
NOT YOUR AVERAGE ANGUS BEEF SLIDERS
Caramelized Onions, Roasted Garlic Aioli $1000

SOUTHWEST CHICKEN TENDERS
Gunslinger Dressing $1000

CRISPY ONION & JALAPEÑO TOOTHPICKS
Chipotle Ranch Dressing $700

Muy Macho NACHOS
Fried Corn Chips Topped with Melted Cheddar, Our High Noon Chili, Roma Tomatoes, Jalapeños, Queso 

Fresco & Scallions with Salsa, Sour Cream & Guacamole on the Side $1000   Add Chicken $1300

CREAMY SPINACH & ARTICHOKE DIP
Fried Corn Tortilla Chips, Warm Baguette for Dippin’ $900

WESTERN WINGS
Bleu Cheese or Chipotle Ranch Dressing $900

SONORAN CALAMARI
Tender Calamari Served with a Tangy Marinara $1100

JALAPEÑO POPPERS!!
Filled with Cream Cheese, Fried and Served 

with Chipotle Ranch $700

RODEO CHEESE STICKS
Herb Crusted Mozzarella with Basil Marinara $700

VAQUERO STRIPS
Fried Zucchini with Basil Marinara $700

TRAILHEAD STARTERS

BIG KETTLE CHILI & SOUP

BIG BOWL SALADS
GRILLED CHICKEN TACO

Slow Roasted Chicken Breast, Black Bean Corn Pico, Salsa, Tortilla Strips,
Sour Cream, Queso Fresco & Fresh Greens $1300

HACIENDA CAESAR
Fresh Romaine Lettuce with a Creamy Caesar Dressing $900

Add Sliced Marinated & Grilled Chicken Breast for $400

LONGHORN COBB
Chicken, Tomatoes, Avocado, Eggs, Bacon & Bleu Cheese with Chipotle Ranch  $1300

WRANGLER’S CRISPY CHICKEN
Fried Chicken Strips with Queso Fresco, Cucumber, Tomato with Honey Mustard  $1100

HOME ON THE RANGE
Nature Made Field Greens, Cucumbers, Tomatoes & Pick of Dressing  $500

HIGH NOON CHILI
Fire Roasted Peppers & Queso Fresco

KETTLE $900 CUP $500

CHEF’S PICKIN’S
Our Soup of the Day
KETTLE $800 CUP $400

ALL THE FIXINS
Seasoned French Fries • Creamy Cole Slaw • Green Chili Potato Salad • Baked Potato

Mashed Taters & Gravy • Rattlesnake Beans • Fresh Sauteed Vegetables • Brown Rice Pilaf



 

 

COWBOY BURGERS
8oz FRESH GROUND SIRLOIN WITH SESAME 

OR WHOLE WHEAT BUN - PICK ONE SIDE FIXIN!

CLASSIC CATTLE BURGER*
Choose from American, Cheddar or Swiss  $1200 Add Bacon Slices for  $100

CAMPFIRE BURGER*
Topped with Thick Slices of Bacon, Tangy BBQ Sauce & Cheddar Cheese  $1400

BRONCO BURGER*
Fresh Sauteed Mushrooms, Gunslinger Dressing & Melted Swiss Cheese  $1200

COWBOY SANDWICHES
SLOW SMOKED BEEF BRISKET

Tender Sliced Beef Brisket with a Tangy BBQ Sauce  $1200

WESTWARD PULLED SMOKED PORK
Smoked Pork BBQ Sandwich  $1100

SMOKEHOUSE GRILLED CHICKEN
Smoked Grilled Chicken Breast with Lettuce, Pickles, Tomatoes & Onion  $1100

OPEN RANGE ENTREES
ALL SERVED WITH YOUR CHOICE OF TWO SIDE FIXINS!

OUR SIGNATURE CHICKEN FRIED STEAK
Expertly Seasoned, Fried and Topped with a Sausage Country Gravy  $1500

CHICKEN FRIED CHICKEN
Juicy Chicken Breast Hand Battered Then Fried to Perfection  $1400

RANCHER’S RIBEYE STEAK*
12 oz USDA Choice Ribeye Chargrilled to Your Likin’  $2600

GRILLED FILET MIGNON*
Delicious 8oz Tenderloin Filet Grilled Just as You Wish  $2500

SLOW ROASTED BABY BACK RIBS
Tender Danish Baby Back Ribs Slow Roasted & Basted with Our Secret BBQ Sauce

FULL RACK  $2200 HALF RACK  $1700

BBQ SMOKED BEEF BRISKET
Slow Roasted Slices of Tender Beef Brisket Topped with Our Best BBQ Sauce  $1600

FRONTIER PORK SIDEBUSTER
Hand Pulled Roasted Pork “from the Bone”  $1400

OPEN RANGE CHICKEN
Marinated Chicken Breast Grilled & Basted 

with a Fresh Herb Olive Oil  $1400

GRILLED ATLANTIC SALMON*
Grilled Filet with a Fresh Lemon Butter  $1600

SHALLOW FRIED TILAPIA
Seasoned & Lightly Breaded Then Smothered with Our Lemon Butter  $1400

