—— STEAKHOUSE—

STEAKHOUSE STARTERS
Three Cheese Garlic Bread
Steakhouse Chili Nachos

Loaded Potato Skins
Honey-Sriracha Chicken Tenders
Chipotle Buffalo Chicken Tenders
Original Style Chicken Tenders
Jumbo Shrimp Cocktail
Fire-Grilled Fresh Artichoke
Crispy Fried Garlic-Pepper Zucchini
Steak Quesadilla

Baked Spinach & Artichoke Dip
Wagon Wheel Sampler Platter
Colossal Shrimp Cocktail (TEST)

PREMIUM SIDEKICKS
Roasted Brussels Sprouts
Grilled Asparagus

Caesar Salad

Wedge Salad

Baby Kale Salad (TEST)

CLASSIC SIDEKICKS
Garden Salad

Coleslaw

Loaded Baked Potato Soup
Steak Soup

French Fries

Mac & Cheese

Home-Style Mashed Potatoes
Classic Baked Potato
Loaded Baked Potato

Au Gratin Potatoes

Fresh Green Beans

Fresh Broccoli

Western Wild Rice

Clam Chowder (HI)

White Rice (HI)

5-Grain Rice Pilaf
Macaroni Salad (HI)

STEAKHOUSE BUTTERS
Caramelized Shallots & Bleu Cheese
Béamaise

Roasted Jalapeno

Roasted Garlic & Fresh Herb
Bourbon & Bacon

TOPPERS

Sautéed Sweet Onions

Sautéed Baby Portabella Mushrooms
Combination of both

DRESSING
House Vinaigrette
Honey Mustard
Ranch

Thousand Island
Bleu Cheese

STEAKHOUSE BOWLS - LUNCH
With Grilled Chicken

With Grilled Shrimp

With Salmon

With Steak

With Colossal Shrimp (TEST)
Add 1 0z. BBQ Sauce

Add 1 0z. Honey Srirancha Sauce
Add 1 oz. Teriyaki Sauce

NUTRITIONAL
FACTS s

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
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SALADS & COMBOS - LUNCH
Steakhouse Cobb Salad
Steakhouse Cobb Salad - Steak

Steakhouse Cobb Salad - Grilled Chicken
Steakhouse Cobb Salad - Colassal Shrimp (TEST)

The Vegetable Cobb

Fire-Grilled Chicken Caesar Salad
Three Cheese Garlic Bread Trio*
BBQ Chopped Salad - BBQ Chicken
BBQ Chopped Salad - Steak

CAMPFIRE FAVORITES - LUNCH
Flame-Grilled Top Sirloin Steak
Sesame-Teriyaki Sliced Top Sirloin
Fire-Grilled Chicken Breast
Sesame-Teriyaki Chicken Breast
Grilled Fresh Salmon

Fire-Grilled Jumbo Shrimp
Fire-Grilled Jumbo Shrimp (HI)
Crispy Shrimp

6 0z USDA Prime Wrangler
Traditional Meatloaf (TEST)
Fire-Grilled Colossal Shrimp (TEST)

BURGERS & SANDWICHES - LUNCH
Steakhouse Bacon Cheeseburger
Patty Melt

Bacon & Bleu Cheeseburger
Mushroom & Swiss Burger

New York Steak Sandwich

Grilled Prime Rib Sandwich

French Dip Sandwich

Chicken, Avocado & Bacon Sandwich
Meatloaf Sandwich (TEST)

HIGH NOON FEAST - LUNCH

Top Sirloin & Jumbo Shrimp

Top Sirloin & Jumbo Shrimp (HI)

Top Sirloin & Colossal Shrimp (TEST)
Slow-Roasted Prime Rib

Top Sirloin & Crispy Shrimp

New York Strip Steak

Filet Mignon Medallions

Half Rack BBQ Baby Back Ribs

Two Freshly Baked Cookies

QUICK DRAW COMBO - LUNCH
1/2 Chicken Sandwich w/Fries
1/2 French Dip w/Fries

1/2 Meatloaf Sandwich w/Fries (TEST)

BEER BATTERED FISH & CHIPS
Beer Battered Fish & Chips

SALADS - DINNER

Steakhouse Cobb Salad

Cobb Salad - Filet Mignon

Cobb Salad - Grilled Chicken
Cobb Salad - Grilled Fresh Salmon

Cobb Salad - Fire-Grilled Jumbo Shrimp

The Vegetable Cobb
BBQ Chopped Salad - BBQ Chicken
BBQ Chopped Salad - Steak

BURGERS & SANDWICHES - DINNER
Steakhouse Bacon Cheeseburger
Chicken, Avocado & Bacon Sandwich
Filet Mignon Sandwich

New York Steak Sandwich

STEAKS - DINNER

Top Sirloin Center-Cut 8 0z.
Top Sirloin Center-Cut 11 0z.
USDA Prime Wrangler 8 0z.
USDA Prime Wrangler 12 oz.
Ribeye Steak 12 0z.

