
FINGER FOODS

Chips & Salsa                                     $6 
Cheesy Fried Pickle Spears         $10      
Mozzarella triangles                      $13
Onion rings basket                         $12
Hand cut fries basket                      $6
House made chips basket              $6
Sweet potato fries basket              $8

STARTS...

WINGS or THIGHS?

Breaded bone-in or boneless wings,
or tasty chunks of chicken thighs &
skins, with Buffalo, spicy plum,
barbecue, sweet jalapeno, or Thai
chili.   (gf thighs)                             $16

CHICKEN STRIPS

Six hand-breaded chicken breast
strips, house cut fries, & ranch.  $16

BEAN OR CHEESE

Tortilla chips, melted cheddar &
jack, & pico de gallo, with refried
beans or cheese dip.  (gf)         $13

MESSY FRIES

House-cut fries topped with pork
chili, nacho cheese, pico de gallo, &
verde sour cream.  (gf)                 $15
Or, buffalo chicken style, with
grilled chicken, bacon, buffalo
sauce, & blue cheese. (gf)            $16

PRETZEL BITES

Puffy bite-sized pretzels with
kosher salt & queso or cinnamon-
sugar & caramel.                            $13

SUPER NACHOS

Tortilla chips with cheese, pico de
gallo, & seasoned veggies,
chicken, ground beef, or sirloin,
ribboned with verde sour cream.
   Large    $18      Party-size    $22

AND FINISHES

Don’t forget to save room for one of our delicious house made desserts!

STEAK BITES

8 ounces of sirloin chunks & house-
cut fries with a side of horsey
sauce.  (gf)                                      $20                      

CHIMNEY ROCK CHEESECAKE

White & dark chocolate cream cheese infused
with a nip of amaretto, dusted with chocolate
cookie crumbles.                                                  $13

GREYBULL RIVER MUD PIE

Creamed peanut butter & fudge layered in
vanilla & chocolate ice cream, topped with
slivered almonds.                                                 $13

                 

CAKE 'N' CREAM

Warmed chocolate bundt cake topped with a
scoop of ice cream & chocolate drizzle.     $13

NORA'S SWEET TREAT

Fry bread smothered in stewed apples,
topped with vanilla ice cream, caramel
drizzle, & oatmeal almond streusel.            $13

                 

BRUSSELS SPROUTS

Flash-fried with chopped bacon,
parmesan, & honey glaze. (gf) $13

DYNAMITE STIX

Chilled bacon slices glazed with
maple, brown sugar, & our house
spice blend. (gf)                              $12 

CHILES RELLENOS

Jack-stuffed batter-fried poblano
peppers, topped with pork chili
and cheese.                                  $16                        



SPECTACULAR

SANDWICHES

PRIME DIP  

Thinly sliced prime au jus, topped with  fried onions.        $17.50
Philly it up with Swiss and peppers.                                       $19.50

BAJA BREAST* 

Grilled chicken & deli ham topped with mushrooms, onions,
and Swiss.                                                                                      $16.50 

CHIPOTLE AZTEC* 

Chicken, sirloin, bacon, or shrimp,  with pico de gallo, peppers,
& onions, topped with melted jack cheese & chipotle cream.    
    Chicken/Bacon  $15.50    Shrimp  $16.50     Sirloin  $17.50

DAGWOOD*

Turkey, ham, lettuce, tomato, pickles, onions, & cheddar, on a
hoagie dressed with mayo-dijon or horsey sauce.             $15.50

BUFFALO CHICKEN*

Grilled or fried chicken breast, bacon, Swiss, and house made
Buffalo sauce on a toasted freshly baked hoagie.              $16.50

STEAK SANDWICH 

Char grilled 8 ounce Prime served with lettuce & tomato,
topped with crispy fried onions & horsey sauce.                $19.50

BIG BLT*

Thick slices of bacon, lettuce, & tomato says it all.           $14.50
Colossal Club it up with turkey & cheddar.                           $17.50

IRISH TACOS

Corned beef, chipotle slaw, pickles, pico de gallo, & our
shredded cheddar/jack mix in corn or flour tortillas.        $17.50

CHICKEN BACON RANCH WRAP

Flour tortilla filled with chicken, bacon, peppers, celery,
lettuce, pico de gallo, & chipotle ranch.                                $15.50

REUB~A~LISA'S

Corned beef, sauerkraut, & cheese on toasted rye, with horsey
sauce or 1000 island.                                                                 $18.50

PRIMO

PASTAS

FARMER'S PASTA

Grilled chicken & diced peppers, simmered in
house-made chicken broth, splashed with
roasted garlic, jalapenos, pico de gallo, &
topped with shredded cheese. 
        Medium ~ $14.50         Large ~ $17.50
With spicy poblano pepper verde sauce +$2

