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A *For Every Table: Beignets with Raspberry Butter & Fresh Berries*
N
Our Famous Cowgirl Kiss Sticky Pecan Roll ‘Raspberry Brie Sachet
Bacon Wrapped Jalapeno Warm, Buttery Pecan Roll Creamy Brie Cheese Wrapped in
filled with Serrano Cream smothered in Our Jack Daniels a Buttery Phyllo served over Our
Cheese served over Our Caramel Sauce 12 Raspberry Chipotle Sauce 18
Raspberry Chipotle Sauce 16 . .
' . Classic Cowboy Shrimp Coconut Shrimp
Crispy Calamari Cocktail Delicately Fried. finished with a
Delicately Fried, finished with our Chilled Large Mexican White Shrimp Hot Honey & Toasted Coconut
Thai Chili Sauce 18 served with Our Horseradish Spiked Crab & S’hr
R Artichol Cocktail Sauce 24 U'Ep
ted : Tender Jumbo Lum ab. Mexican
Herb Roasted, served with Bacon Wrapped Scallops  white shrimp, Charred Jalapeno
a Creamy Garlic Aioli 16 Large Bacon Wrapped Eastern Aioli 27
Scallops, Brie Cream Sauce,
Chives 36
€ Strawberry Fields 6%40 6@W )
TBaby Spinach & Mixed Greens, Local ol Bi Classic Caesar ¢
Strawberries, Jalapeno Goat Cheese ter ‘S‘I“e Crisp Romaine, Grated
& Glazed Walnuts tossed with a Traditional Rich & Savory Parmesan, Homemade
Strawberry Balsamic Vinaigrette 16 French Soup made from Lemon-Kissed Caesar
House-made Lobster Stock, Dressing served in a
_ The wedge Cream, Herb, Chunks of Sweet Parmesan Cheese Bowl 8/15
Crispy Iceberg, Bacon, Egg, Lobster topped with Sherry
Gorgonzola crumbles, House Bleu Creme Fraiche 16 .
Cheese dressing, Crispy Onion Straws Traditional Garden
9/16 . Salad

Signature Filet Salad

80z Filet Mignon, served over
Crisp Romaine with Gorgonzola
Crumbles, Baby Heirloom
Tomatoes, Crispy Onions-

Seafood Louie Salad
Mexican White Shrimp, Sweet Crab,

Mixed Greens, Cucumber, Tomato,
Avocado, Hard Boiled Egg, Red

Mixed Greens, Tillamook
Cheddar, Julienne Carrots,
Red Onion, Cucumber, Baby

Heirloom Tomatoes and

2 Onion, House Louie Dressing 43 Homemade Blue Cheese Dressing Croutons 7/12 é

o §vnedicts & CMHore o

*Served with Our Cowboy Breakfast Potatoes, a medley of Red Potatoes, Caramelized Onions & Bacon, or Fresh Fruit*

Filet Mignon Benedict Crab & Shrimp Cake  Traditional £ggs Benedict
Filet Mignon Medallion, ‘Benedict Canadian Bacon, Poached Eggs
; Poached Eggs topped with House-made Crab & Shimp topped with Rich & Creamy
: House-made Hollandaise 24 Cakes, Poached Eggs House-made Hollandaise 22
topped with Rich &
. . Creamy House-made Florentine Benedict
\’t ¢ S,wrt%thcht Hollandaise 27 ]
pe Braised Short Rib, Poached Scottish Salmop, Poached
N ; 4 Eggs topped with House- Eggs topped W'th House-
. o B made Hollandaise 23 made Hollandaise 24
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Uerde Chilaquiles Couniry Fried Short RibHash /A = &
Chili Verde Pork, Served ‘Rj_beye Skillet P
over Home-made Tortilla  Hand Cut Ribeye, Breaded Slow Braised Short Rib, . =
Chips, Queso Fresco, Dice & Lightly Fried finished Roasted Poblano, }
Tomato, Guacamole, Sour with our Sausage Sage Caramelized Onion and &
Cream finished with Eggs Gravy served with 3 Farm Potatoes, topped with 3 a’j”ﬁ
Your Way 19 Fresh Eggs Your Way 36 Farm Fresh Eggs 18 J
Eggs Your Way ﬁ‘f
Add Biscuits & Grcwyto 3 Farm Fresh Eggs with Your Choice of '
[ $8 Bacon or Sausage Patty Served with
ary your Choice of Cowboy Potatoes, Sliced

Tomato or Fresh Fruit 20

Cornflake Crusted French
‘Toast
COWbOy Steak 8' gg«gs A delicious twist on an old classic. Vanilla
Served with 3 Farm Fresh Eggs Your Cinnamon Dipped Brioche coated in

Crushed Cereal & Smothered with Fresh
Strawberries served with 3 Farm Fresh
Eggs and Your Choice of Bacon or Sausage

Way & Your Choice of Cowboy
Potatoes, Fresh Fruit or Sliced

Tomatoes Patty 29
Prime Top Sirloin 8oz..... 26 Ala Carte $12
Filet Mignon 8 0z/120z... 56/62
Traditional or Blackened Ribeye 160z... 58 ‘Bl“ebermﬁ(' ‘Belgium ‘anﬂle

House-made Blueberry Belgium Waffle
Served with a Warm Blueberry Compote
and Lemon Blueberry Whipped Butter with
3 Farm Fresh Eggs and Your Choice of
Bacon or Sausage Patty 29