Ribeye Steak 16 0z.

Sesame-Teriyaki Sliced Top Sirloin 8 0z.

Filet Mignon Center-Cut 6 0z.

Filet Mignon Center-Cut 8 0z.
Mushroom & Bleu Filet Mignon 6 oz.
Mushroom & Bleu Filet Mignon 8 oz.
New York Strip Center-Cut 12 oz.
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New York Strip Center-Cut 14 oz. 560
18 0z Bone-In Ribeye 1030
Flat Iron Steak (TEST) 530
PRIME RIB - DINNER

1/2 Pound Cut 930
3/4 Pound Cut 1390
1 Pound Cut 1850
1.5 Pound Cut - Cowboy Cut 2770
STEAK & SEA PARTNERS - DINNER

12 0z. Ribeye & Twin Lobster Tails 1060
12 0z. Ribeye & Grilled Jumbo Shrimp 1140
12 0z. Ribeye & Grilled Shrimp (HI) 1010
12 0z. Ribeye & Crab Cake 1285
12 0z. Ribeye & Colossal Shrimp (TEST) 1140
6 0z. Filet Mignon & Twin Lobster Tails 770
6 0z. Filet Mignon & Grilled Shrimp 850
6 0z. Filet Mignon & Grilled Shrimp (HI) 720
6 0z. Filet Mignon & Classic Crab Cake 1000
6 0z. Filet Mignon & Colossal Shrimp (TEST) 850
8 0z. Prime Rib & Twin Lobster Tails 1380
8 0z. Prime Rib & Grilled Jumbo Shrimp 1460
8 0z. Prime Rib & Grilled Shrimp (HI) 1330
8 0z. Prime Rib & Classic Crab Cake 1605
8 0z. Prime Rib & Colossal Shrimp (TEST) 1460
CHICKEN & PORK - DINNER

BBQ Chicken &Ribs 980
Fire-Grilled Chicken Breasts 430
Sesame-Teriyaki Chicken Breasts 500
BBQ Baby Back Ribs - Full Rack 1310
BBQ Bahy Back Ribs - Half Rack 710
Porterhouse Pork Chop 650
BBQ Beef Ribs 2 pc. (TEST) 650
BBQ Beef Ribs 3 pc. (TEST) 920
BBQ Beef Ribs 4 pe. (TEST) 1190
JUST THE SEA - DINNER

Two Cold-Water Lobster Tails 460
Fire-Grilled Jumbo Shrimp 635
Fire-Grilled Jumbo Shrimp (HI) 600
Grilled Fresh Salmon 390
Grilled Salmon - add on Crab Cake 1065
Grilled Salmon - add on Grilled Shrimp 520
Crispy Shrimp 430
Classic Crab Cakes 1050
Grilled Trout (TEST) 320
Fire-Grilled Colossal Shrimp (TEST) 642
KIDS MEAL - ENTREES

Chicken Strips 570
Cheeseburger 430
Grilled Chicken 250
Mac & Cheese 550
Top Sirloin 410
Grilled Cheese Sandwich 550
Fried Shrimp 280
BBQRibs 530
DESSERTS

Sky-High Mud Pie 410
Chocolate Flourless Torte 630
Chocolate Chip Cowboy Cookie 1100
New York-Style Cheesecake 780
Spiced Carrot Cake 900
Big Mountain Chocolate Fudge Cake 1420
Lemon Poppyseed Cake 410
Créme Brulee (TEST) 520
Apple Crumble Pie (TEST) 380
CLASSIC COCKTAILS

BullsEye Old Fashioned 200
Smimoff Martini 240
Beefeater Martini 250
Top Shelf Martini Tanquerey 220
Top Shelf Martini Ketel One 210
Steakhouse Manhattan 200
Blueberry Bourbon Buck 200
Tropical Martini 260
MARGARITAS

Gold Strike Margarita 200
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0

0 0 0 76
1 0 0 72
1 0 0 38

Carb(g) Fib(g) Sugar(g) Prot(g)
3 0 0 49
3 0 0 74
4 1 0 99
5 1 0 148

Carb(g) Fib(g) Sugar(g) Prot(g)

