
F I R S T  B I T E S
Start strong with shareable plates and small bites full of �avor.

S t i c ky  R ib s

House-smoked baby back ribs, glazed in our

signature bourbon molasses sauce, �nished

with chives.

C l a s s i c  Sh r imp  Cock t a i l
Six colossal shrimp, boiled to perfection in Old

Bay seasoning, served chilled with our bold

house-made cocktail sauce and a fresh-cut

lemon wedge.

Cr i s py  Ca l ama r i

Tender calamari, lightly breaded and �ash-fried

to golden perfection, tossed with crispy cherry

peppers. Served with house-made lemon aioli

and marinara

B i s on  S au s a ge  S tu f f e d  Mush rooms

Savory cremini mushrooms �lled with spiced

chipotle bison sausage and a rich three-cheese

blend, baked until golden

S a l o on  Wing s
Golden-fried and tossed in your choice of classic

buffalo or bbq, served with house-made ranch

or blue cheese dressing.

Ga r l i c  Chee s e  Curd s
Crispy, golden-fried Wisconsin white cheddar

curds, infused with roasted garlic and served

with house-made buttermilk ranch

Campf i r e  F l a tb r ead

Crispy artisan �atbread topped with chef-

selected seasonal ingredients. Ask your server

about today’s feature.

*Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.*m o d e r n  f i n e  d i n i n g

F R O M  T H E  G A R D E N
Add Grilled or Crispy Chicken 8 | Add Salmon 12 | Add Shrimp Skewer 10

Soup  o f  t h e  Day
A chef-crafted, seasonal creation, made fresh

daily with the �nest ingredients. Ask your server

for today’s selection.

House  S a l a d
Crisp mixed greens topped with bacon bits,

cheddar cheese, matchstick carrots, grape

tomatoes, red onion, and house-made croutons.

Cae s a r  S a l a d

Crisp romaine hearts, shaved parmesan, and

house-made garlic croutons, tossed in our rich

and creamy house Caesar dressing.

7 7  Wedge
Crisp baby iceberg lettuce, topped with crispy

bacon, grape tomatoes, bleu cheese crumbles,

and drizzled with our house-made bleu cheese

dressing.

The  Fa i rway  Gre en s

A fresh, seasonal creation inspired by local

ingredients. Ask your server for today’s selection.

House  Made  Dre s s i n g s
Buttermilk Ranch, Creamy Bleu Cheese,

Thousand Island, Honey Mustard

Also available: French, Garlic Herb Balsamic



A R T H U R  K I T C H E N m o d e r n  f i n e  d i n i n g

F R O M  S C R A T C H  H A N D H E L D S
Premium ingredients, big �avor, and �re-grilled goodness in every bite.

Served with your choice of side.

C l a s s i c  Reuben
Thinly sliced corned beef, melted Swiss cheese,

sauerkraut, and house-made thousand island

dressing, grilled on buttery rye bread until

golden and crisp. A timeless deli favorite, done

steakhouse style.

Ch i cken  Ba con  Ranch  S andw i ch

Grilled chicken breast, crispy bacon, melted

cheddar, and house-made buttermilk ranch,

served on a toasted ciabatta roll with lettuce

and tomato.

Shaved  P r ime  R ib  D ip

Tender, slow-roasted shaved prime rib, sautéed

mushrooms & caramelized onions, and melted

Swiss cheese, served on a toasted ciabatta roll

with horseradish cream sauce and a side of

house-made au jus.

Bu f fa l o  Ch i cken  S andw i ch
Crispy hand-breaded chicken tossed in buffalo

sauce, topped with lettuce, tomato, and blue

cheese crumbles, served on a toasted brioche

bun with a side of house-made ranch.

7 7  Bou rbon  Bu rge r
A steakhouse favorite—half pound certi�ed

angus beef, grilled to perfection and glazed

with our house-made bourbon molasses sauce,

topped with sharp cheddar, crispy bacon, and

caramelized onions on a toasted brioche bun.

Mush room  Sw i s s  Bu rge r

Sautéed garlic butter mushrooms and melted

Swiss cheese, half pound certi�ed angus beef,

�nished with house-made lemon aioli on a

toasted brioche bun.

The  Towe r  Bu rge r

A classic, no-frills half pound certi�ed angus

beef burger, grilled to perfection and topped

with cheddar, lettuce, tomato, onion, and house

sauce on a toasted brioche bun.

B l a ck  &  B l eu  Bu rge r
Half pound certi�ed angus beef burger, cajun-

seasoned and blackened on the grill, topped

with melted blue cheese crumbles and crispy

bacon, served on a toasted brioche bun.

