
cauliflower crowns, breaded, fried and
to�ed in bu�alo sauce

served with a side of ranch

chicken, shrimp, vegan protein, steak or andoui�e $7 | bacon for $3 |  sub vegan ch�se $2 | caesar dre�ing contains anchovy

house salad   $11

bleu wedge salad  $15/$12(PETITE)

CERBAT CAESAR SALAD  $15

cobb salad  $15 

mixed spring gr�ns | cucumbers | heirl�m che�y tomatoes
shre�ed ca�ots | red onion | che�ar ch�se

iceberg wedge | onion | tomato | glazed bacon | crumbled bleu ch�se
balsamic reduction | bleu ch�se dre�ing | salt + pe�er

cho�ed baby romaine hearts |  fresh shaved parmesan
roma che�y tomatoes | croutons | finished with caesar

romaine and iceberg le�uce | diced ham | hard boiled egg
chopped tomato | crumbled bacon

RANCH

CAESAR

BLEU CHEESE

ITALIAN

1000 ISLAND

PRICKLY PEAR VINAIGRETTE

OIL + VINEGAR

MAC + CHEESE $14

CHICKEN QUESADILLA $15

chicken tenders $15

HOUSE MADE CHILI $14

SOUP OF THE DAY $12

cla�ic mac + ch�se made
with a custom blend of ch�se

a 12’’ flour torti�a loaded
with gri�ed chicken breast*,
sauteéd pe�ers + onions, 

served with sour cream and pico

breaded chicken breast* tenders
served with fries, ca�ots + celery

get them to�ed or with sauce on the side
bu�alo | bourbon �q | asian

a hearty serving made daily
served in a bread bowl

sma� side serving no bread bowl  $9

daily made creations served in a bread bowl
sma� side serving, no bread bowl $9 

PLEASE BE AWARE THAT AN AUTOMATIC GRATUITY WI� BE A�ED TO PARTIES OF 6 OR MORE, CREDIT CARD TRANSACTION ARE SUBJECT TO A 3% PROCE�ING CHARGE

a blend of melted ch�ses with spinach and
artichoke hearts. served with 

fresh torti�a chips or bread bowl

cauliflower wings  $15

JALAPEÑO POPPERS $15

FRIED RAVIOLI $13

CAJUN ANDOUILLE PASTA  $18

ROASTED HERB CHICKEN  $20

BOURBON-SOY MAHI-MAHI  $22

SIGNATURE BBQ RIBS
TENDER PORK RIBS DRY RU�ED WITH HOUSE SEASONING,
A�LEW�D SMOKED AND BRUSHED WITH HOUSE �Q.
FINISHED ON THE GRI� FOR A PERFECT CHAR.
SERVED WITH HAND CUT FRIES AND SLAW

FULL RACK $32    HALF RACK $20

four large jalapeños stu�ed with chipotle
che�ar cream ch�se fi�ing.

wra�ed with a�lew�d smoked bacon
driled with prickly pear reduction. 

four ch�se ravioli, breaded and fried
served with your choice of
house ranch or marinara breaded zu�hini sticks fried to perfection

served with house made ranch

fried zucchini  $13

spinach & artichoke dip  $13

SLICED ANDOUI�E SAUSAGE SAUTEÉD WITH BE� PE�ERS AND ONIONS,
TO�ED IN CAJUN STYLE, ROASTED RED PE�ER CREAM SAUCE.
SERVED OVER PE�E PASTA AND TO�ED WITH SHAVED PARMESAN

1/2 OVEN ROASTED CHICKEN, TO�ED WITH CREAMY SUPREME SAUCE
WITH GARLIC HERB MASHED POTATOES AND CHEF’S CHOICE VEGETABLES.

PAN SEARED MAHI TO�ED WITH A HOUSE MADE BOURBON-SOY GLAZE.
SERVED OVER RICE PILAF WITH A SIDE OF CHEF’S CHOICE VEGETABLES.

