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BYO Nachos, Fries, or Tots

| Pick one Frotem Diced chicken,
pulled pork, beef chorizo blend or hickory bacon

Pick two Veggies: House roasted anaheim chilies,
sliced jalapenos, sliced black olives, diced red onion,
diced tomatoes, julienne green bell peppers, scallions,
chopped cilantro or pico de gallo 12

Pick a Cheese: Spicy queso sauce or melted cheddar jack
Served with salsa and sour cream on the side
Add fresh guacamole +1.50
Add another protein +3.00 | Add another veggie +1.00

' Payson Poutine
Steak fries mixed with green chile cheese curds,
topped with our signature stout gravy and finished
with a sunny side egg 8
Add a protein +3.00 | Add a veggie +1.00

Green Chile Cheese Curds

| Tossed in seasoned house breading and deep fried to perfection
Served with jalapefio ranch 9

\ Wings of the Feather
Your choice of fraditional bone-in or house breaded
. boneless wings
dozen 13 11/2 dozen 7
‘ pound 12 | 1/2 pound 8
Sauce them up: Buffalo | Buffalo Hot | Honey Hot
Garlic Parmesan | Reaper
| Served with buttermilk ranch
Carrots and celery sticks on request

| Chip Trio
House seasoned corn chips served with fire roasted salsa,
fresh guacamole and signature queso sauce 9

] Just the Skins
Fried potato boats filled with hickory bacon, melted cheddar
jack cheese and finished with scallions 9
| Served with a side of sour cream

k' Campfire Combo

| Ahalf pound of our house breaded boneless wings with your

\ choice of dipping sauce, potato skins, gourmet onion rings,
battered zucchini stix and beer battered mozzarella 15

Served with buttermilk ranch, house marinara and sour cream

Olive oil, chopped garlic, fresh basil, diced tomatoes and house

Buttermilk Ranch | Bleu Cheese | Lite ltalian
1000 Island | Honey Mustard | Balsamic Vinaigrette
Citrus Vinaigrette | Oil & Vinegar
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Served with your choice of diced chicken, pulled pork
or beef chorizo blend
A blend of heritage greens and romaine lettuce
with cheddar jack cheese, diced tomatoes, cilantro,
sour cream, guacamole, house seasoned tortilla strips,
and lime wedges full 13 | half 11

Chef

A blend of heritage greens and romaine lettuce with diced
ham, smoked turkey, chopped bacon, hard boiled egg,
cheddar jack cheese and diced tomato full 12 | half 10

Asian Chicken

A blend of heritage greens and romaine lettuce with grilled
chicken breast tossed in asian garlic sauce and finished with
toasted almonds, sesame seeds, mandarin oranges, fresh basil,

green bell peppers and julienne carrots full 12 | half 10

Caesar
Fresh chopped romaine tossed in Ken's Caesar Dressing with
shredded parmesan cheese and seasoned croutons 8
Add grilled chicken breast +3.00

Substitute our 10" gluten-free cauliflower crust +2.50

Cheese
Topped with our house blend of whole milk mozzarella
and smoked provolone 10" 7.50 | 14" 12

Pepperoni
Plenty of pepperoni and our signature house cheese blend
10”9 | 14”15

\vj Iit's All About The Meat

Ham, pepperoni, bacon, and house chorizo blend
with a jalapeno ranch drizzle 10" 12 | 14" 21

Supreme
Italian sausage, pepperoni, fresh mushrooms, black olives,
julienne green peppers and onion 10" 11.50 | 14" 21

Margherita

cheese blend finished with a sprinkle of salt and pepper
10"11.50 | 1419

BYO Pizza
Hand-stretched dough 107 7.50 | 14712

10" Oven-fired flatbread 7.50
107 Gluten-free cauliflower crust 10
10" addtl toppings +1 ea | 14" addtl toppings +2 ea

Italian Sausage Black Olives
Diced Ham Sliced Mushrooms
Sliced Pepperoni Julienne Green Peppers

Diced Chicken Sliced Red Onion
Pulled Pork Roasted Anaheim Chilies

Hickory Bacon Banana Peppers

Chorizo Beef Blend Sliced Jalapefios

Diced Tomato
Pineapple Chunks
Chopped Garlic
Julienne Yellow Onions




6 ounces of hand-pattied Gold Canyon Angus Beef
served on a toasted brioche bun with a pickle spear
and your choice of thin-cut french fries, tater barrels

or mandarin oranges

Substitute Seasoned Steak Fries, Gourmet Onion Bings
or House Salad +1.50

\ff Dirty Verde
Chorizo beef patty, Ancho lime seasoning, pepper jack,
hickory bacon, roasted Anaheims, lettuce, sriracha aioli 13

Don’t Get the Blues

Hickory bacon, bleu cheese, sautéed onions,
lettuce, tomato 11

\’?1 Backwoods Breakfast

Stout gravy, hash browns, sunny side ega,
jalapenos, red onion 13

Backwoods BBQ
Hickory bacon, sharp cheddar, honey bbq,

onion ring, lettuce 12

Catch the Wave

Grilled pineapple, terivaki garlic sauce, lettuce,
tomato, red onion 11

Wood Be

Savory black bean patty, sautéed mushrooms & onions,
lettuce, tomato 12

BYO Burger

Lettuce, tomato, red onion and pickle spear included 9
add +1.25 add +.75

Hickory Smoked Bacon Grilled Mushrooms
Pulled Pork Sautéed Onions

Sunny Side Egg Sliced Jalapefios
Sharp Cheddar Roasted Anaheim Chile
Pepper Jack Gourmet Onion Ring

Mozzarella House Sauces

Bleu Cheese

Thin-cut French Fries 4
Seasoned Steak Fries 6
Gourmet Onion Rings 8
Tater Barrels 4
Mandarin Oranges 3
Dinner Salad 5
Side Caesar 5
Battered Zucchini Stix 8
Beer Battered Mozzarella Sticks 8

Follow uson =N

Facebook > Free Wifi

Additional +2.00 for Spht Plate | 18% Grufudy on pclrhes of 8 or more

Served with a pickle spear and your choice of thin-cut french fries,
tater barrels or mandarin oranges
Substitute Seasoned Steak Fries, Gourmet Onion Rings
or House Salad +1.50

Club House
Smoked turkey, sliced ham, hickory bacon, sharp cheddar
cheese, lettuce, tomato, red onion, and mayonnaise on
toasted sourdough 13

Ancho Chile Lime Turkey
Smoked turkey, ancho chile lime dusting,
pepper jack, lettuce, tomato, red onion, and siracha aioli
on toasted sourdough 11

\’G’jGive Me A Hot Polish Sausage

Beer braised Mike Ditka Sausage, sauerkraut,
and honey mustard on a split top hearth roll 11

¢ The Southwest Dip

Thinly sliced ribeye, pepper jack, house roasted Anaheims,
and jalapeno cream cheese spread on a
split top hearth roll with a side of au jus 13

Traditional Chicken Parm
Hand breaded tenderloins topped with
signature marinara, house cheese blend and fresh basil
on a split top hearth roll 12

Meatball Sub

ltalian meatballs smothered in signature marinara, packed into
a split top hearth roll, topped with our house blend cheese and
finished with a sprinkle of parmesan and fresh basil 12

Pulled Pork

Smoked pork seasoned in honey bbq topped with a gourmet
onion ring and served on a toasted brioche bun 11

Backwoods S'more 6

Skillet Cookie Sundae 6 '

We proudly serve Coca-Cola producis!

Freshly brewed
Gold Peak Iced Tea & Sweet Tea

Full Bar Available
15 Beers on Tap




