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A P P E T I Z E R SA P P E T I Z E R S

Dipping sauces: Ranch, BBQ, Marinara, Creamy Cajun, Jalapeno  Aioli, Piquillo Pepper Aioli,       

and Roasted Garlic Aioli

6.95Holy Moses Chili | Our famous homemade chili. Special blend of prime
ribeye ground beef, Italian sausage, chili beans, diced tomatoes, bell
peppers. Topped with shredded cheese and served with warm cornbread.

10.95Wings | 10 chicken wings tossed in you choice of sauce.  Mango Habanero,
Sweet Red Chili, Buffalo or BBQ

8.95Cowboy Corn Bites | Spicy breaded corn fritters served  with cheese curds
and 2 dipping sauces

10.95Chicken & Waffle Skewers | 3 skewers of hand breaded and fried chicken
with crispy waffles. Served with a warm, spicy maple syrup.

8.95Jalapeño Poppers | 4 jumbo jalapeños stuffed with applewood smoked
bacon and cheese, lightly breaded and fried.

8.95Alligator Bites | Very flavorful alligator sausage, hand battered and deep
fried. Served with your choice of dipping sauce.

9.95Fried Calamari | Hand breaded and deep fried calamari served marinara.

7.95Chili Cheese Fries | Crispy French fries topped with chili and cheese

6.95Southern Fried Pickles | Freshly battered and deep fried pickles served
with a spicy Cajun dipping sauce.

5.95Chips & Salsa | Delicious mild salsa made with fresh ingredients and
housemade tortilla chips.

22.95Charcuterie Pretzel Platter | Jumbo 22 inch warm pretzel served with a
variety of chef selected cheeses, meats, fruits, candied walnuts, and ear
drop chilies. Served with cheese sauce and white wine Dijon mustard.

8.95Spinach Dip | Blend of spinach and creamy cheese served hot with crisp
housemade tortilla chips.

8.95Southern Poutine | Crispy French fries topped with cheese curds and made
from scratch brown gravy.
Add pulled pork $3.00

S A L A D SS A L A D S

Add chicken $3.95 or steak $6.95 Dressings: Champagne Vinaigrette, Creamy Italian Milano,

Creamy Chipolte Aioli, Ranch, Bleu Cheese, Thousand Island.

10.95Kale Salad | Fresh kale mix, roasted baby beets, shredded fennel, roasted
almond, chopped radicchio and feta cheese. Served with your choice of
dressing.

11.95Prairie Salad | Delicious sweet baby greens mix, hard boiled quail eggs,
chopped applewood bacon, Saint Augur cheese, baby heirloom tomatoes
and sliced shallots. Served with your choice of dressing.

10.95Chopped Salad | Sweet baby spring mix, romaine hearts, black beans,
white roasted corn, chopped tomato, tortilla strips, Julianne fried onions,
avocado, and creamy chipotle aioli.

E N T R É E SE N T R É E S

Served with 2 fixens of your choice

14.95Chuck Wagon Chicken Fried Chicken | 6oz Mary's Farm hand breaded
and deep fried chicken breast smothered in Grandpa's country sausage
gravy.

15.95Old West Chicken Breast | 10oz Mary's farm all natural chicken breast
pan seared to perfection and smothered in homemade grand manier
mushroom sauce.

17.95Hickory Mesquite Salmon | 8oz Fresh Scottish salmon filet seasoned and
mesquite pan seared.

16.95St Louis BBQ Pork Ribs | ½ rack of select lean, juicy pork ribs, slowly
braised and  smothered in housemade smoked BBQ sauce.

17.95Gold Rush Pork Chops | 10oz Tender French cut grilled pork chop topped
with homemade apple chutney.

18.95Southern Linguine and Scallops | Linguini pasta with a blend of spicy
ground chorizo, prawns, bottle neck clams and bell peppers. Tossed in a
creamy, housemade Cajun sauce.

8.95Homemade Chocolate Soufflé | Melt in your mouth gooey chocolate
soufflé served on a hot skillet with vanilla bean ice cream.

