate 

Beverages

Alcoholic Beverages

Juice sm • 2.49 | lg •  3.19
Orange, Tomato, Grapefruit, Cranberry or Apple

Hot Chocolate w/whipped cream • 3.49

Organic Kombucha • 5.29
Hand crafted by the lovely ladies at Nessalla Kombucha 
in Madison, Wisconsin. Flavors: Lemongrass Ginger, 
Peach, Mango Turmeric, Raspberry and seasonal flavor

We Proudly Serve Pepsi Products!
Pepsi, Cherry Pepsi, Sierra Mist, Mountain Dew,  
Dr. Pepper, Bottomless Refills

Milk 2%, Skim or Chocolate  sm • 2.09 | lg •  2.59

Iowa Hand Crafted Soda • 2.89
Millstream Cream Soda and Root Beer, Made In the Iowa 
Amana Colonies

Root Beer Float • 4.69
A classic, served with Iowa Root Beer

Housemade Shakes and Malts • 4.65
Chocolate, Strawberry, Vanilla

Specialty Shakes • 4.99
Chocolate Cake, Strawberry Shortcake, Banana,  
Oreo and Seasonal

Coors Light

Bud Light

Miller Light

Blue Moon

Budweiser

Lagunitas IPA

Busch Light

Roller Dam Red Ale (Local)

Blonde Fatale (Local)

Uncommon Stout (Local)

Spicy Bloody Mary
Made with Hellfire Jalapeño 

Vodka (Local)

Traditional Bloody Mary Mimosa


