STARTERS

STRAWBERRY SPINACH SALAD
Fresh spinach tossed with poppy seed dressing, shaved onion & homemade candied pecans $6.49

HOUSE SALAD
Fresh greens, red onion, grape tomatoes & fresh baked croutons served with choice of dressing $5.99

SILVER SPUR SALAD
Crisp lettuce, bleu cheese, red onion & candied pecans tossed with raspberry vinaigrette $6.99

CAESAR SALAD
Romaine with house~made Caesar dressing, red peppers, scallions & croutons $6.49

BUFFALO CHILI
Braised buffalo, red chilies, roasted corn & black beans in our famous Cowboy Club chili sauce $8.99

CHICKEN TORTILLA SOUP
Garnished with tri~color tortilla strips $6.49

APPETIZER SAMPLER
Cactus Fries, Buffalo Brochettes, Snake Brochettes, Cowboy Chicken Wings
& Cilantro Flatbread with house~made dipping sauces %
Best Shared by Two $14.99 Shared by Four additional $9.99

OAK CREEK TROUT DIP CILANTRO~CUMIN FLATBREAD BASKET

Smoked trout folded with house~made Fresh cilantro cumin flatbread served

tomato boursin cheese with grilled crostinis $7.99 with house~made tomato boursin cheese $5.99

COWBOY WINGS CHICKEN QUESADILLA
All natural chicken wings tossed in traditional sauce Grilled chicken & aged cheese blend with
with house made bleu cheese dressing $6.99 chipotle creme fraiche & red chili salsa $9.49
CHIPOTLE SHRIMP CACTUS FRIES
Four Jumbo Mexican white shrimp sauteed with Strips of Nopalitos cactus, breaded & flash fried

chipotle~garlic butter sauce $11.49 crispy with prickly pear sauce $7.99

FAMOUS BURGERS & FRESH SANDWICHES

SERVED WITH FRENCH FRIES OR SIGNATURE PEANUT COLESLAW

BLACKENED SALMON SANDWICH
Grilled wild salmon topped with our signature cilantro~peanut coleslaw
served on a butter brushed kaiser bun with remoulade $13.49

CHICKEN RANCH SANDWICH
Marinated all natural chicken breast, creamy jack cheese, hickory bacon &
sour cream ranch sauce on a toasted fresh baked kaiser bun $11.99

CLUB CHEESEBURGER
Harris Ranch fresh ground beef chuck with aged cheddar cheese, lettuce, fresh tomato &
Klein's famous pickles on a fresh baked kaiser bun $10.99

OUR FAMOUS BUFFALO CHEESEBURGER
Fresh ground North American buffalo with creamy jack cheese, crisp lettuce, fresh tomato &
Klein’s pickles on a butter brushed kaiser bun $12.99

BIG GAME BURGER
Hand formed free range ground antelope, crispy onions, hickory bacon & crumbled blue cheese
on a buttery grilled kaiser bun with chipotle aioli $15.49

BBQ PULLED PORK
12~Hour slow braised pork in our signature coffee BBQ sauce
on a butter brushed brioche bun $9.49

TURKEY CRANBERRY SANDWICH
Fresh roasted all natural turkey, cilantro~cranberry sauce, crisp lettuce &
orange scented cream cheese served on a toasted rustic roll $8.49

LUNCH COMBINATION (served until 3 pm)
Half Chef’s sandwich of the day served with your choice of a
cup of chicken tortilla soup or salad $9.99
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MAIN COURSE ENTREES

PROUDLY SERVING HARRIS RANCH ALL NATURAL BEEF

~ SIGNATURE FILETS ~

BEEF FILET MIGNON A BUFFALO TENDERLOIN
Roasted garlic bleu cheese butter, vegetable @ Sweet potato mash, sautéed asparagus &
sauté & roasted garlic smashed potatoes $29.49 brandy peppercorn sauce $34.99

AMERICAN WAGYU SKIRT STEAK
Herb marinated & char~grilled North American Wagyu with roasted garlic smashed potatoes,
wilted spinach, artichoke aioli & oven cured tomatoes $22.49

HANDCUT BEEF RIBEYE STEAK
120z herb~marinated handcut Choice Grade ribeye beef steak served with
vegetable sauté & roasted garlic smashed potatoes $27.99

PRIME NEW YORK STRIP STEAK
140z aged all natural beef strip loin with chipotle~garlic compound butter served
with roasted winter vegetable hash & fresh sautéed asparagus $34.99

ALL NATURAL BUFFALO FLANK STEAK
Char~grilled all natural North American bison with caramelized onion~smoked bacon marmalade,
natural jus served with sweet potato mash & wilted spinach $21.49

BABY BACK PORK RIBS
Raspberry~plum BBQ sauce served with cilantro~peanut coleslaw & French fries
Half Rack $18.99
Full rack available for an additional $9.99

ON THE LIGHTER SIDE

OAK CREEK CORNMEAL TROUT BLACK & BLEU CHICKEN SALAD
Fresh trout served with Chef’s rice & Blackened grilled chicken atop spring greens
vegetable sauté finished with a chipotle butter with white balsamic dressing, blackberries, candied
sauce & roasted tomato~cactus salsa $22.49 pecans, red onion & bleu cheese crumbles $15.49
CEDAR PLANK ROASTED SALMON BAKED PARMESAN HALIBUT
Served with cucumber~mint relish, Worcestershire Parmesan crumb crusted served with lemon~thyme
honey glaze, Chef’s rice & vegetable sauté $22.99 butter sauce, Chef’s rice & vegetable sauté $24.99

COWBOY CLUB CLASSICS

} MESQUITE ROASTED CHICKEN
‘ Natural chicken breast dry rubbed & slow roasted served with roasted garlic smashed potatoes,
fresh sautéed asparagus, red chili sauce & artichoke aioli $18.99

CAST IRON VEGETABLE POT PIE
Stewed seasonal vegetables topped with a buttery pie crust oven baked
to order served with fresh sautéed asparagus $16.49

COUNTRY CHICKEN & GREEN CHILI MAC-N-CHEESE
Corkscrew pasta baked with roasted green chili cheese sauce, oven roasted tomatoes &
country fried chicken breast finished with fresh scallions & crispy bread crumb topping $17.99

Rare~red, cool center; Medium Rare~red, warm center; Medium~pink center; Medium Well~slight pink; Well~cooked throughout

Split plate with all the fixin’s $5.00 18% gratuity added to parties of 6 or more

Steaks are cooked to order. Consuming raw or undercooked meat or eggs may increase your risk of food borne illness.
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