8.95Ole Fashioned Apple Cobbler | Granny's drunken apple cobbler served
on a hot skillet with vanilla bean ice cream.

S T E A K SS T E A K S

Served with 2 fixens of your choice

Add 5 jumbo fried shrimp $6.95

All of our steaks are USDA prime which makes them distinctively superior to any other steak.

Our executive chef hand cuts each steak to provide you the most tender, succulent cuts of meat.

Choice of sauce: Bourbon Glaze or Peppercorn Wine Reduction

22.95Sirloin Steak | 10oz Imperial Prime Sirloin full of flavor and texture.

34.95Ribeye Steak | 12oz Imperial Prime Ribeye Steak, the juiciest of steaks,c

well marbled for superior flavor and tenderness. Hand cut and charbroiled
to order.

26.95New York Steak | 10oz Imperial Prime New York Steak nicely marbled for
the ultimate in rich, classic beef flavor.  Hand cut from tender strip loins
and charbroiled to your specifications.

B U R G E R SB U R G E R S

Served with 1 fixen of your choice

14.95Gunsmoke Burger | Certified Angus 8oz beef patty on a toasted brioche
bun. Havarti jalapeño cheese, roasted jalapeño aioli, tomato, red onion,
green leaf lettuce and avocado.

14.95Saloon Burger | Melt in your mouth 8oz certified angus beef patty on a
toasted brioche bun. Topped with Swiss cheese, applewood smoked bacon,
garlic aioli, sliced tomato, green leaf lettuce and fried Julianne onion.

15.95Canyon Cowboy Burger | Charbroiled Certified Prime Ribeye blend beef
on a toasted brioche bun. Stacked with white cheddar cheese, tomato, red
leaf lettuce, roasted piquillo pepper aioli and onion jam.

S A N D W I C H E SS A N D W I C H E S

Served with 1 fixen of your choice

14.95Frontier Grilled Chicken Sandwich | Mary's Farm all natural grilled and
marinated chicken breast on a ciabatta bun. Stacked with smoked Gouda
cheese, piquillo pepper aioli, green leaf lettuce, sliced tomato, red onion,
and avocado.

15.95Steak Sandwich | Tender Prime sirloin steak on a toasted ciabatta bun.
Topped with white cheddar cheese, roasted garlic aioli, bell peppers,
grilled tomatoes, and fried Julianne onions.

14.95Fried Chicken Sandwich | The proprietor's favorite!! Country style hand
breaded and fried chicken breast on a ciabatta bun. Topped with smoked
Gouda cheese, piquillo pepper aoli, green leaf lettuce, tomato, red onion
and sliced avocado.

14.95Outlaw Pulled Pork Sandwich | Our special pork roast, slowly braised
until it's fork tender and tossed in our signature BBQ sauce. Topped with
sweet apple coleslaw on a toasted brioche bun.

F I X E N SF I X E N S

4.95Fries | Ultimate crispy French fries.

5.95Brussel Sprouts | Lightly fried and tossed with bacon and mesquite
seasoning.

4.95Country Corn Bread | Housemade honey glazed corn bread served with
apple butter.

3.95Mashed Potatoes | Creamy homemade mashed potatoes.

4.95Cowboy Beans | Not your average baked beans!! 3 styles of beans mixed
with Prime Ribeye ground beef and bacon.

4.95Broccolini | Broccolini charred to perfection!

4.95Campfire Corn | Grilled corn served in a bowl and mixed with mascarpone
cheese, mayo, queso fresco and hot sauce.

4.95Corn on the Cob | Grilled corn on the cob rubbed with mayo, queso fresco,
sour cream and paprika.

4.95Mac & Cheese | Creamy blend of 4 cheeses

4.95Garden House Salad | Mixed greens with your choice of dressing.

7.95Strawberry Cheesecake | Delicious strawberry cheesecake with a graham
cracker crust

* consuming raw or uncooked meat may increase your risk of foodborne illness.  *$2 split plate charge

Desserts


