
Cedar-broiled salmon is a favorite 
dish at Ranch Steakhouse.

F O O D ,  D R I N K       A N D  O T H E R  P L E A S U R E S

Upon entering Ranch Steakhouse, passing through the luxurious Red 
Wine Room and skirting the well-stocked bar, there lies an atmosphere 
of Western elegance. The dark wood-paneled walls adorned with art 
from the National Cowboy & Western Heritage Museum, racks of wine 
from across the country and the expertly dressed wait staff all contribute 
to this atmosphere, but it’s also the smell of prime USDA-grade steaks 
that draws patrons. 

Operated since 2007 by head chef Jonas Favela, Ranch Steakhouse 
offers premium meats and fresh tastes for patrons who want only the 

best quality. Glancing over the menu, there’s an abundance of choices, 
and not just in meats. 

For starters, there’s the house favorite: artisan meat and cheese 
platters, developed and personally prepared by Favela ($12-$16). A 
Chop House Salad with romaine, hearts of palm, red cabbage, bacon, 
cucumber, tomatoes and carrots covered in blue cheese dressing 
sprinkled with gorgonzola ($7) is also a great starter. 

Of course, Ranch Steakhouse also serves a wide array of seasonal 
seafood, like the cedar-broiled salmon, served with roasted veggies 

A
TasteWestof the Premium steak and seafood, great wine and 

top-notch service defi ne Ranch Steakhouse.
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Pasta, pizza and panini are the name of the 
game at Oliveto Italian Bistro. This eatery is 
serving up rustic Italian-inspired dishes such 
as the Pepperoni Chicken, grilled chicken, 
spicy pepperoni, black olives, mushrooms, 
red peppers and mozzarella in a spicy 
marinara sauce tossed with bowtie pasta. 
Try the roasted rosemary chicken, baked 
in a brick oven and served with seasonal 
veggies and a sun dried tomato risotto, or 
the cedar plank salmon. Top off your meal 

with one of Oliveto’s sinful desserts, such as 
the deep dish chocolate chip cookie served 
with vanilla ice cream and chocolate sauce. 
And don’t feel guilty about plunking down a 
few extra bucks for that dessert – a portion 
of all Oliveto sales benefi ts the Tulsa Sooner 
Chapter of the Cystic Fibrosis Foundation. 
Oliveto is located at 8922 S. Memorial Rd. 
in Tulsa, 11 a.m.-10 p.m. daily and until 11 
p.m. on Friday and Saturday. 918.994.7000. 
www.olivetobistro.com– Jami Mattox

G R E AT  D I N I N G

and garlic mashed potatoes ($22). And for 
dessert, try the Big Ole Chocolate Cake: 
fi ve layers topped with chocolate cake 
chunks and chocolate icing served with 
fresh berries ($10). 

But the real story, Favela explains, is the 
beef.

Ranch Steakhouse only serves the best cuts 
of beef, and that’s why Favela personally visits 
and inspects the farm, animal feed and graz-
ing space in Hobart, Okla., where all his cattle 
are raised by reliable farmers whose expertise 
results in the meat he prefers. Only USDA 
prime-grade beef is selected for the restaurant.

Steaks are prepared on a fl ame-over 
grill, which, according to Favela, makes all 
the difference. 

“Flame-over grills are made specifi cally 
for steakhouses. They create a good sear with 
no char. Regular grills create char on the 
beef, but our grill sets us apart,” he explains. 

The wide selection of beef on Favela’s 
menu begins with the prime, 9-oz. top 
sirloin, seasoned and seared to perfection 
($24) and graduates to the prime porter-
house 22-oz. T-bone, combining two favor-
ite cuts of beef: the strip and the fi let ($53).

Not to be omitted is the restaurant’s sea-
sonal wine selection. Favela and his wine 
wait staff, Darby Henry and Justin Gilliam, 
visit wine tastings across the country to 
fi nd top quality and unique wines. 

Favela has succeeded in creating a 
family-style restaurant that grows each year 
and has secured a place among Oklahoma 
City’s fi nest steakhouses. He recognizes that 
his steaks are not cheap, but he explains 
that patrons get the most bang for the buck 
in the quality cuts of “Made In Oklahoma” 
beef. As Chef Jonas says, “People keep 
coming back because we do what they like.” 

Ranch Steakhouse, located at 3000 W. 
Britton Rd. in OKC, is open 5:30-10 p.m. 
Monday through Saturday. 405.755.3501. 
www.ranchsteakhouse.com
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Faves

Big Truck Tacos
With menu items such as Flaming Lips, 
I-40 Pile-Up and 5th Amendment, Big 
Truck Tacos has become the place to go 
for Mexican street food with a gourmet 
twist. Chefs Cally Johnson and Kathryn 
Mathis – both well known for heading 
kitchens in fi ne dining restaurants – en-
visioned their eatery as a low-key place 
that would serve great tacos, burritos 
and other traditional Mexican fare for 
breakfast, lunch and dinner. If you’re a 
fi rst-timer, be sure to try The Guard-
ian, ground bison picadillo, poblano 
peppers, tomatoes, onions and queso; 
another favorite is the Crispy ‘cado – 
fried avocado, romaine, tomatilla salsa and queso fresco stuffed in a tortilla. Big Truck Tacos, 
located at 530 NW 23rd. St. in OKC, is open Monday through Thursday from 7:30 a.m. to 10 
p.m. and until 2 a.m. on Friday and Saturday. To fi nd out the location of the truck, follow Big 
Truck Tacos on Twitter. 405.525.8226. www.bigtrucktacos.com   – Jami Mattox

What do you want to eat? 
Check out our online restaurant guide at www.okmag.com

Oliveto Italian Bistro

The Okie-Baha from Big Truck 
Tacos features marinated tilapia 

with jicima cabbage slaw.

Chef Jonas Favela has operated 
Ranch Steakhouse since 2007.

Oliveto is known for their 
rustic Italian dishes as well 

as for pizza and pasta.

The Okie-Baha from Big Truck 
Tacos features marinated tilapia 

with jicima cabbage slaw.
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