
10 OZ SALMON FILLET   

1 4

1 2

18 OZ COWBOY (SHORT BONE) RIBEYE

8 OZ FILLET CENTER CUT
14 OZ PORK CHOP + BURNT BELLY ENDS

NEW MEXICO CHILI PORK RIB SANDWICH

ELK BURGER

CHICKEN SANDWICH

COWBOY BUTTER ROLLS CHICKEN FRIED WAGYU STEAK

1 0

1 2

BISON, ELK, WAGYU MEATLOAF
beef reduction, roasted carrot

HALF ROTISSERIE CHICKEN 

SPATCHCOCK STYLE RAINBOW TROUT

ROTISSERIE WHOLE QUAIL

FIRE ROASTED JALAPENO POPPER DIP

FLANK STEAK SKEWERS

HAY SMOKED AND GRILLED WINGS

CAVIAR POTATOES

VEGETABLE AND CHEESE PROVISIONS

LONG WEEKEND SALAD

GRILLED ROMAINE

FROM THE HEARTH POZOLE

DAILY KETTLE SOUP

SMOKED APPLEWOOD STUFFED SQUASH 
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grilled bread

chili charred pork, hominy, three chili broth,
cilantro, key lime, toasted corn tortilla 

spicy garden herb sauce, hominy crumble

Cowboy favorites 

bacon, smoked mustard, grilled bread

crispy onions, spiced cauliflower, grilled bread

garden greens, roasted beet heart, shaved radish,
pickled carrot, creamy basil dressing 

WOOD FIRED OVER THREE WOOD BLEND

SPICY 

smoked turkey, cheddar cheese, green onion, ranch

cheddar, cowboy roll, smokey tomato jam,
lettuce, mayo

Vegetarian 

cider glaze, cream of yam

Gluten free 

green coffee rubbed pork, bbq drippings bun,
horseradish cream, sweet and sour charred brussel slaw

family style selection of flank steak skewers,
jalapeno dip, hay smoked wings, wagyu tomahawk
and loaded caviar potatoes

beef drippings bun, veal bacon, very special sauce,
pickles, caramelized onion, cheddar 

CRISPY FRIES 8, CORN IN THE HUSK 7, 
ROASTED BROCCOLI 7, GOLDEN SQUASH 9, SMOKED RICE 10,
CAVIAR POTATO 10 (EA), CHARRED BRUSSELS SPROUTS 11,

JALAPENO CHEDDAR BREAD 7
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RANCH HARVEST THE CHEESEBURGER

COWBOY COOKOUT
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16 0Z TX STRIP STEAK 4 1  

5 2  

3 2

2 8

32 OZ WAGYU TOMAHAWK (LONG BONE) RIBEYE

SMOKED TURKEY CLIFFHANGER

gold rush glazed herb chicken, crackling salad,
mayo, cowboy roll

potatoes in drippings

charred onion sauce, bourbon glaze

creamy squash, crispy kale, lemon glaze

milk buns, flake salt, honey butter

CHOICE OF: FIRE PIT BBQ SAUCE, COWBOY BUFFALO,
OR SWEET GOLD RUSH GLAZE 

fire dried tomato, golden beet, cave aged cheese and
herbs in olive oil, smoked mustard, bread sticks

double baked potatoes, crème fraiche, chive, caviar

spinach, squash noodles, crunchy kale, garlic crouton,
barrel aged golden fig vinaigrette

shaved cave aged cheese, crispy onions,
creamy lemon dressing

cross hatched & smoked pork belly, cilantro
lime sauce

BURNT BELLY STEAK 2 9



VERY BERRY CAKE

APPLE COBBLER PIZZA

 

 

ROCKY ROAD CHOCOLATE MOUSSE

 

OLD FASHIONED SUNDAE 

 

1 2

Cowboy favorites 

whiskey gelato, cherries, brown sugar maple crumble (alcoholic)

salted whisky caramel,toasted meringue 

vanilla whip, berry punch syrup, strawberry sponge 

sweet baked apple butter, candied apple, oat crumble

buttery brioche, white chocolate fudge,
popping sugar, chocolate mint

Gluten free 
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Cast Iron Bread Pudding
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Slow Braised Rabbit
Charred Onions Pizza

&

LONE RANGER

BUFFALO HAYRIDE

SMOKING REVOLVER

WO
OD FIRED PIZZA

Cowboy favorites SPICY 

red sauce, pepperoni, three cheese blend,
hot honey

buffalo milk mozzarella, candied cherry
tomatoes, olive oil, garlic herbs

brisket burnt ends, bbq sauce, cheddar,
jalapeno, pickled red onion

white sauce, fresh ricotta, dried lemon thyme 

Gluten free 

2 4

1 8

2 4

1 9

add hot honey to your pizza 3