2 1 0 97
28 1 1 87
225 15 0 80.5
20 1 3 92
28 1 1 87
2 0 0 65
28 1 1 55
22.5 1.5 0 47.5
2 1 3 60
28 1 1 55
4 1 1 75
30 1 1 65
255 15 0 58.5
22 1 4 70
30 1 0 65
Carb(g) Fib(g) Sugar(g) Prot(g)
66 1 54 69
1 0 0 66
14 0 N 67
79 2 65 73
52 1 43 36
4 0 4 61
53 1 43 29
06 1 54 44
80 2 65 58
Carb(g) Fib(g) Sugar(g) Prot(g)
2 0 0 26
21.5 1 0.5 21.5
26 1 0 21
2 0 0 41
20 0 3 62
23 1 1 16
48 1 10 23
38 1 5 42
2 1 0 45
28 1 0 23
Carb(g) Fib(g) Sugar(g) Prot(g)
37 4 5 34
22 2 8 25
n 3 1 34
42 5 4 22
10 3 1 36
42 4 7 14
34 1 12 13
36 2 29 25
Carb(g) Fib(g) Sugar(g) Prot(g)
57 2 39 5
53 4 37 8
147 5 97 7
92 2 60 14
88 2 68 10
221 5 175 12
65 1 44 4
43 0 39 7
17 1 25 3
Carb(g) Fib(g) Sugar(g) Prot(g)
14 1 N 0
0 0 0 0
0 0 0 0

1 0 0 1

1 0 0 1

7 0 6 0
23 0 16 0
29 0 23 0

Carb(g) Fib(g) Sugar(g) Prot(g)
24 0 21 0



Motherload Margarita

El Dorado Margarita
Ultimate Agave Margarita
Strawberry Cadillac Rita
Grilled Pineapple Margarita
Blood Orange Margarita

CREATE YOUR OWN ‘RITAS - TEQUILA
CYO Camarena

CYO El Jimador

CY0 1800

CYO Sauza Hornitos Reposado

CYO Patron Silver

CYO Don Julio Blanco

CYO Tres Generaciones Afigjo

CYO Herradura Afiejo

CYO Flavor Mango (add to tequila)
CYO Flavor Strawberry (add to tequila)
CYO Flavor Peach (add to tequila)

390
240
380
250
240
210

Cals (keal)
180
180
190
180
180
180
180
180
40
15
35

CYO Flavor Pomegranate (add to tequila) 45

CYO Cadillac (add to tequila)
CYO Casamigos Reposado
CYO Patron Anejo

CYO Herradura Reposado

MULES

Tennessee Mule

Citrus Pomegranate Mule
Austin Mule

Peach Whiskey Mule
Jalisco Mango Mule
Fireside Mule

MARYS

Michelada

Signature Bloody Mary
Tequila Mary

Spice It Up (add Horseradish)

BOILERMAKERS
Cowhoy Up

El Gaucho

Irish Up

All American

Fire Me Up

TEAS

Original Texas Tea
Island Tea

Sweet Blackberry Tea

MOJITOS

Classic

Mango Pineapple Mojito
Mixed Berry Majito

FAVORITES

Strawberry Lemon Drop
Sparkling Lemon Drop
Montana Mai Tai
Mimosa

Tropical White Sangria
Red Berry Sangria

Add Sparking Wine to Sangria
Lonestar Cosmo

Cherry Lime Moonshine
Moonshine Lemonade
Pink Pomegranate Punch
Chocolate Martini

RED WINE

Century Cellars Merlot 6 0z.

Century Cellars Merlot 9 0z.

Century Cellars Merlot 25.36 0z.
Blackstone Merlot 6 0z.

Blackstone Merlot 9 oz.

Blackstone Merlot 25.36 0z.

Canyon Road Cabernet 6 0z.

Canyon Road Cabernet 9 0z.

Canyon Road Cabernet 25.36 0z.
Robert Mondavi Private Cabernet 6 0z.
Robert Mondavi Private Caberet 9 oz.
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Robert Mondavi Private Cab. 25.36 0z.
Mondavi Barrel-Aged Cab. 6 oz.
Mondavi Barrel-Aged Cab. 9 0z.
Mondavi Barrel-Aged Cab. 25.36 0z.
Rodney Strong Cabernet 6 0z.
Rodney Strong Cabernet 9 oz.
Rodney Strong Cabernet 25.36 0z.
Chateau St Jean Pinot Noir 6 0z.
Chateau St Jean Pinot Noir 9 oz.
Chateau St Jean Pinot Noir 25.36 0z.
Greg Norman Pinot Noir 6 0z.

Greg Norman Pinot Noir 9 oz.

Greg Norman Pinot Noir 25.36 0z.
Disefio Malbec 6 0z.

Disefio Malbec 9 oz.

Disefio Malbec 25.36 0z.

DAQU Cabernet 6 0z.

DAOU Cabernet 9 oz.

DAQU Cabernet 25.36 0z.

Meoimi Pinot Noir 6 oz.

Meoimi Pinot Noir 9 oz.

Meoimi Pinot Noir 25.4 0z.