FISH AND CHIPS
Hand Breaded Fried Cod with Fries, Coleslaw and Tartar Sauce $1400

✱Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish and Eggs May Increase Your Risk of Food Borne Illness
PARTIES OF 6 OR MORE SUBJECT TO 18% GRATUITY

Apple Cobbler $700 Cheesecake $700

CHOCOLATE CAKE $700 
Served A La Mode 300 more

 
TRAIL ENDINGS



Smoked Turkey Wrap
With a Roasted Red Pepper Cream Cheese, Avocado, 

Alfalfa Sprouts and Diced Roma Tomatoes 
Wrapped in a Spinach Herb Tortilla

$1100

Sedona Summer Salad
Fresh Strawerries, Mandarin Oranges, Avocado,

Kiwi and Candied Walnuts Over a Bed of Fresh Greens
Served with a Walnut Raspberry Vinaigrette Dressing

$1000

Add Grilled Chicken $300 more

Grilled Veggie Burger
Organic Malibu Garden Burger Topped with Sautéed Mushrooms,

Avocado and Swiss Cheese
Served on a Grilled Whole Wheat Bun

$1100

Mazatlan Club
Sliced Chicken, Spinach, Shredded Asiago Cheese

Avocado, Bacon Wrapped in a Spinach Herb Tortilla
Served with Pico de Gallo

$1200

Vegetable Jambalaya
Broccoli, tomatoes, bell peppers, zucchini, yellow squash, cauliflower

celery, mushrooms, onions & garlic slow simmered in a Cajun spiced
tomato sauce over rice pilaf with one choice of side

$1100

Cottage Cheese
Cole Slaw

Brown Rice Pilaf
Side Fruit
Side Salad

Sauteed Spinach

 
The Lighter side

ALL SERVED WITH YOUR CHOICE OF ONE SIDE ITEM

 
Sides



!					     pint	 pitcher

Bud Light				   $4	 $13
Oak Creek Amber		  $5	 $14
Oak Creek Hefeweisen	 $5	 $14
Grand Canyon			  $5	 $14
  Starry Night Stout		

Budweiser
Bud Light

MGD

Miller Lite
MGD 64

Coors Light

Heineken
Corona

Dos XX Amber

Newcastle
Stella Artois
Amstel Light

!					     glass	 bottle

Sparkling
Gruet 375 ml., New Mexico	 $6	
Sauvignon Blanc
Oyster Bay, Australia	 	 $8	 $24
Frog’s Leap, California	 	 $11	 $33
Pinot Grigio
Kris, Italy				    $8	 $24
Riesling
Charles Smith ‘Kung Fu’	 	 $7	 $21
Rose
Jana, California	 		  $8	 $24
Saintsbury, Carneros	 	 $8	 $24
Chardonnay
Cambria, California	 	 $9	 $27 
Sonoma Cutrer, California	 $11	 $33 
Merlot
J Lohr, Paso Robles, California	$9	 $27
Martin Ray, Santa Barbara	 $11	 $33 
Cabernet
Penfolds, Australia	 	 $7	 $25
Vaca, California	 		  $8	 $24
Coppola ‘Director,’ Napa		 $10	 $30 
Pinot Noir
Foris, California	 		  $9	 $27
Cambria, California	 	 $10	 $30
Zinfandel
Layer Cake, Primitivo, Italy	 $9	 $27
Red Blend
Kokopelli, Twin Bliss, AZ		 $7	 $21
AZ Stronghold ‘Nachise’	 	 $10	 $30 
Pinot Noir
Layer Cake, Argentina	 	 $8	 $28

 

 

 

 
draft beer

bottle beer

cocktails

wine

$4

$5

Blue Moon
Oak Creek Nut Brown

Sierra Nevada Pale Ale
Dogfish 60 Min IPA

Dogfish Indian Brown Ale

Open Rangerita
Patron Silver • Grand Marnier

Cointreau • Lime Juice • Sweet ‘n’ Sour

$9
The ‘Perfect’ Margarita

Cabo Wabo Reposado (Sammy Hagar’s Own) 
Patron Cintronge

Lime Juice • Sweet ‘n’ Sour

$9
Down in Margaritaville

Dos Lunas Silver • Prickly Pear Juice
Midori • Sweet’n’ Sour

$8
Margaritini

Pueblo Viejo Reposado • Cointreau
Lime Juice •Sweet ‘n’ Sour

$7

Bleeding Cowboy
Absolut Peppar

Secret House Bloody Mary Mix

$7
Sedona Sunrise
Grey Goose L’Orange 

Strawberry & Mango Puree 
Served with a Sugar Rim

$9
Oak Creek Lemonade
Jack Daniel’s • Cointreau

Sweet ‘n’ Sour

$9


