
Cowboy favorites 

family style selection of cowboy butter rolls, liquid
gold queso, fancy saloon bbq potatoes, quail poppers,
TX prime tomahawk, spicy garden herb sauce, smokin’
iron steak sauce & your choice of two fixins’

COWBOY COOKOUT* 1 9 0

ROTISSERIE STYLE HERITAGE CHICKEN 

COWBOY CHOP

14 OZ BONELESS RIBEYE*

FANCY SALOON BBQ POTATOES
double baked, chopped steak, cheddar, crème fraiche, chive 

1 8

COWBOY BUTTER ROLLS

TX QUAIL & BACON JALAPENO POPPERS

PRIME BAVETTE STEAK SKEWERS*

WILD WEST WINGS

PRAIRIE SIDE DEVILED EGGS

PURPLE CORN CRUNCHY TACOS

garden herb sauce, hominy crumble

cream cheese, strawberry berry patch & peppers glaze

slow cooked ground beef, cheddar, lettuce, spur sauce

milk buns, flake salt, honey butter

CHOICE OF: FIRE PIT BBQ SAUCE, COWBOY BUFFALO,
SWEET GOLD RUSH GLAZE, BACK COUNTRY HOT, DRY RUB

smoked rabbit, bacon jam, pickled onion, basil oil

LIQUID GOLD QUESO
corn chips, roasted poblanos, corn hash 

1 2

8

2 6

1 6

1 2

1 8

1 0

COUNTRY STEAK N EGG BITES* 2 8
smoked rice, wagyu beef, quail egg

add brisket $3

AXE BREAKER ELK BURGER*

GOLDEN CHICKEN SANDWICH*
cowboy roll, glazed herb grilled chicken, gold rush
sauce, crackling salad, basil mayo 

1 6

COWBOYTRAILHEAD BITES CLASSICS

WOOD-FIRED PRIME CUTS OVER
LIVE OAK FROM THE RANCH

CRISPY FRIES 8, SWEET POTATO FRIES 8,  
MIXED VEGGIES 7, BEER BATTERED ONION RINGS 7, 

SMOKED CAROLINA GOLD RICE 6, WARM POTATO SALAD 7
CHARRED BRUSSELS SPROUTS 10

THE S K ’ OMO IN IR
N

3 4

2 8

3 2

2 8

CHICKEN FRIED WAGYU STEAK

NEW MEXICO STYLE RAINBOW TROUT

wagyu cream gravy, sweet purple mashed potatoes

mustard & pepper, tangy dressing, warm potato salad

coffee crusted, duck cracklings, hot pepper tomatoes

OAK FIRED SALMON*
peach butter, seasonal veggies

2 2

1 8

IRON SKILLET STEAK SALAD*

GRILLED ROMAINE

DAILY KETTLE SOUP

GARDEN PATCH

grilled bread

1 4

M K T

diced steak, pickled jicama, queso fresco, romaine,
tarro root chips, cilantro vinaigrette 

shaved cave aged cheese, crispy onions, creamy
lemon-caper dressing, crouton crumble

blackened chicken, blistered cherry tomatoes, soft
boiled eggs, crispy onions, romaine hearts, ranch 

6 OZ PETITE FILET CENTER CUT*
28 OZ  PRIME TOMAHAWK*

14 0Z TX STRIP STEAK* 4 5

5 8

3 4

1 1 0

* c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,
s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  r i s k  o f
f o o d b o r n e  i l l n e s s  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n

m e d i c a l  c o n d i t i o n s

served with house steak
sauce, garden herb sauce
and garlic butter

RIVER CATCH FISH TACOS
lime-marinated blackened cod, pickled slaw, very
special sauce

1 8

SHEPHERDS LAMB RACK*
free-range, fig glaze, milk grits

3 0

HANDHELDS

1 6

grilled or crispy chicken, lettuce,
lemon-caper dressing

cowboy roll, house steak grind, american cheddar,
tomato jam, red onion, lettuce, steak sauce

brioche bun, cheddar, caramelized onion, pickles,
very special sauce

WRANGLERS CHEESEBURGER*

1 8

2 4

CEASAR WRAP

side fries (+4)

add egg, bacon, avocado, mushrooms (+2)

OUTLAW QUAIL KNOTS
charred onion sauce, bourbon glaze, smoked rice

2 8

make it hot n crispy (+4)



Cowboy favorites SPICY 

white sauce, garden pesto, ricotta, thyme 

2 2

* c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,
s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  r i s k  o f
f o o d b o r n e  i l l n e s s  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n

m e d i c a l  c o n d i t i o n s

wood fired pizza

Slow Braised Rabbit &Charred Onion

 

1 6

morning sun flaky pastry, white chocolate cream,
berries, firework sugar

Cast Iron Bread Pudding

SKILLET COOKIE

warm milk chocolate
chip cookie, fudge
sauce, vanilla ice

cream

1 4

BAKED APPLE HAND PIE

warm baked apple pie
filling, cinnamon,

salted caramel, vanilla
ice cream

1 4

MIDNIGHT PIZZA

cocoa dough,  hazelnut
chocolate spread,

bananas, strawberries

1 1

 

CAMPFIRE DESSERTS

LONE RANGER RANCHERS LAMB

pepperoni, cherry-wood
roasted tomato sauce,
whole milk mozz, hot
honey, parmesan 

tomato sauce,
mozzarella, minced
lamb, spices, taziki

CATTLEMANS SUPREME

tomato sauce, mozzarella,
sausage, bacon,

pepperoni, olive, red
peppers

FIG & ARUGULA

fig spread, 
goat cheese, olive oil,

lemon arugula salad

1 8 2 22 2 1 6

B U I L D  Y O U R  O W N  P I Z Z A
c h e e s e  p i z z a  1 4

a d d i t i o n a l  t o p p i n g s  + 2



Mid DayMid Day  Mid DayMid Day  
Fire-grilled HERitage CHICKEN…16 

NeW MEXICO STYLE RAINBOW TROUT…18

SMOKED turkey CLUB…14 

kettle soup & house salad…14 

TOMATO ROUNDUP CHICKEN BOWL…16

SlICED STEAK AND FRIES…19

smoked turkey breast, bacon, dill caper spread, cheddar,
tomato, romaine, fries

daily soup, salad with romaine, carrots, tomato, crouton, 
honey balsamic, toasted bread

butcher’s denver cut, fries, steak sauce

wood fired herb chicken breast,tangy dressing, warm potato salad

RoUNDUP

coffee crusted, duck cracklings, hot pepper tomatoes,
creamy pesto sauce, smoked Carolina gold rice

campari tomato herb salad, piccolo farro, sweet corn,
tomatador vinaigrette

RANCH HAND DIP...18
country bread, thin shaved grilled steak, horseradish,

smokey beef jus, fries
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