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Tempura Shrimp - 15

Six jumbo shrimp dipped in house-made tempura
deep fried / served with cocktail sauce
lemon wedges

Chili Con Queso - 12

creamy queso dipping sauce / topped with
house-made chili & pico de gallo
corn tortilla & pita chips

Shrimp & Lobster Cocktail - 18

chilled poached shrimp & lobster claw meat
bed of butter leaf lettuce / cocktail sauce
lemon wedges

Jumbo Chicken Wings - 12

eight wings / carrots & celery sticks / ranch or
leu cheese dipping sauce / your choice of:
buffalo, asian sesame or house bbq

CANYON
UB

Y
;;! v
/:’ N

Bacon Wrapped Jalapeno Poppers - 14

bacon/ jalaﬁeno halves / stuffed with
smoked cheddar & cream cheese
served with honey ranch &
drizzled with an apricot glaze

*Blackened Ahi Tuna - 16

blackened & seared rare ahi tuna
pickled ginger slaw / sesame seeds
served with wasabi & soy sauce

Street Tacos - 9

house slaw / cilantro crema / chipotle aioli
pico de gallo & salsa roja/ corn tortillas

(3) Marinated Chicken
(3) Carne Asada
(3) Shrimp
blackened or grilled
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Soup of the Day: Cup - 4/ Bowl - 6

~ Salad Enhancements ~
Grilled Chicken - 7 / *Grilled Shrimp - 8 / *Grilled Salmon - 13 / *Seared Ahi Tuna - 14

Waldorf Salad - 10

butter leaf lettuce / diced apple
celery /sliced grapes / walnuts
creamy lemon dressing

Par 3 Cups - 10

butter leaf lettuce cups
choice of: chicken, tuna or shrimp

Canyon Cobb - 12

iceberig lettuce / applewood smoked bacon
bleu cheese crumbles / boiled egg
avocado / heirloom tomatoes
served with avocado ranch dressing

*Tuna Poke Bowl - 16

fresh seaweed salad / marinated rare ahi tuna

mango /avocado / steamed white rice
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Garden Salad -5/ 9

crisp spring mix/ carrots / red onions / grape
tomatoes / cucumbers / choice of dressing:

ranch / bleu cheese / balsamic vinaigrette
avocado ranch / lemony ranch
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Classic Caesar-5/9

crisp romaine hearts / shaved parmesan
house-made herb croutons
white anchovy filets served with
house-made caesar dressing

Flalbreads

Mediterranean - 13

black olives / artichoke hearts / red onion
marinated tomatoes / basil pesto

feta & parmesan cheese \

Sausage & Pepperoni - 13

sweet italian sausage / pepperoni / 5rovolone &
parmesan cheese / zesty house-ma

e marinara
fresh chopped herbs

*Consuming raw or undercooked meat, poultry, seafood and shellfish or eggs may increase your risk of foodborne illness™
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Each Sandwich or Burger Comes With Your Choice of Side
French Fries / Sweet Potato Fries / House-Made Chips / Fresh Fruit / Side Salad

Substitutions: Soup or Truffle Fries - $1

Capital Canyon Club - 16 *Steak Sandwich - 28
roasted turkey breast / thick cut bacon 8 oz prime ribeye / swiss cheese / roasted red
black forest ham / avocado / swiss cheese peppers / caramelized onions / spring mix
tomatoes / butter leaf lettuce / mayonnaise creamy horseradish / balsamic drizzle
toasted wheat bread toasted hoagie
Lobster Roll - 24 *Build Your Burger - 14

maine lobster served chilled black angus beef patty / butter leaf lettuce

mayo / toasted & buttered bun tomato / red onion / toasted brioche bun
. . choice of: cheddar / swiss / american / provolone

Artisan Chicken Club - 15 pepper jack / bleu cheese

grilled chicken breast / applewood smoked add ons: sautéed mushrooms / sautéed onions

. ickled jalapenos / green chiles - $.50 ea
bacon / havarti cheese / tomato / arugula pic : :
bacon fig jam / toasted pretzel bun Slid bacon/fried egg/ avocado - $1 ea
laers

(2) Chef’s Choice

ask your server for chef’s weekly feature

(2) Smashburger - 12 (2) Prime Rib - 18

two beef patties / mini brioche buns 4 oz prime rib / mini brioche buns
tomato /red onion / butter leaf lettuce horseradish / provolone
your choice of cheese
Gluten Free Bread & Pasta Available Upon Request
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Each Entrée Comes With Your Choice of Soup or Side Salad

Lobster Ravioli - 39 Pasta Bolognese - 18
fresh lobster / jumbo house-made ravioli penne pasta / browned beef/ blistered
house-made marinara & vodka sauce tomatoes / ciliegine mozzarella
lemon zest / bread sticks zesty house-made marinara

] . . . fried basil leaf / bread sticks
*Arizona Raised Filet Mignon

I .
60z- 36/ 80z - 42 ‘Miso Glazed Grilled Salmon - 32
grilled arizona raised filet pan seared miso glazed salmon / served with
compound butter / served with cilantro mango rice / sautéed boy choy &
garlic red skin mashed potatoes aikon sprouts

& sautéed seasonal vegetables .
Alaskan Halibut - 39

*Flat Iron Steak - 32 _ _
6 0z alaskan halibut / bearnaise sauce
8oz marinated flat iron steak / au poive sauce zucchini spaghetti/ blistered tomatoes
garlic red skin mashed potatoes asparagus / garlic red skin mashed potatoes
sautéed seasonal vegetables

Gluten Free Bread & Pasta Available Upon Request

Chef's Fedlures

Traditional Fish & Chips - 19 Chef's House-Made Lasagna - 16
atlantic cod filets / beer battered & fried golden layers of ground beef & pork
brown / house-made slaw / pickle spear creamy ricotta & mozzarella cheeses

french fries / house-made tartar sauce zesty house-made marinara
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*Consuming raw or undercooked meat, poultry, seafood and shellfish or eggs may increase your risk of foodborne illness™



