Appetizers
SOUTHWEST EGG ROLLS

COCONUT SHRIMP

TOWER OF ONION RINGS

CHEESE FRY

Crispy egg rolls filled with all-natural southwest
chicken and black bean corn salsa, drizzled with
tangy chipotle ranch dressing. $7.99

Lightly battered, giant onion rings fried golden
brown and served with Cattleman’s petal Sauce.
$6.99

FRIED PICKLE CHIPS

A heaping pile of fried golden brown pickle chips
served with Cattleman’s petal Sauce. $6.99

MOZZARELLA WEDGES

Crispy, seasoned breading on the outside with
warm, melted mozzarella on the inside. Served
with marinara sauce. $5.99

TRADITIONAL WINGS

Six expertly seasoned, lightly breaded bone-in
wings tossed in our house Buffalo sauce.
HALF ORDER $7.99 / FULL ORDER $13.99

BLACKENED SHRIMP

Five jumbo grilled shrimp, dusted with our secret
blend of spices.
$8.99

POTATO SKINS

These spuds are loaded to the hilt with cheddar
cheese, bacon and chives and served with sour cream.
$6.99

FRIED GREEN TOMATOES

A great start to your meal! Enjoy five large, succulent
shrimp delivered with a sweet red chili sauce that will
make your taste buds yearn for more. $8.99

These spuds are loaded to the hilt with cheddar cheese,
bacon and chives and served with sour cream. $8.99

APPETIZER COMBO

A great sampling of our delicious Loaded Potato Skins,
Traditional Wings, and Mozzarella Wedges. Served
with Sour Cream, Ranch sauce, and Marinara Sauce.
(No substitutions).
TWO FOR $8.99 / FOUR FOR $13.99

Soup & Salad Bar
UNLIMITED SALAD BAR

Our Salad Bar is one of the largest selections of fresh
vegetables, fruits, toppings and dressings you’ll see
anywhere in the region. $8.99

HOMEMADE CHILI

Our traditional beef and bean chili. CUP $2.99 /
BOWL $4.79

CREAMY POTATO SOUP

We add bacon and top it generously with cheddar
cheese and chives. CUP $2.99 / BOWL $4.79

Fresh green tomatoes lightly breaded, served with
homemade petal sauce. $5.99
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Our Menu
Flatbreads
BASIL PESTO FLATBREAD

A crispy flavorful flatbread topped with basil pesto,
roasted red peppers, grilled, all-natural chicken
and a blend of mozzarella and provolone cheeses.
$7.99

BBQ CHICKEN FLATBREAD

Crispy thin flatbread topped with a blend of
mozzarella and provolone cheeses, grilled,
all-natural chicken, red onion, and our sweet
BBQ sauce. $7.99

Little Ranchers
KIDS ENTRÉES

Katie’s Kids Sliders $4.99
Stu Jo’s Steak Bites $5.95
Will’s Chicken Fingers $4.49
Zach’s Grilled Cheese $4.49
Jake’s Mac and Cheese* $4.49
Salad Bar $4.49

KIDS SALAD BAR*

Add a Little Rancher’s trip to the Salad Bar with an
entree for only .99¢!
*Kid’s entrees served with a choice of Fries or Apple
Sauce.

KIDS DESSERTS*

Chloe’s Chocolate Sundae 99¢
* Not served with a side
**Drinks are not included**
For Kids 12 and Under. Adults will be charged a $2.00
up charge for items off this menu
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Cattleman’s Favorites
Served with your choice of side and our fresh baked
yeast rolls. Add our unlimited Signature Salad Bar
to any Favorites item! Salad Bar cannot be substituted,
shared, split or given away.