PRIMAVERA

Linguine simmered in mushroom-parmesan
sauce with mushrooms, broccoli, carrots, red
& green peppers, & grilled chicken breast
chunks or ribboned ham.                
        Medium ~ $15.50         Large ~ $20.50

TOMATILLO VERDE

Linguine, grilled chicken, & tomatillos
simmered with roasted jalapenos & garlic in
poblano pepper sauce with coconut milk,
cream, lime, & fresh cilantro.                  $20.50

MAC-N-CHEESE

Cavatappi pasta & house made cheese sauce
topped with crisp-fried onions, plus your
choice of add-ins. (gf: sub cauliflower for
pasta) 
Select a meat: grilled chicken, smoked bacon,
ribboned ham, sauteed shrimp, or char'd burger
Select some veggies: red bells, green bells,
jalapenos, red pepper flakes, shallots, broccoli,
mushrooms, cauliflower, tomatillos, sundried
tomatoes.
          Medium ~ $16.50   Large ~ $20.50

All sandwiches served with choice of fresh cut potato chips, house cut
fries, sweet potato fries (+2.50), or onion rings (+3.50).  Substitute a cup
of soup or a house salad, +$3.00  
Gluten free bun, +2 (may affect size of sandwich)
*Sandwiches available in 10" flour wrap

All pastas served with toasted garlic bread.

Lisa’s House Favorite



ORIGINAL CHEF

Deli sliced ham & turkey, cheeses, egg, & tomato on a bed
of mixed greens.  (gf)            Medium~$15.50   Large~$18.50

VAQUERO COBB

Chicken, shrimp (+$2), or sirloin (+$3) on mixed greens,
with bleu cheese crumbles or shredded cheddar & jack,
topped with a shoestring potato nest, served with  house
made chipotle ranch.  (gf)         Medium~$15.50   Large~$20      
                     

SERIOUS CAESAR

Chicken, shrimp (+$2), sirloin (+$3), or salmon (+$4) on
romaine with house made Caesar dressing, with
mushrooms, shredded parmesan, & croutons.  (gf)         
                                                         Medium~$15.50   Large~$20       
                      

NUTTY CHICKEN

Sesame-breaded chicken breast on mixed greens with
shredded cabbage & carrots, topped with crunchy rice
noodles, toasted almonds, & honey-poppyseed dressing.    
                                                         Medium~$15.50   Large~$20

BUFFALO CHICKEN SALAD

Grilled or breaded chicken in house made Buffalo sauce, on
romaine sprinkled with bacon, tomatoes, cucumbers, and
blue cheese.   (gf)                       Medium~$16.50    Large~$20

MAPLE GLAZED SALMON

Char-grilled Atlantic salmon in a maple dijon glaze on
mixed greens with candied walnuts, topped with fried
shoestring potatoes.   (gf)                                                         $21

THE UNIQUE

Chicken, roasted garlic, peppers, broccoli, pepperoncini,
green olives, and tomato on mixed greens & chilled pasta
with Greek feta vinaigrette or Thai chili sauce, & crumbled
feta or shredded parmesan.  Medium~$15.50      Large~$20

SALADS & BURGERS

Salad dressings:  Peppercorn Parmesan (our house
dressing), Ranch, Chipotle Ranch, 1000 Island, Bleu
Cheese, Honey Mustard, Honey-Poppyseed, French,
Italian, Strawberry Red Pepper Vinaigrette, Greek
Feta Vinaigrette, Balsamic Vinegar and Extra Virgin
Olive Oil.  House made Caesar, add $2.

For all entrees, there will be a $4 charge for shared
plates.

We reserve the right to add gratuity at our
discretion, especially for parties of 6 or more, or
for tickets split more than two ways.

All salads served with toasted garlic bread.

THE CHIMNEY ROCK

1/2 pound beef (sub bison +$7) burger with
crispy fried onions,  bacon, cheddar, chipotle
cream, & a side of pork chili.                              $18

THE BIG HORN

1/2 pound beef (sub bison +$7) burger with
crispy fried onions, bacon, pepper jack,
jalapenos, & sweet jalapeno chutney.             $18

THE BISON BURGER

1/2 pound bison meat burger with crispy fried
onions, & lettuce, tomato, & pickle on the side.
Available with any or all of the add-ons from
the Cowboy Burger below!                                $22

COWBOY BURGER

Our burger with crispy fried onions & lettuce,
tomato, & pickles on the side.                           $15  
Add American, Swiss, cheddar, monterey jack,
pepper jack, bleu cheese, jalapenos, chipotle
cream, sauerkraut, or jalapeno chutney. $1 each
Add bacon, mushrooms, or pork chili.      $2 each

BLACK BEAN BURGER

Topped with pico de gallo, cheese, & chipotle
cream.    (v)                                                             $15

Our burgers come on a homemade bun with fresh cut
potato chips, house cut fries, sweet potato fries
(+$2.50), or onion rings (+$3.50).  Substitute a salad
or a cup of soup, +$3.00.   Gluten free bun, +$2.

