DRAFT

BLUE MOON .................ccoovvvrirnnnnn. 45/135
BUD LIGHT ...............ccoooovvvvviiannnnnn. 35/105
BUDWEISER ..................ccooccooo.. 35/105
CHEYENNE BREW ........................ 25/75
FATTIRE ...........ccoooooivvvvienn. 4.75/14.25
GUINNESS ..o, 55
HEINEKEN ............cccoooocoovvviiennnnnn. 45/135
HEINEKIN LIGHT ....................... 45/135
MILLER LITE .............c.ccooooviiinnn.n. 35/105
NEW BELGIUM SEASONAL ....4.75/14.25
NEWCASTLE ................cccooooiienennn. 45/135
STELLA ARTOIS .................... 4.75/14.25
SWEETWATER 420 ...................... 45/135
SWEETWATER IPA .................. 45/135
TERRAPIN HOPSECUTIONER ... 5.5/16.5
XX LAGER ........cooooooovvvviiiiviiinrn, 45/135
YUENGLING ...........c.ooccoovvviinrnnnne. 35/105
BOTTLE

ABITA PURPLE HAZE ... 4.75
ANCHOR STEAM .............cccoooovcvvirnrnnn, 4.75
BASSALE. ..o, 4.75
BODDINGTON’S PUB ALE .................. 5
BUD LIGHT ...............ccooovvimivviiirvrcieennen, 3.75
BUD LIGHT LIME ..............cccooccooeen...e. 3.75
BUDWEISER .............ccoocooovoiiiiin, 3.75
COORS LIGHT ..........cccoooovvvvvvervriennrnne. 3.75
CORONA .......ccoooooimrioceecceeeeee, 45
CORONA LIGHT ..............ccooocovvviiin. 45
HARP LAGER ..........ccoooooovvvviviivviennnnnn, 4.75
HOEGAARDEN WHITE ..................... 4.75
MAGNERS IRISH CIDER ...................... 45
MICHELOB ULTRA .............cc.c.occeee...... 3.75
MILLER LITE ..............oocoovvviiviviinnnnn, 3.75
MODELO ESPECIAL ....................... 45
PERONI ...........o.coovvvoieivceicceeeccee, 4.75
RED STRIPE LAGER .................cc............ 45
ROGUE DEAD GUY ALE .................... 45
SAM ADAMS ..., 45
SAM ADAMS LIGHT ..................cccoo......... 45
SESSIONS BLACK ...........c...ccoooovvivinnn. 45
SHOCKTOP .........ccoooooomvvvieieecineercceeercienns 4
SHOCKTOP RASPBERRY .................... 4
SHINER BOCK ................ccoooooviiiiin, 45
SIERRA NEVADA PALE ALE ... 45
SWEETWATER BLUE ......................... 4.75
TECATE (CAN) .....oooovoveevceeeeeee. 45
TERRAPIN PALEALE.................... 4.75

CRAFT BEER BUCKET SPECIALS!
(ASK YOUR SERVER)

WHITE

COASTAL VINES, Chardonnay, Sonoma County 09 .........c..cccoevvverimveerierceeeeesrcsnnns 55/22
WINDMILL, Chardonnay, California 07 ..........cccoooeeviveeieieeeeeceececeeee e e 6.5/24
FOUR VINES NAKED, Chardonnay, Santa Barbara 09 ............cccccovovvvvcvriveieresrceniennene 8/30
R ONE HOPE*, Chardonnay, California 09 .........cccoovioveeeeeeeeees oo 9/34
WILLIAM HILL, Chardonnay, Central Coast 09 ..........cccoovvvvevineieerieeceeess oo 9/34
DOMAINE DE BALLADE, Sauvignon Blanc, Colombard 10 ...........ccccoooovvivvivciivicennnn, 85/32
MATUA VALLEY, Sauvignon Blanc, Marlborough, New Zealand 10 ............c..ccoocevvvv... 8.5/32
NELSON BAY, Sauvignon Blanc, New Zealand 09 ...........ccc.coovovvivioeeccecrcee oo, 9/35
AVANTI, Pinot Grigio, Ialy 09 ........ccoooiveeeeeeeee oo 7/26
CONCANNON, Pinot Grigio, Gentral Coast, California 10 ........c..ccoocovvvevererrioeriorieriees 7/26
BENVOLIO, Pinot Grigio, Haly 09 ........cc..covveeoeeeeeeceeceeeeeeeeee oo 75/28
ROSEMOUNT, Riesling, Southeastern Australia 09 .............ccovovvvvioveecececrcees oo, 8/30
KUNG FU GIRL, Charles Smith, Riesling, Columbia Valley, Washington 10 ................... 9/34
RIONDO, Prosecco, Italy 09 ........ccoooiiiiiiisiecieee e 8/30
ZESTOS, Malvar, Madrid, Spain 09 ...........cccoovivvireeees e oo 8/30
THE WHITE KNIGHT, Viognier, Clarksburg, Appelation 08.............c.ccoccoovvivrieverreeran 9/35
RED

