
CLUB FAVORITES

STARTERS

ORIGINAL CACTUS FRIES
our signature recipe with prickly pear dipping sauce 9.95

CAST IRON CORNBREAD
baked with aged cheddar & green chiles, honey-chipotle
butter 10.95

DEVILED EGGS
bacon, chives & house made sweet pickles 9.95
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FARM FRESH SALADS

THE HEARTY
�eld greens, corn, black olives, sweet peppers, tomatoes,
bacon, hard boiled egg, cheddar, cornbread croutons &
champagne vinaigrette 14.95

BABY BACK RIB MINI RACK
with raspberry-plum barbecue sauce | limited availability 11.95

BISON CHILI
ground bison, corn, black & kidney beans, poblanos, green chile
cheddar, chives, corn tortilla chips 11.95

APPETIZER SAMPLER
original cactus fries, rattlesnake sausage, bison brochettes &
cilantro �atbread with a trio of sauces 24.95

COWBOY WEDGE
iceberg lettuce, tomatoes, bacon, hard boiled egg,  
bleu cheese crumbles, crispy onion strings & bleu cheese
dressing 16.95

BABY BACK RIB PLATE  
2/3 rack of pork ribs slathered in raspberry-plum bbq sauce
accompanied by cilantro-peanut coleslaw & cast iron ranch
beans 29.95

ELK CHOPS  
two 4oz North American elk chops, sautéed asparagus, sweet
potato mash, demi-glaze 38.50

BISON POT ROAST  
North Dakota bison, seasonal vegetables, Yukon gold mashed
potatoes, savory pan sauce 31.95

NIMAN RANCH FILET MIGNON  
6oz USDA Prime Angus beef, seasonal vegetables, Yukon gold
mashed potatoes, bacon bleu cheese butter 44.95

All substitutions and extra plates are an additional cost. 
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.

Please alert your server if you have special dietary requirements.

all dressings made daily in-house

CRISPY CHICKEN SANDWICH
butcher's aioli, iceberg lettuce, house made sweet pickle 17.95

COWBOY UP BURGER
Niman Ranch Angus beef patty, white cheddar, lettuce,
tomato, house made sweet pickles with bbq bacon jam 19.95

WILD CAUGHT SALMON  
7oz �llet, sautéed asparagus, trio of grains with baby kale,
chimichurri 33.50

WOOD FIRED CHICKEN
all natural cage-free half chicken, green chile cream gravy,
sweet baby broccoli, Yukon gold mashed potatoes 28.50

SPRING AT THE CLUB

STRAWBERRY SPINACH SALAD  
baby spinach, strawberries, red onions, local goat cheese,  
candied pecans & poppy seed dressing. 15.95
ADD STEAK +6.95

CHEF'S MAC N' CHEESE
steak tips, bacon, green chiles, white & sharp cheddar  
topped with green onions & toasted bread crumbs 19.95

ROASTED ACORN SQUASH
trio of grains, parsnip purée, baby sweet broccoli, roasted  
acorn squash seeds, agave drizzle, queso fresco 23.95

NIMAN RANCH FLAT IRON STEAK  
smoked white cheddar grits, roasted parsnip, baby sweet
broccoli, chimichurri 33.95

COWBOY RIBEYE STEAK  
14oz Niman Ranch Angus beef cut, seasonal vegetables,
Yukon gold mashed potatoes 44.95

DRY-AGED BISON NEW YORK STRIP STEAK  
14oz bone-in, sautéed asparagus, sweet potato mash 48.95

Still hungry but in a hu�y? Ask about our Tr�ts To-Go!
Sw�t Endings perfectly packaged.
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