
Deep Water Calamari 
Sweet calamari dusted with a seasoned flour 
 mixture and served with our spicy Marinara.  

 

South Canyon Potato Skins 
Fried potato skins piled high with cheddar, bacon, and 

green onions. Served with sour cream,  
salsa, and guacamole. 

 

Soup du Jour 
Chefs daily choice of soup served with a baguette.  

Inquire with your server. 
 

Relleno Portobello 
Spinach and artichoke dip placed on a large  

portabella mushroom cap topped with  
mozzarella cheese, green onion and surrounded  

with our house fried potato chips. 
 

Valley of the Sun Chicken Wings 
Your choice of Classic Buffalo ,BBQ, Teriyaki, Chipotle 

Citrus sauce. Served with celery and carrot sticks, 
Ranch or Bleu cheese dressing. 

 

Add Filet Mignon*  Chicken Breast , or Salmon* to your salad. 

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

Chef’s Salad 
Crisp iceberg lettuce, tomato,  egg, turkey,  
ham, garlic croutons, bacon, mushrooms,  

shredded cheeses. 
 

Lunch ToGo Box 
Turkey and Swiss, Ham and Cheddar, or Veggie Wrap. 

Accompanied with  Potato Salad, Jello, Chips, 
String Cheese, Orange, Hard Boiled Egg,  

Bottled Water, Soft Drink. 
 

Breakfast ToGo Box 
Egg / Cheese Burrito or Sausage / Egg / Cheese Muffin. 

Accompanied with Yogurt, Muffin, Cereal, Apple, 
Orange, Milk, Bottled Water, Orange Juice,  

 

Canyon Burger 
Char Grilled Angus beef patty.  Served with lettuce,  

Roma tomato, onion, and pickle on a  
Kaiser bun.  Choice of our Sidewinder fries or  

beer-battered onion rings. 
 

Chicken Sandwich 
Char Grilled chicken breast.  Served with lettuce,  
Roma tomato, onion, and pickle on a Kaiser bun.  

Choice of our Sidewinder fries or  
beer-battered onion rings. 

 

Add Cheese 
Cheddar/ American / Swiss / Pepper Jack 

Extras  
Sautéed Portobello Mushrooms/ Guacamole / Bacon  

Available for purchase at the Canyon Star Steakhouse host stand. 



Half Chicken  
Your choice of Classic Buffalo ,BBQ, Teriyaki,  

Chipotle Citrus sauce.  
 

Served with seasonal vegetables and mashed potatoes. 

T-Bone*  

 

Filet Mignon* 
 

Flat Iron*  
 

Top Sirloin* 
 

Ribs 
St. Louis ribs with your choice BBQ, Teriyaki,  

Chipotle Citrus sauce.  
Half rack Full rack 

Grilled Salmon* 
Grilled Atlantic Salmon filet topped with chilled  

blueberry mango salsa.  
 

Rainbow Trout* 
 Butterflied filet topped with our  

house-made dill butter.  
 

Ravioli di Aragosta 
Succulent lobster ravioli with topped with Alfredo sauce 

and Parmesan cheese Served with garlic bread. 
 

Ribeye* 
 

New York Strip* 
 

Macaroni and Gravy 
Fresh Cavatelli pasta topped with spicy marinara sauce. 

Served with your choice of meatballs  
or hot Italian sausage and garlic bread. 

 

Chocolate Peanut Butter Pie with  
Reese’s Peanut Butter Cups 

The popular candy bar in a pie! Dark chocolate  
and peanut butter mousse full of Reese's®  

Peanut Butter Cups. 
 

Caramel Apple Granny Pie 

Buttery caramel and toffee-studded custard hug fresh 
Granny Smith apples piled high in our  
melt-in-the-mouth shortbread crust. 

 

Pomegranate Parfait Cheesecake 

A layer of creamy White Chocolate Cheesecake  
marries a layer of refreshing pomegranate-infused 

cheesecake, white chocolate drizzle and  
fresh pomegranate arils. 

 

Blueberry White Chocolate Cheesecake 

The comfort of blueberry cobbler, chunks of vanilla bean 
cream cake and sweet swirls of berry compote meets 

the creamiest of white chocolate. 
 

Caramel Brownie Bite Cheesecake 

White Chocolate Cheesecake is entwined with gooey 
pockets of salted Dulce de Leche caramel and scattered 

with deeply chocolate brownie bites. 
 

Flourless Chocolate Torte 

Simple, elegant and timeless. When you crave a  
knock-out chocolate punch in an unassuming delivery.  

It is also gluten-free. 
 

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