COASTAL VINES, Cabernet Sauvignon, Sonoma County 09 ........cccccoovvvvvevvcrcrnvirennns 55/22
PENNYWISE, Cabernet Sauvignon, Napa Valley 08 ............ccccoovovvooceoomeceecceceeeeeeen, 8/30
PENFOLDS, Thomas Hyland, Cabernet Sauvignon, South Australia 08 .............c..cc........ 9.5/36
CABLE CAR, Pinot Noir, St. Helena, California 09...........cocovovveveevieeeeeeeeeeeee e 8/30
R ONE HOPE*, Pinot Noir, California 07 ......ovveeeeeeeeeeeeseeeeeosseseeeesseeseeesssesessesseseesessees 8/30
LA CREMA, Pinot Noir, Sonoma Coast, California 09 ..........cccocvvvveevionvioniiieniiennns 11.5/40
RIVERS EDGE, Pinot Noir, Umpqua Valley, Oregon 08 ..........cccovvverierevierieeeeesicees 13/48
FOUR VINES “OLD VINES”, Zinfandel, California 07 ...........cccccoovvvmiooeoeeeereeien. 8/30
RONE HOPE®, Zinfandel, California 07 .........ccooovvevvveereeeseeeereecsssseeeeseoesssseeeeeossssene 8/30
PASO ROBLES, Zinfandel (blend), California 07 ...........ccccovvvvveiviecieeececeeecscees 95/35
NANDU, Malbec, Mendoza, Argenting 09..........coocoocvoiiiiriieiisseecee s 9/34
Z0LO0, Malbec, Mendoza, Argentind 10 .........o.cccvevveer oo e 8/30
COASTAL VINES, Merlot, Sonoma Gounty 09.........c..coovrveriiiiineierieeiiesiesisseeeinnns 55/22
LEESE-FITCH, Merlot, Napa Valley, California 09 ...........cccooovovovrioerieeeeess oo 8/30
THE VELVET DEVIL, Charles Smith, Merlot, Columbia Valley, Washington 09 ............... 9/34

x *We support the boobies! A portion of all proceeds will be donated to breast cancer research




STARTERS

HAND BREADED CHICKEN TENDERLOINS $9.95
Jumbo Chicken Tenders and Fries. Choice of Sauce
ADD BUFFALO SAUCE & BLEU CHEESE FOR $1

CHEYENNE APPETIZER COMBO $11.95
5 Wings, 4 Mozzarella Sticks, 2 Jumbo Chicken Tenders. Choice of Sauce

SALSA $2.95 QUESO $4.95 GUACAMOLE $4.95
THE CG TRIO $9.95  (All served with White Corn Tortilla Chips)

NACHOS $9.95 - CHOICE OF CHICKEN, STEAK OR CHILI
White Corn Tortilla Chips, layered with Queso, Lettuce, Tomato, Black Olives,
and Green Onions. Served with Jalapenos, Sour Cream and Salsa

BLEU CHEESE & BACON POTATO CHIPS $7.95
A Mound of Homemade Potato Chips covered with Bleu Cheese and Bacon

QUESADILLAS - VEGGIE $6.95 CHICKEN/STEAK $7.50
Served with Sautéed Peppers, Onions and melted Cheddar Jack in a
Flour Tortilla with Sour Cream, Pico de Gallo and Guac

SPICY MOZZARELLA STICKS $6.95
Six Fried Sticks spiked with Jalapeno Breading. Served with Marinara

BUFFALO SHRIMP $9.95
Hand Breaded Shrimp tossed in Buffalo sauce. Served with Bleu Cheese and Celery

SCOTCH EGGS $6.95
Hard Boiled Eggs wrapped in Italian Sausage and fried golden brown.

ADD GUAC FOR $1.50

Served with Spicy Aioli

WINGS

Honey Hot, Mild, Thai Chili, Lemon Pepper, Teriyaki, LemonYaki, KJ's Kickin’ Sauce

THAI PEANUT CHICKEN

Grilled Chicken Breast Topped with a creamy Thai
peanut sauce. Served over White Rice and steamed
Broccoli. (Or try it tossed with Fettuccine) $10.95

BURGERS

ALL AMERICAN CHEESE BURGER $8.50
Lettuce, Tomato, Onion, Pickle, melted Cheddar

SOUTHWEST BURGER $8.95
Grilled with Southwestern Spices, topped with melted
Pepper Jack, an Onion Ring and Spicy Adobo Mayo

MUSHROOM SWISS BURGER $8.95
Topped with melted Swiss and Sautéed Mushrooms

BLACK & BLEU BURGER $8.95
Grilled with Cajun Spices, Apple Wood Smoked Bacon
and Topped with melted Bleu Cheese Crumbles

GUAC BURGER $8.95
Grilled with Southwestern Spices, melted Pepper Jack,
Guacamole and Diced Tomato

TEXAS ROADHOUSE CHILI BURGER $8.95
Topped with Chili, shredded Cheddar-Jack and Diced
White Onions

JALAPENO BURGER $8.95
Hand Breaded Fried Jalapeno, melted Pepper Jack.
Served with Ranch

MADE WITH 100% BLACK ANGUS BEEF

NOT BIG ON BEEF? SUB GRILLED CHICKEN OR BLACK
BEAN BURGER INSTEAD!