 



BEAST BURGER $22

PULLED PORK  $17

MAHI SANDWICH $22
PAIN SEARED MAHI MAHI* | LE
UCE | JICAMA SLAW

 CHIPOTLE MAYO | SOY-BOURBON GLAZE | BRIOCHE BUN 

$21

SUBSTITUTE ANY OF OUR SIDE ITEMS FOR $3

CANYON BURGER  $18

CHOICE OF CHEESE

EXTRAS

1/2 LB ANGUS B	F*  - GRI�ED CHICKEN BREAST* - PLANT BASED PROTEIN
LE
UCE | TOMATO | ONION | PICKLE

$3- BACON | AVOCADO SPREAD    $2- GR	N CHILE | FRIED E� | JALAPEñO | SAUTEÉD MUSHR�MS 

1/2LB BLEND OF WAGYU B	F*, ELK* BOAR* + BISON*

ENCRUSTED IN A PE�ERCORN MELANGE | PE�ERED BACON

BLEU CH	SE | BLUEBE�Y COMPOTE | LE
UCE | TOMATO | ONION

SLOW ROASTED PORK*| �Q DRI�LE | COLESLAW

PICKLES | ONION RING | BRIOCHE BUN 

SANTA FE CHICKEN $17

HOT CHICKEN $17

BISTRO STEAK SANDWICH  $17

-CANNOT BE SPILT HALF/HALF

PLEASE BE AWARE THAT AN AUTOMATIC GRATUITY WI� BE A�ED TO PARTIES OF 6 OR MORE, CREDIT CARD TRANSACTION ARE SUBJECT TO A 3% PROCE�ING CHARGE

LARGE SLICE OF NEW YORK STYLE CH�SECAKE,
TO�ED WITH GRAND CANYON BOURBON INFUSED SALTED CARAMEL.

GRI�ED CHICKEN BREAST* | ROASTED HATCH & POBLANO CHILES

PE�ER JACK CH	SE | LE
UCE | TOMATO | ONION

CHIPOTLE AIOLI | BRIOCHE BUN

CRISPY FRIED OR GRI�ED CHICKEN BREAST* | HOT SAUCE

PICKLES | SLAW | BRIOCHE BUN

GRI�ED B	F TENDERLOIN* | MELTED SMOKED PROVOLONE
SAUTEÉD MUSHROOMS | CARAMELIZED ONIONS 

CHIPOTLE AIOLI | TOASTED FRENCH BAGUETTE 

MARINARA | GARLIC HERB OIL
�Q | BU�ALO | PESTO

MO�ARE�A | CHE�AR | FETA
FONTINE�A | VEGAN

BASE

CHEESE

BYOP $17
BUILD YOUR OWN PIZZA

PESTO CHICKEN
PESTO | MOZZARELLA | GRI�ED CHICKEN* | DICED TOMATOES
BLACK OLIVES | ARTICHOKE HEARTS | FETA

bourbon-glazed cheesecake $13

lemon-blueberry marscopone cake $11 

half baked  $10

$6.00

MAC + CHEESE
SEASONAL VEGETABLES
SEASONAL FRUIT
FRESH CUT FRIES
ONION RINGS
SWEET POTATO FRIES
SIDE SALAD MIXED GR	NS | TOMATO | RED ONION

SHRE�ED CA�OTS | RED CA�AGE 

CH�SE FROM PARTIA�Y BAKED CHOCOLATE CHIP C�KIE OR BROWNIE
TO�ED WITH VANI�A BEAN ICE CREAM AND CHOCOLATE SYRUP

HOUSE MADE LEMON-BLUEBE�Y CAKE, WITH A SW�T MARCARPONE
FI�ING. FINISHED WITH A DUSTING OF POWDERED SUGAR 

choose from any specialty pizza, or any 2 toppings
(additional topping at a charge)