Ala Carte $12

o 0 Signature Slow Roasted Prime Rib e
Q/ - 80z/120z/160z o \*9
48/52/56

Gambler(240z Bonein) ... 74
Prime New York 160z..... 72

*Make it a “Steak & Garlic Fries*

Slow Roasted with Fresh Rosemary, Garlic & Spices, served with Creamy
Horseradish & Au Jus accompanied by Creamy White Cheddar & Chive
Mashed Potatoes, Roasted Corn & Green Beans

TLemon Herb Roasted Macadamia Crusted
Chicken Fresh Northern Salmon
All-Natural Chicken Breast, Pan ‘Halibut Fish 9Chlps Macadamia Crusted Salmon
Roasted, served with a White Beer Battered in Season Finished an Asian Glaze, Rice
Cheddar & Chive Mashed Potatoes,  Alaskan Halibut, with house Pilaf and Fresh Asparagus 42
finished with a Lemon Pan Jus, Tartar, Julienne Fries and
Roasted Corn & Green Beans 36 Coleslaw 36
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JOIN US FOR PATHER'S DAY

Open for ‘Breakfast, Lunch & Dinner




	*For Every Table: Beignets with Raspberry Butter & Fresh Berries*
	Appetizers
	Our Famous Cowgirl Kiss
	Bacon Wrapped Jalapeno filled with Serrano Cream Cheese served over Our Raspberry Chipotle Sauce 16

	Crispy Calamari
	Delicately Fried, finished with our Thai Chili Sauce 18

	Roasted Artichoke
	Herb Roasted, served with a Creamy Garlic Aioli 16

	Sticky Pecan Roll
	Warm, Buttery Pecan Roll smothered in Our Jack Daniels Caramel Sauce 12

	Raspberry Brie Sachet
	Creamy Brie Cheese Wrapped in a Buttery Phyllo served over Our Raspberry Chipotle Sauce 18

	Classic Cowboy Shrimp Cocktail
	Chilled Large Mexican White Shrimp served with Our Horseradish Spiked Cocktail Sauce 24

	Coconut Shrimp
	Delicately Fried. finished with a Hot Honey & Toasted Coconut 24

	Crab & Shrimp Cakes
	Tender Jumbo Lump Crab. Mexican White Shrimp, Charred Jalapeno Aioli 27

	Bacon Wrapped Scallops
	Large Bacon Wrapped Eastern Scallops, Brie Cream Sauce, Chives 36


	Soup  & Salads
	Classic Caesar
	Crisp Romaine, Grated Parmesan, Homemade Lemon-Kissed Caesar Dressing served in a Parmesan Cheese Bowl 8/15

	Traditional Garden Salad
	Mixed Greens, Tillamook Cheddar, Julienne Carrots, Red Onion, Cucumber, Baby Heirloom Tomatoes and Croutons 7/12

	Strawberry Fields
	Baby Spinach & Mixed Greens, Local Strawberries, Jalapeno Goat Cheese & Glazed Walnuts tossed with a Strawberry Balsamic Vinaigrette 16

	The Wedge
	Crispy Iceberg, Bacon, Egg, Gorgonzola crumbles, House Bleu Cheese dressing, Crispy Onion Straws 9/16

	Lobster Bisque
	Traditional Rich & Savory French Soup made from House-made Lobster Stock, Cream, Herb, Chunks of Sweet Lobster topped with Sherry Creme Fraiche  16

	Signature Filet Salad
	8oz Filet Mignon, served over Crisp Romaine with Gorgonzola Crumbles, Baby Heirloom Tomatoes, Crispy Onions- Homemade Blue Cheese Dressing 48

	Seafood Louie Salad
	Mexican White Shrimp, Sweet Crab, Mixed Greens, Cucumber, Tomato, Avocado, Hard Boiled Egg, Red Onion, House Louie Dressing 43


	Benedicts & More
	Filet Mignon Benedict
	Filet Mignon Medallion, Poached Eggs topped with House-made Hollandaise 24

	Crab & Shrimp Cake Benedict
	House-made Crab & Shimp Cakes, Poached Eggs topped with Rich & Creamy House-made Hollandaise   27

	Traditional Eggs Benedict
	Canadian Bacon, Poached Eggs topped with Rich & Creamy House-made Hollandaise    22

	Florentine Benedict
	Scottish Salmon, Poached Eggs topped with House-made Hollandaise   24

	Short Rib Benedict
	Braised Short Rib, Poached Eggs topped with House-made Hollandaise   23
	Short Rib Hash Skillet
	Country Fried Ribeye
	Verde Chilaquiles
	Eggs Your Way
	Add Biscuits & Gravy to any meal $8

	Cowboy Steak & Eggs
	Prime Top Sirloin 8oz.....  26 Filet Mignon 8 oz/12oz... 56/62 Traditional or Blackened Ribeye 16oz... 58  Gambler(24oz Bone in) ... 74 Prime New York 16oz..... 72
	Cornflake Crusted French Toast
	Blueberry Belgium Waffle

	Signature Slow Roasted Prime Rib
	8oz/12oz/16oz
	48/52/56
	Lemon Herb Roasted Chicken
	Fresh Northern Halibut Fish & chips
	Macadamia Crusted Salmon


	Prime Rib Served All Day!

	Join us for Father’s Day