UPGRADE TO BISON FOR JUST $3

ADD BACON $.50

SIDES

All Burgers and Sandwiches Are Served With Fries.
Substitute any other side for just $1. A la Carte $2.25

FRENCH FRIES, SWEET POTATO FRIES,
ONION RINGS, MAC & CHEESE, SIDE SALAD,
FRESH VEGGIES, OR A FRUIT CUP

10 FOR $8.95, 20 FOR $17.95, 50 FOR $40.95

ENTREES

CAJUN PASTA with SHRIMP OR CHICKEN
Grilled Chicken or Shrimp tossed with Spinach, Tomatoes,
and Mushrooms in a spicy Alfredo cream sauce. Served
with Toasted Garlic Bread $9.95

SALADS

CHEYENNE SALAD $6.95
Mixed Greens, Tomato, Carrots, Onion, Corn, Cheddar
Jack Cheese. Tossed in our House Balsamic Vinaigrette

BUFFALO CHICKEN SALAD $8.95
Romaine Lettuce, shaved Celery and Carrots, with our
delicious Chicken Tenders, tossed in our House Buffalo
Sauce with choice of Bleu Cheese or Ranch Dressing

CHARLIE’S ASIAN CHICKEN SALAD $8.95
Grilled Chicken Breast, drizzled with Teriyaki Sauce on
a delicious spring mix with water chestnuts, julienned
carrots, snow peas, diced red onion and sweet mandarin
oranges, tossed in our Sesame Ginger Dressing and
garnished with sesame seeds and crispy wontons

CAESAR SALAD $6.95
Romaine, Croutons, Romano Cheese, Caesar Dressing

WEDGE SALAD $6.95
Iceberg Wedge with Bleu Cheese, Bacon, Diced Tomato

HOUSE $5.95
Mixed Greens, Tomato, Bacon, Egg, Croutons, Cheddar
Jack Cheese

DRESSING
Ranch, Caesar, Honey Mustard,Bleu Cheese, Raspberry
Vinaigrette, Balsamic Vinaigrette, Sesame Ginger

ADD CHICKEN $2, SHRIMP $3, OR STEAK $4

KIDS MEAL $4.50

GRILLED CHEESE PB&]J CHICKEN FINGERS
MAC & CHEESE MINI CORN DOGS
PASTA WITH MARINARA OR BUTTER
JUICE BOX $1.95

LEMON CAPER BLACKENED TILAPIA
Two Tilapia filets seasoned with special herbs. Seared
and topped with creamy lemon caper sauce. Served
with Rice Pilaf and Broccoli $11.95

SANDWICHES & WRAPS

BUFFALO CHICKEN $8.95 @]
Hand-breaded Chicken Tenders, tossed in our House
Bufflao Sauce, topped with Bleu Cheese crumbles.
Served on Texas Toast.

FRENCH DIP AU JUS $8.50
70z Ribeye topped with melted Swiss on a toasted
Italian Hoagie. Served with Horseradish Cream

PHILLY CHEESESTEAK $8.50 €3
70z Ribeye with Sautéed Onions, Mushrooms,
Peppers and Queso on a toasted Italian Hoagie

CHICKEN CHEESESTEAK $8.50 €58
Grilled Chicken with Sautéed Onions, Mushrooms,
Peppers and Queso on a toasted Italian Hoagie

CHICKEN CLUB $8.50 @)
Grilled Chicken with Bacon, Lettuce, Tomato and
Pepper Jack Served with Honey Mustard

SHRIMP P0-BOY $9.95
Hand Breaded Fried Shrimp, Lettuce, Tomato.
Topped with our KICKIN' Remoulade!

CHICKEN CAESAR WRAP $8.50

Romaine Lettuce, tossed in our House Caesar with
Grilled Chicken in a Flour Tortilla

GRILLED VEGGIE WRAP $8.50
Sautéed Mushrooms, Peppers and Onions, Cheese,
Lettuce, Tomatoes in a Flour Tortilla

VIENNA® ALL BEEF HOTDOG
Served with Chili-n-Cheese $5.95
Try ‘em Chicago Style $5.95

Get 2 for $8.50

Vienna. Iﬁéef

DESSERT

Ask your server about our weekly special!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.



