
COCKTAILS $9
MANGONADA  
MARGARITA
tres generaciones,  
cointreau, mango mix 

MARGARITA
capitan tequila,  
triple sec, fresh orange

CRANBERRY  
MARGARITA
jose cuervo,  
cointreau, agave

MENU

RANCHER BURGER $13
8oz. beef patty on brioche, lettuce, tomato,  

onion cheese +$2, bacon +$3

CAESAR SALAD $10
romaine, croutons, parmesan

COW MEETS PIG $16
sliced brisket, pulled pork, red onion,  

on brioche, choice of juniper, honey chipotle,  
or green chile navajo bbq sauce.

CHICKEN WINGS $12
choice of buffalo, green chile,  

honey chipotle or juniper bbq, celery

NORTHERN EDGE PHILLY $16
sliced lamb, fried onions, green chile queso  

on toasted hoagie

LAMB STEW $16
Lamb, celery, carrots, golden potatoes,  
blue mush, choice of frybread or tortilla

BUFFALO CHICKEN  
SANDWICH $16

crispy chicken breast on brioche, lettuce,  
tomato, onion, buffalo sauce

BONE IN RIB-EYE 14OZ $40

NEW YORK STRIP $22 (12OZ)
add grilled shrimp $4, choice of two sides

PEPPERONI $16
tomato sauce,  

grande mozzarella, pepperoni

GREEN CHILE SAUSAGE  
& JALAPEÑOS $13

tomato sauce, grande mozzarella,  
green chile sausage

CHEESE $16
tomato sauce, grande mozzarella

SAUSAGE $16
tomato sauce, grande mozzarella,  

italian sausage

MEAT LOVER’S $18
pepperoni, sausage, meatballs

GREEN CHILE BBQ  
PULLED PORK $13

tomato sauce, grande mozzarella,  
green chile BBQ pulled pork

NAVAJO $22
sliced lamb & green chiles

12” FIRE ROASTED RUSTIC PIZZAS & FLATBREADS
All pizzas made using Stanislaus Tomato and Grande mozzarella

BUILD YOUR OWN PIZZA $16 (Maximum of 4 ingredients 50¢ each)
MEATS: pepperoni, sausage, chicken, bacon, ham, ground beef, prosciutto

VEGETABLES: onions, mushrooms, green peppers, jalapeños, banana peppers, green chiles, black olives, corn, spinach, artichoke hearts, pineapple

An 18% Gratuity is added for all parties and tables of 6 or more. Consuming raw or undercooked meats, seafood, and egg products may increase
your risk of foodborne illness. Please be advised that food prepared here may contain the following ingredients: milk, eggs, wheat, soybeans,
peanuts, tree nuts, fish, and shellfish. We proudly serve premium, source-verified Native American beef. Menu items are subject to change.


