Codar Bow

RESTAURANT
————

Z = SALADS & STARTERS = =

WEDGE SALAD $17 CHICKEN LOLLIPOPS $17*
Wedge cut Crisp Iceberg with Tomatoes, Red Onion, Frenched Chicken Legs basted with Juniper BBQ Sauce
Bacon Lardons & Blue Cheese Crumbles & Watermelon Radish, Served with Ranch Dip
CAESAR SALAD 17 SAUTEED MUSHROOMS 59
Romain Spears, Croutons, Shaved Parmesan Whole Mushrooms Sautéed with Garlic, White Wine,
Shallot & Thyme
DINNER SALAD 6 o
A Small Salad of Mixed Greens | Choice of Dressing BRUSSELS SPROUTS 7
Pan Roasted with Bacon, Served with Balsamic Glaze
FRITTO MISTO $18* .
A Perfect Mix of Flash Fried Shrimp, Calamari, Onion & Veggiesl CORN RIBS 8
Served with Aioli Dip Roasted Corn Dusted with Smoked Paprika, Lime Butter,
Served with Cotija Cheese
CRAB & SHRIMP COCKTAIL 18
Lump Meat Crab & Bay Shrimp Stacked on Top of Celery Salad *Shareable Items

Served with House Made Remoulade

Z = FROM OUR BRICK OVEN = =

Baked in our 900 Degree Brick Oven

MARGHERITA FLATBREAD $12 CHICKEN & BACON FLATBREAD $14
Tomato | Mozzarella | Basil White Sauce | Grilled Chicken | Bacon | Mozzarella
& BBQ Drizzle

NEAPOLITAN STYLED PIZZA
SHIPROCK 518 VEGGIE SPECIAL $20
Pepperoni Bell Peppers, Tomato, Red Onion, Mushrooms, Olives & Basil
MEAT LOVERS $20 NAVAJO $22
Peperoni, Sausage, Bacon, Red Onion, Olives Sliced Leg of Lamb, Green Chile’s, Pomegranate Molasses

Add Hot Honey to Any Pizza - °1

22 OUR STEAKS = =

ALL Steaks COME with MASHED POTATOES or FRIES, additional sides available

TOMAHAWK STEAK 3éo0z. 595 SURF & TURF 560
(Feeds 2 — 4) Petite Filet & Lobster Tail

BONE-IN RIBEYE.14o0z. 545
[PBONE STREAK 220z P2 NEW YORK STRIP 120z 32
PETITE FILLET éoz. *45 DOUBLE CUT PORK CHOP 526
Bell Peppers, Tomato, Red Onion, Mushrooms, Olives & Basil Duroc Pork Brined in 5 Spice with Cinnamon Roasted Apple

FLANK STEAK 100z. ®26

Juicy & Flavorful, Served with Chimichurri Sauce

Finish Your Steak with:
Sauce Béarnaise; Sauteed Mushrooms; Green Peppercorn Sauce; Chimichurri; Blue Cheese - *2 each

Oscar Style (Lump Crab, Asparagus & Sauce Béarnaise) — 310
Add Lobster Tail - 515

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.



BUTTER POACHED LOBSTER TAILS

Codar Bow

RESTAURANT

——

7 = ENTREES £ =

MARKET
PRICE

Two Cold Water Tails Served with Orzo Pasta & Asparagus

SOLE ALMONDINE

Pan Seared Petrale Sole with Wild Rice,
Served with Toasted Almond Sauce

SHRIMP PERNOD

30

528

Pasta with Chives, Pernod Cream Sauce & Grilled Baguette

CHICKEN SUPREME $26
Airline Breast of Chicken with Shallot & Mushrooms served with

Mashed Potatoes, Dijon Tarragon Cream

NAVAJO LAMB HERDER PLATTER 528

Lamb Ribs, Sliced Leg of Lamb, Potatoes, Corn, Blue Corn Mush
& Frybread

LAMB STEW $16
Served with Fry Bread

= = 3-COURSE MENU 338 Per Person = =

1°T COURSE
WEDGE SALAD

Wedge cut Crisp Iceberg with Tomatoes,
Red Onion, Bacon Lardons & Blue Cheese

Crumbles

2N° COURSE
FLANK STEAK

Chimichurri, Mashed Potatoes,
3 Sisters Vegetables

3R COURSE
“Dessert of the Day”

Upgrade Your 3 — Course with a Tomahawk Steak for Two! $20per person

Mashed Potatoes

Chocolate Decadence Torte *10

Roast-Your-Own S'mores *12 (For two)

= = SIDE DISHES °5 = =

Baked Potato (Loaded + *1) French Fries Pan Roasted Asparagus

Mac & Cheese Wild Rice
3 Sisters (Zucchini, Squash, Corn)

= = DESSERTS = =

Ice Cream by-the-scoop ¥4 /Scoop Créme Brule *10
Cheesecake of the Month 9 Carrot Cake *9

Northern Edge Chocolate Dream *1'1

Frybread served with Mascarpone
Cream, Apricot Glacé

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.



