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Cowboy Caviar:

A fresh and flavorful blend of
southwest vegetables tossed in a
zesty lime vinaigrette and served
with crispy tortilla chips.

Bacon Jalapeino Poppers:
Spicy jalapenos stuffed with a
creamy blend of cream cheese,
wrapped in savory, hickory-
smoked bacon.

Stuffed Mushrooms: :
Baby mushrooms overflowing |
with a delightful parmesan :
stuffing.

Chili:

A rich, spice-filled chili brimming
with peppers, onions, beans and
tomato sauce, served with sides
of crispy cornbread crumbles,
melted cheddar cheese, cooling
sour cream and green onions.
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Southwest Salad:

Crispy romaine lettuce with
southwest vegetables, served
with our own zesty western ranch
dressing.

Entrée:

Succulent slow-roasted prime
rib served with tender chicken
glazed in our signature honey
barbecue sauce and creamy,
l??uttery mashed potatoes loaded
with cheddar cheese, crispy
bacon bits and scallions.

A‘pp’le Crisp:

Warm cinnamon-spiced apples
baked under a crisp, sweet

topping of rolled oats, brown
sugar, and butter, served a la
mode with creamy ice cream.