BBQ CHICKEN BREAST

MOONSHINE CHICKEN

SCRATCH TENDERS

Grilled, all-natural boneless chicken breast
marinated in lime, teriyaki and honey
with a splash of good ‘ol fashioned moonshine.
$13.49

TENDER TIPS

Hand cut beef tips sautéed with savory mushrooms
and onions. $13.99

SMOTHERED GRILLED CHICKEN

All-natural, boneless chicken breast fillet with sweet
BBQ sauce, and served on a bed of tobacco onions.
$12.99

You will never be disappointed with our Scratch
Tenders. When we say scratch that’s exactly what we
mean. We start from true fresh, never frozen, all-natural chicken tenderloins. Tenders are hand breaded
in our special seasonings and fried to a golden brown.
Served with your choice of side and honey mustard
dipping sauce. $11.99

PINEAPPLE CHICKEN

Grilled, all-natural boneless breast of all natural
chicken, smothered with honey Dijon, mushrooms,
bacon, Monterey jack and cheddar cheese. $13.99

A sweet and savory delight! Juicy, grilled, all-natural
boneless chicken breast with a savory teriyaki glaze,
topped with sweet pineapple relish and served on a
bed of tender seasoned rice. $12.99

THE CHOPPER

POT ROAST

A lean 10 ounces of chopped Cattleman’s Certified
Gold beef smothered with sautéed mushrooms,
onions and brown gravy. $11.99

TONY’S COUNTRY FRIED STEAK

Featured on Kix Brooks Great American Steakout.
Hand breaded steak, deep fried and smothered
with Cattleman’s white skillet gravy. 1 Piece
$10.99 / 2 Piece $13.99

CATTLEMAN’S WHITE FISH PLATTER
Hand-breaded Atlantic Cod served with your
choice of side and tartar sauce.
1 Piece $9.99 / 2 Piece $13.99

Slow cooked tender chuck roast garnished with
carrots. $13.99

GRANDMAS FRIED PORK CHOP/S

So good you will think grandma has an apron on in our
kitchen. Grandma recommends our house made red
skin mashed potatoes topped with white skillet gravy
to compliment these hand breaded bone-in chop/s.
1 Piece $10.99 / 2 Piece $13.99

GRILLED SALMON

Fresh Atlantic salmon, seasoned and grilled, then
glazed with our sweet bourbon glaze and topped with
chives. $17.50

DUSTY TRAIL ALFREDO

A rich and creamy blackened alfredo sauce mixed with
tender diced tomatoes and fettuccini. With blackened
shrimp $16.99 or with grilled chicken $14.99
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Steaks & Ribs
Served with your choice of side and our fresh baked yeast rolls. Add our unlimited Signature Salad Bar to any
Grill item! Salad Bar cannot be substituted, shared, split or given away.

CATTLEMAN’S CHOICE TOP SIRLOIN
(7oz.)

THE SHERIFF

Our Sirloins are cut from premium Black Angus
beef and aged a minimum of 28 days.
7oz. $12.99 / 10oz. $15.99

The long arm of the law is our largest steak in
house. A huge 20oz top sirloin of premium Black
Angus beef, aged for a minimum of 30 days this
sirloin proves our brand is no bull. $26.99

NEW YORK STRIP (12oz.)

HAYSTACK SIRLOIN

Welcome to New York City! This Cattleman’s Gold
Black Angus strip of pure satisfaction is a savory
taste of the Big Apple. $22.99

GENTLEMAN JOHN’S FILET

An 8 oz. Filet, trimmed out to be the leanest and
most tender piece of beef in the joint. Fit for any
cowboy or cowgirl. $23.99

WILD BILL’S RIB-EYE (10oz.)

This mouth-watering Cattleman’s Gold Black
Angus Rib-eye is the best in town, full of flavor
and tender. $18.99

CACTUS STU’S PORTERHOUSE (18oz.)
Just ask the Duke, this will fix the hunger of any
rustler! $23.99

BLACK & BLEU SIRLOIN

Enjoy our tender 7oz. Sirloin with a generous topping
of delicious bleu cheese. Two great tastes - one
delicious meal! $14.99

One of Cattleman’s favorites. A lean and tasty 7oz.
Sirloin topped with our homemade bourbon glaze
and topped off with our crispy Onion Haystack.
$14.99

STEAK AND GRILLED SHRIMP

Our 30 day aged premium 6oz Black Angus sirloin
is cooked the way you like it and accompanied by
five jumbo blackened grilled, dusted with our
special seasoning. $19.99

PRIME RIB (12oz.)

