
          

appetizers
Truffle Hummus  � 15
crudités, pita, pepitas

Crispy Wings� 18
buffalo cholula glaze, baby carrots,  
celery, ranch

Brisket Chili Nachos� 20
queso, pickled onions, pico de gallo, 
jalapeños, avocado crema

Parmesan Truffle Fries  � 12
smoked ketchup, truffle aioli

Par 4  � 16
house tortilla chips, queso, guacamole,  
fire-roasted salsa

Shaved Onion Rings � 17
black pepper aioli, smoked ketchup

Citrus-Poached Shrimp 
Ceviche* � 19
watermelon, mango pico, 
diced avocado, chips

Bacon-Wrapped 
Quail Poppers � 21
b.c. pimento cheese, texas chimichurri

features
available after 4pm

Baked Cajun Mac� 23
blackened chicken breast, 
baked green chile mac & cheese, 
freshly grated parmesan

Pan-Roasted Salmon* � 30
honey-glazed salmon, quinoa risotto, 
broccolini with baby tomatoes

Short Rib & Grits� 29
braised short rib, buttermilk cheddar 
grits, honey-glazed brussels

Half-Rack Baby Backs � 24
espresso bbq sauce, sea salt fries, coleslaw

Pasta Primavera� 24
pappardelle, vegetable medley, 
pesto cream, parmesan

Cauliflower Bowl  � 23
brussels, honey bbq-glazed tofu, broccolini, 
roasted red peppers, tomato, arugula

handhelds
fries, coleslaw, side salad or cup of soup

French Dip� 20
shaved prime rib, white cheddar, 
horseradish, french roll, au jus

Turkey Club� 16
applewood-smoked bacon, 
iceberg lettuce, tomato, red onion, 
avocado, mayo, whole grain bread

Catfish Po’Boy� 18
shaved lettuce, fresh tomato, avocado, 
cajun rémoulade, french roll

Coach Royal’s 
Chicken Sandwich� 16
swiss, applewood-smoked bacon, 
lettuce, tomato, onion, honey mustard, 
brioche bun

Blackened Fish Tacos� 19
mahi mahi, pico de gallo, queso fresco, 
avocado crema, corn tortillas

Canyons Veggie Burger � 17
housemade black bean & quinoa 
burger, avocado, tomato, arugula, 
pickled red onions, brioche bun

Canyons Smasher*� 18
two 4 oz patties, lettuce, tomato, 
onion, pickle, american cheese, 
thousand island, brioche bun

BBQ Stacker� 20
smoked sausage, chopped brisket, 
house coleslaw, onion strings, 
black pepper aioli, brioche bun

B.C. Hot Chicken� 19
cholula buttermilk fried chicken breast, 
lettuce, tomato, onion, pickle, 
creamy brie cheese, chipotle aioli, 
brioche bun

Crafts & Classics
Draft
barton creek gold 8 | modelo especial 8 | jellyfish ipa 9 
thirsty goat amber 8 | stella artois 8 | rotating 9

Bottle
bud light 6 | budweiser 6 | coors light 6 | miller lite 7 
modelo especial 7 | michelob ultra 7 | shiner bock 7 
white claw hard seltzer 8 | heineken 0.0 n/a 7

House Wines
glass � 10
bottle � 30

Sparkling
maschio prosecco � 10/35
roederer estate � 22/65
moët & chandon rosé � 14/48

Rosé
whispering angel � 18/70
rose gold � 14/48

Sauvignon Blanc
whitehaven � 15/50
kim crawford � 14/48

Interesting Whites
chateau ste. michelle riesling � 12/40
kris pinot grigio � 14/48
zenato pinot grigio � 12/40

Chardonnay
kendall-jackson � 12/40
rombauer � 30/100
sonoma-cutrer russian river ranches � 16/54

Pinot Noir
meiomi � 14/48
elouan � 14/48
belle glos balade � 18/65

Cabernet Sauvignon
uppercut � 15/52
beringer knights valley 	 18/70
justin � 22/80

SOUPS & SALADS
Smoked Brisket Chili� 8
shredded cheese, diced red onion, 
jalapeño, tortilla chips

Chicken Tortilla Soup � 8
tortilla strips, pico de gallo, 
diced avocado, queso fresco

Seared Salmon* � 19
quinoa, arugula, tomato, goat cheese, beets, 
grapefruit, citrus vinaigrette

Shaved Chicken � 17
mixed greens, baby tomato, dried 
cranberries, pepitas, tortilla strips, avocado, 
cilantro lime vinaigrette, avocado crema

Southwest Chicken Salad� 19
romaine, black bean & corn relish, 
shredded white cheddar, tomato, avocado, 
crispy fried onions, chipotle ranch

The Canyons Wedge� 17
fresh iceberg lettuce, maple peppered 
bacon, tomato, blue cheese crumbles, 
pickled onions, green goddess dressing

Cobb Salad� 19
romaine, applewood-smoked bacon, 
turkey, pickled onion, blue cheese crumbles, 
chopped egg, tomato, green goddess dressing

Fazio Greens Salad  � 13
candied pecans, tomato, goat cheese, 
shaved apples, apple cider vinaigrette

desserts
Brûléed NY Cheesecake  10
raspberry glaze, fresh berries
Chocolate Lava Cake   11
raspberry glaze, vanilla bean ice cream

signature Cocktails
Cold Brew Martini� 16 
cold brew, kahlúa, baileys, amaretto

Spiced White Russian� 12 
captain morgan, baileys, cream, cinnamon

Spicy Paloma� 15
casamigos reposado, grapefruit juice, lime juice, 
agave, topo chio

Still Old Fashioned� 16
still austin bourbon, angostura bitters,  
orange zest, orange peel

Bee’s Knees� 14
still austin gin, honey, lemon juice, lemon twist

The Birdie� 14
still austin bourbon, mint leaves, grapefruit, 
lemon juice, simple syrup

Aperol Spritz	 14
champagne, sparkling water

Cucumber Martini� 15
hendrick’s gin, lime & lemon juices,  
muddled cucumber, simple syrup

sides
Green Chile Mac N Cheese � 7
Sea Salt Fries  � 7
Canyon Vegetable Hash  � 7
Coleslaw � 5
Honey Brussels with Elgin Sausage � 7
Side Salad � 5

Gluten-Friendly bread available upon request
 Gluten-Friendly      Vegetarian      Vegan

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. 
Please notify us of any food allergy.