19 Crimes, Red Blend 6 0z.

19 Crimes, Red Blend 9 0z.

19 Crimes, Red Blend 25.36 0z.

WHITE WINE

Century Cellars Chardonnay 6 oz.
Century Cellars Chardonnay 9 0z.
Century Cellars Chardonnay 25.36 oz.

Chateau Ste Michelle Chardonnay 6 0z.
Chateau Ste Michelle Chardonnay 9 oz.

Chateau Ste Michelle Chard. 25.36 oz.
Rodney Strong Chardonnay 6 0z.
Rodney Strong Chardonnay 9 0z.
Rodney Strong Chardonnay 25.36 0z.
Kendall Jackson Chardonnay 6 0z.
Kendall Jackson Chardonnay 9 oz.

Kendall Jackson Chardonnay 25.36 0z.

Beringer White Zinfandel 6 oz.
Beringer White Zinfandel 9 0z.
Beringer White Zinfandel 25.36 oz.
Cupcake Moscato 6 0z.

Cupcake Moscato 9 oz.

Cupcake Moscato 25.36 0z.

Ecco Domani Pinot Grigio 6 0z.
Ecco Domani Pinot Grigio 9 oz.
Ecco Domani Pinot Grigio 25.36 0z.
Matua Sauvignon Blanc 6 0z.
Matua Sauvignon Blanc 9 0z.
Matua Sauvignon Blanc 25.36 0z.
Kim Crawford 6 oz.

Kim Crawford 9 oz.

Kim Crawford 25.36 0z.

Mionetto Prosecco 187 ml

Butter Chardonnay 6 oz.

Butter Chardonnay 9 oz.

Butter Chardonnay 25.4 0z.

Josh Cellars Sauvignon Blanc 6 0z.
Josh Cellars Sauvignon Blanc 9 0z.
Josh Cellars Sauvignon Blanc 25.4 oz.
La Marca Posecco

DRAFT BEER

Bud Light 14 oz.

Bud Light 23 0z.

Coors Light 14 0z.

Coors Light 23 0z.

Sam Adam Boston Lager 14 0z
Sam Adam Boston Lager 23 oz.
Guinness Stout 14 oz.

Guinness Stout 23 oz.

Blue Moon Belgium White 14 oz.
Blue Moon Belgium White 23 oz.
Lagunitas IPA 14 oz.

Lagunitas IPA 23 oz.

Stella Artois 14 oz.

Stella Artois 23 0z.

Bass Pale Ale 14 oz. (HI)

Bass Pale Ale 23 oz. (HI)

Long Board Lager 14 oz. (HI)
Long Board Lager 23 oz. (HI)
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Alaskan Amber 14 0z. (AK)
Alaskan Amber 23 oz. (AK)
Alaskan White 14 oz. (AK)
Alaskan White 23 oz. (AK)
Alaskan Winter 14 oz. (AK)
Alaskan Winter 23 oz. (AK)
Alaskan Summer 14 0z. (AK)
Alaskan Summer 23 oz. (AK)
Black Angus BullsEye Brew 14 o0z.
Black Angus BullsEye Brew 23 oz.
Modelo Especial 14 0z.

Modelo Especial 23 0z.

BOTTLED BEER

Miller Light 12 oz.

Budweiser 12 0z.

Michelob Ultra 12 0z.

Corona Extra 12 oz.
Heineken 12 0z.

Heineken Light 12 oz. (HI)
Lagunitas IPA 12 oz.

Sierra Nevada Pale Ale 12 0z.
Angry Orchard 12 0z.
Modelo Especial 12 0z.
Coors Light 12 0z.

Coors Banquet

Blue Moon Belgium White 12 oz.
Pacifico 12 0z.

Ballast Point Grapefruit Sculpin 12 oz.
Black and Tan

Black and Tan (HI)
Newcastle Brown Ale 12 0z.
Stella Artais 12 0z.

St. Pauli Girl Non Alc 12 oz.

NON-ALCOHOLIC BEVERAGES
Cranberry-Blueberry Seltzer
Pineapple-Passion Fruit Seltzer
Strawberry-Raspberry Lemonade
Blackberry Ginger Ale
Mango-Raspberry Ice Tea

Peach Fuzz

Sparking Pomegranate Lemonade
Hawaiian Avalanche

Blood Orange Soda

Cowboy Fruit Punch

SOFT DRINKS

Pepsi Beverage

Diet Pepsi Beverage
Tropicana Lemonade
Sierra Mist

Mountain Dew

Mug Rootbeer Beverage

COFFEE AND TEA

Coffee, brewed w/tap water
Decaf coffee, brewed w/tap water
loed tea, unsweetened

BOTTLED WATER
San Pellegrino Water
Acqua Panna Water

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
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*Varies based on selected combination

(HI): Hawaii only
(AK): Alaska only

(TEST): Availability varies by location
Beer: Availability varies by location
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