Served Friday and Saturday after 4pm and all day
Sunday. $19.99
Cattleman’s Steak Temperatures
Well no pink • Medium Well slightly pink center •
Medium hot pink center • Medium Rare warm red
center • Rare cool red center
*Consumption of raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illness.

BABY BACK RIBS

Falling off the bone good, our BBQ Ribs are doused
in our signature BBQ sauce. Half Rack $14.99 /
Full Rack $19.99
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Steaks & Ribs Cont.
SIDES

Southwest Rice, Baked Potato, Red Skin Mashed Potatoes, Country Green Beans, Seasoned Fries, Baked
Beans, White Cheddar Mac & Cheese, Steamed Broccoli, Baked Sweet Potato, Steamed Veggies, Country Apples $2.29 Each

PREMIUM SIDES

Sweet Potato Casserole, Sweet Potato Fries, Loaded Baked Potato, Loaded Sweet Potato, Onion Rings, Broccoli
with Cheese Sauce, Loaded Mashed Potatoes $3.29 Each

ADD-ONS

Blue Cheese Crumbles, Sauteed Mushrooms, Sauteed Onions,
Bourbon Glaze, Brown or White Gravy, Mushroom & Onion Medley $1.99 Each
Bourbon Glaze 99¢
Make it a haystack with bourbon glaze and tobacco onions. $1.99

Burgers & Sandwiches
Served with seasoned fries, substitute signature side for fries add $1. Our Burgers are fresh Cattleman’s Gold
Certified, never frozen. Served on toasted bun with lettuce, tomato, pickles, and onion.

ROADHOUSE BLACK ANGUS BURGER

Cattleman’s Certified Gold burger, grilled over an open flame. $8.99
Top it off with your choice of: American, Swiss, Cheddar or Pepper Jack cheese for $1.

CATTLEMAN’S B&B CHEDDAR BURGER

Half-pound Cattleman’s Gold Certified burger served with tangy BBQ sauce and topped with bacon and
cheddar cheese. $11.99

CATTLEMAN’S TOBACCO BURGER

Half-pound Cattleman’s Gold Certified burger topped with cheddar cheese, Tobacco onions and Cattleman’s
own Petal Sauce. $10.99
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Burgers & Sandwiches Cont.
MUSHROOM & SWISS BURGER

Half-pound Cattleman’s Gold Certified burger, smothered with sautéed mushrooms and topped with melted
Swiss cheese. $9.99

COWBOY DOUBLE CHEESEBURGER

This belly-buster boasts two, half-pound Cattleman’s Gold Certified burgers, topped with your choice of:
American, Swiss, Cheddar or Pepper Jack cheese. $13.99

STEAK SANDWICH

A tender and juicy 6 oz. rib-eye steak served on a toasted hoagie bun with shredded lettuce and tomato.
$11.99

ROADHOUSE SLIDERS

Our 100% Ground Angus sliders are served with pickles and your choice of cheese. Served with seasoned
fries. $8.99

BBQ CHICKEN SANDWICH

Grilled, all-natural boneless chicken breast glazed in Cattleman’s Sweet BBQ Sauce and served on a toasted
bun. $9.99

WHITE FISH SANDWICH

Hand-breaded Atlantic Cod served on a toasted hoagie bun with shredded lettuce and our delicious
homemade tartar sauce on the side. $9.99

CRISPY CHICKEN WRAP

Crispy, all-natural chicken, lettuce, tomatoes, shredded cheeses, and chipotle ranch wrapped in a wheat
tortilla. $8.99

GRILLED CHICKEN CLUB

Grilled, all-natural boneless chicken breast topped with crispy bacon, Swiss cheese, lettuce, and tomato.
Served on toasted bun. $10.99
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