S T E A K H O U S E  F A V O R I T E S
Hearty, chef-crafted entrées featuring premium meats and seafood. Served with your choice of side

and a House Salad, Caesar Salad, or Soup. Upgrade to a Wedge or Seasonal Salad for 3.

Baby  Ba ck  R ib s
Slow-smoked baby back ribs, glazed with our

signature bourbon BBQ sauce and grilled to

perfection.

Creamy  Pa rme s an  Cru s t ed  Ch i cken

Two tender, grilled chicken breasts, topped with a

rich creamy parmesan sauce, �nished with a

golden, garlic butter panko crust, and baked to

perfection. Crispy, creamy, and packed with bold

�avor.

The  Ang l e r ’ s  Wal l eye
Lightly crusted and pan-seared fresh walleye,

topped with a lemon aioli sauce.

Smoky  Bou rbon  S a lmon
Grilled Atlantic salmon, brushed with a rich

bourbon glaze and �nished to perfection.

Rus t i c  B i s on  Rav i o l i
A guest favorite—tender bison-�lled ravioli,

served in a rich and creamy vodka sauce with

shaved parmesan. Served with your choice of

house salad or caesar salad.

B l a ckened  Ch i cken  Al f r edo
Blackened chicken breasts served over fresh

fettuccine, tossed in a rich, house-made

parmesan Alfredo sauce. Finished with shaved

parmesan and fresh herbs. Served with your

choice of house salad or caesar salad.

*Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.*



F R O M  T H E  R A N C H
Expertly grilled, and crafted for bold, unforgettable �avor.

Served with your choice of a house-made side and a House Salad, Caesar Salad, or Soup.
Upgrade to a Wedge Salad 3 or Seasonal Salad 3.

Wag yu  Tomahawk
A massive, bone-in showstopper, richly marbled

and dry-aged for unmatched tenderness and

�avor. Perfect for sharing or the ultimate

indulgence. Ask your server for availability.

Ranche r ' s  R ib eye
A 14 oz, hand-cut steak known for its rich

marbling and bold �avor, grilled over an open

�ame and bursting with juicy tenderness.

New  Yo rk  S t r i p

A 12 oz classic, prized for its balance of tenderness

and deep, beefy �avor. A steakhouse staple.

Hi gh  P l a i n s  E l k  Tende r l o i n
A hand-cut, lean elk tenderloin, coated in our

signature coffee and spice rub, bringing out its

deep, earthy richness. Expertly grilled for a

tender, bold bite with a hint of smoky sweetness.

A true frontier-inspired delicacy.

Ca t t l eman ' s  F i l e t
A tender, center-cut 8 oz �let, grilled to perfection

for a melt-in-your-mouth experience.

B l a ck  Hi l l s  B i s on  Bone - I n  NY  S t r i p
A bone-in, bison new york strip, rubbed with our

signature chipotle spice blend for a bold, smoky

kick. Lean, �avorful, and a true taste of the

American West.

Po rk  F l a t  I r on
A tender, hand-cut pork �at iron, grilled to

perfection and �nished with our house-made

Crown Apple Whiskey peppercorn cream sauce.

Bold, juicy, and packed with rich, savory �avor.

Wyom in g  Lo c a l  L amb
A chef-crafted lamb dish, featuring locally

sourced Wyoming lamb prepared with the

season’s freshest ingredients. Ask your server for

today’s selection.

T R A I L  B O S S  T O P P I N G S
Finish your steak with rustic, ranch-inspired toppings that bring the �avor home.

Baham i an  Lob s t e r  Ta i l
A warm water spiny lobster tail from the

Bahamas, broiled to perfection.

B l eu  Chee s e  Cru s t

Creamy bleu cheese and breadcrumbs broiled to

a golden crust.

S au t é ed  Mush rooms  &  On i on s

Caramelized onions and buttery sautéed

mushrooms, the perfect steakhouse upgrade

Ba con  Bou rbon  G l a ze
Crispy chopped bacon, drizzled with a rich

bourbon glaze, creating the perfect balance of

smoky, sweet, and savory.

Gr i l l e d  Sh r imp  Skewe r
Four colossal shrimp, perfectly seasoned, �re-

grilled and �nished with butter.

Creamy  Pa rme s an  Cru s t
Golden-baked parmesan with a rich, savory �nish.

S T E A K H O U S E  S I D E S

Fr en ch  Fr i e s

Ga r l i c  Pa rme s an  Fr i e s

Ma shed  Po t a t o e s

Baked  Po t a t o

Aspa ra g u s

Hou s e -Made  Mac  &  Chee s e

B r o c c o l i n i

S ea s ona l  S i d e

*Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.*


