
Appetizers

Pork Tenderloin Skewers
Three pork tenderloin skewers, grilled to 

perfection by order. Topped with a house-made 
blackberry honey BBQ sauce.

South Canyon Potato Skins
Fried potato skins piled high with cheddar cheese, chopped apple wood bacon, and green onions. 

Served with sour cream, home made salsa, and fresh house made guacamole.

Valley of the Sun Chicken Wings
Your choice of style: Classic buffalo or BBQ. 

Served with celery and carrot sticks, 
and ranch or bleu cheese dressing.

Dynamite Shrimp
5 Tiger shrimp with a blast of jalapenos, wrapped in ap-
plewood bacon. Served with house-made prickly pear sweet 

chili sauce.

Black Bean with Cilantro Lime Sour Cream
Hearty black beans creamed with the flavors of the old west.

Deep Water Calamari
Sweet calamari lightly tossed in a southwestern 

flour mixture and served with our house-made salsa.

Chicken Tortilla
Pulled roasted chicken in a tequila chicken broth 

topped with fried tortilla strips.

Queso Con Carne
Tri-color tortilla chips served 
with a spicy beef cheese dip.

Spinach and Artichoke Dip
Artichoke hearts braised with garlic creamed 

spinach, served in a bread bowl.

Homemade Chili and Cornbread
Spicy beef and bean chili served with homemade honey cornbread.

Burger or Chicken Sandwich*
Angus beef patty cooked to order or a grilled chicken breast with lettuce, tomatoes, 

onions, and pickles served on a Kaiser bun with your choice of 
seasoned wedge fries, onion rings, fresh fruit, or coleslaw.

Extras
Avocado / Fried Onion Strings / Sautéed Portabella Mushrooms

Apple Wood Smoked Bacon / Smoked Jalapeno Peppers

*Consuming raw or uncooked meats, poultry, seafood, or eggs may increase your risk for food borne 
illness. Especially if you have certain medical conditions.

Soups

Salads
Chipotle Caesar

Sweet romaine lettuce, tossed with diced roma tomatoes, 
red onions, parmesan cheese, and chipotle Caesar dressing, 

and topped with garlic croutons.

The Cowboy
Garden mixed greens with cherry tomatoes, hot house cucumbers, 
cheddar cheese, garlic croutons, and your choice of dressing.

Very Berry Balsamic Vinaigrette
Mixed field greens, tossed with fresh blackberries, raspberries, strawberries, 

and blueberries. Topped with feta cheese and candied walnuts.

Build a Sandwich

Add Cheese
Cheddar/ American

Swiss / Pepper Jack



From the Grill
Served with fresh bread and butter, seasonal vegetables, and your choice of Spanish rice pilaf, 

red roasted mashed potatoes, or a baked potato. All steaks are topped with your choice of 
garlic herb butter or peppercorn blue cheese butter.

Beef
The Ultimate T-Bone*

The best of both cuts, 16oz New York strip and filet grilled to perfection.

Ribeye*
16oz broiled hand cut marbled Angus beef ribeye. 

Grilled to your liking.

Wrangler Steak*
8oz Prime grade Angus beef on a bed of

homemade onion strings.

Filet Mignon*
Two 4oz medallions of filet mignon, pan seared 

and glazed with a portabella mushroom demiglaze.

New York Strip Steak*
12oz USDA Prime Select grade hand cut strip loin 
marinated with our house blend of seasonings.

Pork
Mesquite Smoked BBQ Ribs

Slow roasted, pork ribs that melt in your mouth. Topped with our BBQ sauce.

Tenderloin With Blueberry Mango Salsa
Slow roasted pork tenderloin topped with handmade Blueberry mango salsa.

Pork T-Bone
12oz Pork T-bone chop topped with our house made BBQ sauce.

Seafood
Grilled Salmon

8oz Atlantic Salmon filet, grilled and served with a tomato dill butter.

Broiled Swordfish Steak
Broiled to perfection and topped with fresh pico de gallo and avocado slices.

Catch of the Day
Please ask your server for the catch information.

Canyon Star Specialties

Pasta Primavera with Roasted Red Pepper Farfalle
Sautéed seasonal vegetables tossed in a roasted red pepper cream sauce.

Served over a bed of farfalle noodles.

Jambalaya
The south goes southwestern! Andouille Sausage and 
grilled chicken breast sim-mered with bell peppers 

onions, and stewed tomato sauce over rice.

Green Chili and Shrimp
Sautéed tiger shrimp, chicken breast, green 
chilies, and tomatoes in a white wine sauce. 

Topped with parmesan cheese and toasted almonds 
over fettuccini pasta.

Mesquite Smoked Half Chicken
Slow roasted half chicken smothered in our 

top of the line, homemade BBQ sauce.

Mesquite Smoked Buffalo Brisket
Slow roasted buffalo brisket smoked over six hours. 

This is it folks, low and slow.


