DRAFT

BLUE MOON ..o 45/135
BUD LIGHT...........ccoooovvviinmnniniins 3.5/10.5
BUDWEISER ..............cccoccoocoininins 3.5/10.5
CHEYENNE BREW ....................... 2.5/75
FATTIRE .........ccccccoooovvvimmnnnninns 4.75/14.25
GUINNESS ..., 5.5/16.5
HEINEKEN ... 45/135
HEINEKEN LIGHT .................... 45/13.5
MILLERLITE ................cccoccce.ee. 3.5/10.5
NEW BELGIUM SEASONAL ....4.75/14.25
NEWCASTLE ............cccccooovvvvin. 45/135
STELLA ARTOIS .................... 4.75/14.25
SWEETWATER 420 ..................... 45/135
SWEETWATER IPA ... 45/135
TERRAPIN HOPSECUTIONER ... 55/16.5
XX LAGER .......coocoooovvviiiiiiii, 45/135
YUENGLING ... 3.5/10.5
BOTTLE

ABITA PURPLE HAZE ................... 4.75
AMSTEL LIGHT ..., 45
ANCHOR STEAM ... 475
BASS ALE.........ccooocoiminmnnninnniins 4.75
BODDINGION’S PUB ALE ..................... 5
BUD LIGHT..........ccccooooviviiiiivnniii. 3.75
BUD LIGHT LIME ............cccccccoooevvviennae 3.75
BUDWEISER ... 3.75
COORS LIGHT ........cccooooovvvvviivnrie. 3.75
CORONA ........ccooovviviiinncsn 4.5
CORONA LIGHT ............cccooooiviiiiee, 4.5
DOGFISH HEAD ...........cccccoooooovvniviiin, 45
HARP LAGER .........cccoccooomvnviivnnii. 4.75
HOEGAARDEN WHITE ...................... 4.75
MAGNERS IRISH CIDER ..................... 45
MICHELOB ULTRA .........cccoccoomvvvirinn. 3.75
MILLERLITE ... 3.75
MODELO ESPECIAL ............ccccoccooeee. 45
PERONI ........cccoooovvimmmniinnnnnniinnniins 4.75
RED STRIPE LAGER ..............c...cccco..cce 4.5
ROGUE DEAD GUY ALE ..................... 45
SAM ADAMS ..o 4.5
SAM ADAMS LIGHT ..o, 4.5
SESSIONS BLACK ..........cccoooooovvivive, 45
SHOCKTOP ... 4
SHOCKTOP RASPBERRY ...............cc........ 4
SHINER BOCK ........ccooooovviiviiviniiiin, 45
SIERRA NEVADA PALE ALE ............... 4.5
SWEETWATER BLUE ... 4.75
TECATE (CAN) ......ccoooooovvviivviiivnnriiiin, 45
TERRAPIN PALE ALE......................... 4.75

CRAFT BEER BUCKET SPECIALS!
Ask your server for more details ...

WHITE

COASTAL VINES, Chardonnay, Sonoma County 09 .........cccccooeevvvvvreronreerceeeseess e, 6/22
WINDMILL, Chardonnay, California 07 ..........ccccoviveeeeceeececees oo 6.5/24
FOUR VINES NAKED, Chardonnay, Santa Barbara 09 .............cccccooovviviiiiiiisiiniincs 8/30
R ONE HOPE*, Chardonnay, California 09 ..............ccreeereereeeeeeriemmeseeseeessesssssssseeessessessenees 9/34
WILLIAM HILL, Chardonnay, Central Coast 09 ...........ccooooevoerooreeeeeeceeceeeceeeeeeeees 9/34
DOMAINE DE BALLADE, Sauvignon Blanc, Colombard 10 .........cccccoovevvivvivrirnn. 85/32
MATUA VALLEY, Sauvignon Blanc, Marlborough, New Zealand 10 ............c..ccoocoveennce. 8.5/32
NELSON BAY, Sauvignon Blanc, New Zealand 09 ...........ccccco.vvvevevioeeeereeiecereescsvcenis 9/34
CONCANNON, Pinot Grigio, Central Coast, California 10 .........cccccoovceeroerieeriercecies e, 7/26
AVANTI, Pinot Grigio, Ialy 09 .........cc.oovevirieeeeeeeee e 75/28
BENVOLIO, Pinot Grigio, Italy 09 ..........coovoeeeeeeeeeeeeeeeee oo 75/28
ROSEMOUNT, Riesling, Southeastern Australia 09 ...........ccccco.oovveivvioeieeececeree s, 8/30
KUNG FU GIRL, Charles Smith, Riesling, Columbia Valley, Washington 10 .................... 9/34
RIONDO, Prosecco, Italy 09 ........coocooiviiiiiiiiieee e 8/30
ZESTOS, Malvar, Madrid, Spain 09 ..........ccccovvoeierieeieeeeeceeceeceeees oo, 8.5/32
THE WHITE KNIGHT, Viognier, Clarksburg, Appelation 08..........c..cccccoovvvvvivvcveinrieninn 9/34
RED