Lisa’s House Favorite



CHIMICHANGA

Spiced chicken, sirloin, ground beef, or veggie burrito
with pintos, pepper sauces, and cheese, fried crispy,
topped with beans, cilantro, & pico de gallo.            $17.50
                    

TACO TIME

Corn or flour tortillas filled with spiced chicken, sirloin,
ground beef, or veggies, topped with cheese & pico de
gallo, sided with pintos & Spanish rice.  (gf, v)                            
            One taco ~ $10.50        Two tacos ~ $14.50

FRYBREAD TACO

Flat bread fried to order, filled with spiced chicken,
sirloin, ground beef, or veggies, topped with cheese, pico
de gallo, & chipotle cream.                                            $17.50   

SEAFOOD TACOS

Blackened tilapia or spiced shrimp on chipotle slaw, with
pico de gallo & sweet jalapeno jam.  (gf)                   $18.50

SOUTHWEST CUISINE

Lisa’s House Favorite

LUNCH CHARLOTTA

Flour tortilla with chicken & cheese & a jack-
stuffed chile relleno topped with pork chili,
served with Mexican rice and pintos.         $17.50

ENCHILADAS

Two chicken, sirloin, ground beef or vegetable
enchiladas in our roasted pepper sauces, with
Spanish rice & pintos. (gf, v)                         $17.50

TEJANO QUESADILLA

Chicken, tomatillos, roasted pepper sauces,
cheeses, roasted garlic, & jalapenos.         $18.50

CHIPOTLE FRICASEE

Chicken breast or shrimp simmered with
carrots, shallots, tomatillos, mushrooms, &
baby reds in chipotle cream, served over
Spanish rice or garlic pasta. 

 Chicken $17.50     Shrimp $19.50

TACO SALAD

Spiced chicken, sirloin, ground beef, or veggies
in a crispy flour tortilla bowl filled with
shredded lettuce, topped with cheese & pico de
gallo, sided with pintos & chipotle ranch. (gf (no
bowl), v)                                                             $15.50

FAJITAS

Sauteed onions & peppers with your choice of
meat, splashed with pico de gallo, garlic, &
jalapenos. Served with 3 flour or corn tortillas &
a plate full of fixin's, or salad style on a bed of
romaine. (gf)

 Chicken $17.50 Shrimp $19.50 
 Pork $20.50 Sirloin $20.50

French Onion/Soup of the Day       Cup:
                                                               Bowl:
House salad w/ grilled bread
Bowl of Pork Chili w/ tortilla chips
Loaf of freshly made bread
Extra slice of garlic bread
3oz. refried beans, pork chili, or queso
6oz. refried beans, pork chili, or queso
Sub salad or soup for fries
Sub onion rings for fries
Sub sweet potato fries for fries
Extra 2oz. dressing
Extra 3oz. dressing

$4.50
$6

$4.50
$12
$4
$1

$3.50
$5.50

$3
$3.50
$2.50
$1.50

$2.50

SIDES 'N' SUCH



KIDS' MENU

Children under 12 years ~ $8.50

Seniors ~ $10.50

DANCER

3 chicken strips, fries,
& ranch to dip.

HITTER

1/4 pound burger,
pickles, & fries.
With cheese, +$1

WRESTLER

Tortilla chips topped
with cheese and
hamburger.

BOWLER

Pasta, grilled chicken, &
alfredo sauce.

KICKER

Cheese quesadilla.
With chicken, +$2

ROPER

Our housemade
macaroni & cheese.

GOALIE

Ground beef taco with
cheese and lettuce.

DIVER

A mini, lightly spiced
Farmer's Pasta.

SOFT DRINKS

Pepsi
Diet Pepsi
Dr. Pepper
Mountain Dew
7 up

Coke
Diet Coke
Root Beer
Lemonade
Iced Tea

Kid's size ~ $2

Regular 20 oz ~ $3

Refills ~ $1

HOT DRINKS

Coffee                $3
Hot Tea              $3
Hot Cocoa        $3

16 oz. milk             $3

w/ chocolate         $4

Juice                         $4            

Add Huckleberry, Cranberry, Raspberry,

Peach or Strawberry Syrup to any drink, +$1,

or get a Red Bull Infusion with any syrup, $6.

Tonic water
Diet Tonic
Ginger Ale
Topo Chico sparkling (+$.75)
Red Bull (+$1)


