BEER BATTERED ZUCCHINI
Zucchini Sticks = Beer Batter
Parmesan Cheese = Ranch - $9

COlOSSAL ONION RINGS

Colossal Onion = Beer Batter = Ranch - $7

SCAMPI DIP

Blackened Shrimp = Cherry Tomatoes
Roasted Jalapeno = Garlic Butter = Feta
Cilantro Lime Puree = Garlic Bread - $14

SHRIMP BASKET
Panko Shrimp = Lemon = Cocktail Sauce - $12

SPINACH ARTICHOKE DIP
Tortilla Chips or Garlic Bread Sticks - $11
FISH TACOS

3 Cod Filets = Chipotle Aioli
Red Onions = Roasted Salsa Verde - $10

= Cilantro Lime Slaw
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HOUSE SAIAD

Mixed Greens = Cucumber
Carrots = Cherry Tomato =
Croutons - $9

—

SHMOKED TRE-1

MDLL,P?. 0 FRIES
BBQ Tri-Tip = Garlic Parmesan Fries = Cheese Sauce
Sour Cream = Green Onions - $9

7 JUMBO WINGS
Sauce Choices: Buffalo = Chimichurri = BBQ
Garlic Parmesan = Ranch- $10

GARIIC HERB MUSHROOMS
Button Mushroom = Gatlic Herb Butter
Parmesan Cheese = Parsley - $8

CRISPY CHICKEN TENDERS
Chicken Tenders = Ranch - $10

TATER SKINS

Chipotle Smoked Gouda = Cheddar Cheese
Applewood Bacon = Roma Tomatoes

Green Onions = Chipotle Ranch - $9

P SAIAD CHARD CAESAR SAIAD
Smoked Tri Tip = Mixed Greens Grilled Romaine Hearts

Cherry Tomatoes = Cucumbers Creamy Caesar = Parmesan Cheese
Feta = Red Onions -$15 Homestyle Croutons - $11

Fdd chicken-$5/ Shrimp-$7 / Tri-Tip- $6 / Avocado-$2
Dressings: Ranch = Blue Cheese = 1000 Island = Italian = Green Goddess = Balsamic Vinaigrette

OTRCP@A;@QQS 7 - :

All Kids meals are served with Steak Fries, Onion

, Cole Slaw or BBQ Baked Beans.

Includes water ot unsweetened tea.

CHICKEN TENDERS GRILLED CHEESE

MAC N CHEESE

Consumer Informatlon:

JR. CHEESEBURGER

There may be arlsk assodated with consuming raw shellfish as Is the case with other raw proteln produds.
If you suffer from chronlcliness of the liver, stomach orblood or have other Immune disorders, you should eat these produds fully cooked.



All Entrees are served W|th two classic fixins.

SPECIBLTY STERK 8 oz.Sirloin- $18 BO GIAZED CHICKEN
Gr|IIed Chicken = Roasted Bell Peppers - $17

BBOBABY BACK RIBS
ey Full Rack-$28 = '2Rack-$19

PIANK STERK 18o0z.-$29
SMOKED TRI-TIP  80z.-$19

BEER BATTERED COD
Two Cod Filets =Beer Batter =Tartar Sauce
Lemon Wedges - $18

SMOTHERED FIIET TIPS

6 oz Filet Tips = Garlic Mushroom Gravy
Caramelized Onions - $18
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JCKYAPRD STERK 12 oz Sirloln - $23

RIBEYE 16 0z.-$33
ACON WRAPPED FIIET 8 o0z.-$23
COWBOY SALMON

Grilled Salmon = Gatlic Herb Butter
Tartar Sauce = Lemon Wedges - $22

SMOTHER YOUR STERK - $2
Blue Cheese Garlic Herb Mushrooms Fajita Mix
Caramelized Onions Chimichurri Cowboy Butter
SEAFOOD SIDE KICKS
a3, Grilled or Fried Shrimp -$7 &
CLASS|C FiXjiNB

BAIKED POTATO $5 RICE PIIRF $4 VEGETABIES $5
MASHED P@ju“'ﬂlu $4 COIESIAW $4 SOUP $5
STEAK FRIES $4 BBQ BAKED BERNS $4 SAIRD §5
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Sizzlin Steer Favoritss are served with Steak Fries, Onion Rings, Cole Slaw or E u Beans.

PRIME RIB DIP
Prime Rib =French Roll =Creamy Horseradish

Caramelized Onions =Garlic Mushrooms
Provolone Cheese =Au Jus- $17

BBQ TRI-TIP
BBQTri-Tip =Garlic Bread
Cole Slaw =Onion Ring-$13

WESTERN PHIILY

Smoked Tri-Tip = French Roll

Roasted Bell Pepper = Caramelized Onions
Smoked Gouda Cheese Sauce - $15

BAJA CHICKEN MELT

Blackened Chicken = Toasted Ciabatta Bun
Roasted Jalapenos = Roasted Bell Peppers
Pepper Jack Cheese = Provolone Cheese - $14

ICECREAM SUNDAE -7

RJ'S CHEESE BURGER

15 pound Beef Patty =Ametrican Cheese =Mayonnaise
1000 Island =Shredded Lettuce =Roma Tomato
Grilled Onions - $13

CHIMICHURRI FIIET

Tenderloin =Toasted Clabatta = Chimichurri

Cherry Tomatoes =Feta Cheese =Red Onions

Spring Mix = Creamy Horseradish= Balsamic Glaze - $15

GARIIC ROASTED FIET
Sirloin= French Roll= Chipotle Aioli
Cucumber = Cilantro Lime Slaw
Queso Fresco - $15

BUFFALC CHICKEN
Crispy Chicken = Brioche Bun = Buffalo Sauce

Pico de Gallo = Pepper Jack Cheese = Iceberg
Green Goddess - $14

CIASSIC MILK SHRKES -$7
ROOT BEER FIORTS  -$6

There will be an automatic 18% gratulty added to partles 10 or more and an additlonal 15% service charge added to partles 30 or more.
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