COASTAL VINES, Cabernet Sauvignon, Sonoma County 09 ...........ccooorviniiiiiinirncinennnn, 6/22
PENNYWISE, Cabernet Sauvignon, Napa Valley 08 .........ccccco.oovovvvioeeieeeieceeceececens 9/34
PENFOLDS, Thomas Hyland, Cabernet Sauvignon, South Australia 08 .................ccc...... 9.5/36
CABLE CAR, Pinot Noir, St. Helena, California 09...........ccoovoevvoivoivioeeeece oo, 8/30
R ONE HOPE?*, Pinot Noir, California 07 .......ooveeoooeoeeeoeoeeeeeoeeeeeeeee e 8/30
LA CREMA, Pinot Noir, Sonoma Coast, California 09 .........c..ccocovvveviivisvieeierinn. 115/ 44
RIVERS EDGE, Pinot Noir, Umpqua Valley, Oregon 08 ...........ccc.coovervoevieeirereeee. 13/48
FOUR VINES “OLD VINE”, Zinfandel, Galifornia 07 ...........c.ccoooovvorvcrreioeceees 8/30
R ONE HOPE®, Zinfandel, Califormnia 07 ...........cccccoiiiccvrrrmmsssssssiiicnnnrenssssssssiicesnennssssns 8/30
CLAYHOUSE ADOBE RED, Zinfandel based blend, California 07 ............cccccccovoevvennne. 9.5/36
Z0LO0, Malbec, Mendoza, Argenting 10 ..........coooeiuiiiisiiieceeee s 8/30
NANDU, Malbec, Mendoza, Argentind 09............c.cvvverieveessceeeeeeseceeieseeees e 9/34
COASTAL VINES, Merlot, Sonoma Gounty 09..........ccoovveiiriiiiiiiiniieinesseeceeeion, 6/22
LEESE-FITCH, Merlot, Napa Valley, California 09 .........cccoccovvioviervvieeieeeee e 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. Served with 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 (Homemade) $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.

ADD GUAC FOR $1.50

HUMMUS + PITA $6.95
Homemade hummus! Served with grilled pita points, celery and carrots.

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 guacamole.

SPICY MOZZARELLA STICKS $6.95
Six fried mozzarella 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.
Served with spicy aioli.

WINGS

Honey Hot, Mild, Thai Chili, Lemon Pepper, Teriyaki, LemonYaki, KJ's Kickin” Sauce
10 FOR $8.95, 20 FOR $17.95, 50 FOR $40.95

ENTREES

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

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

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

BURGERS

ALL AMERICAN CHEESE BURGER $8.50
Lettuce, tomato, onion, pickle, and 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 A
BLACK BEAN BURGER INSTEAD!

UPGRADE T0 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 FRUIT CUP.

SALADS

CHEYENNE SALAD $6.95

Mixed greens, tomato, carrots, onions, corn, and
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. 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
lceberg wedge with bleu cheese, bacon, diced tomato.

HOUSE $5.95
Mixed greens, tomato, bacon, egg, croutons, and
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

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
French roll. Served with horseradish cream.
PHILLY CHEESESTEAK $8.50 @}
70z. Ribeye with sautéed onions, mushrooms,
peppers and queso on a toasted Italian hoagie.

TRY
CHICKEN CHEESESTEAK $8.50 G
Grilled chicken with sautéed onions, mushrooms,
peppers and queso on a toasted Italian hoagie.

/ TRY

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, with lettuce, tomato and
shredded pickles. Topped with our Kickin' remoulade!

CHICKEN CAESAR WRAP $8.50
Romaine lettuce, grilled chicken and romano cheese,
tossed in our house caesar. Wrapped in a flour tortilla.

GRILLED VEGGIE WRAP $8.50
Sautéed mushrooms, peppers and onions with 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. Béej

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.



