
HOUSE SALAD 
Fresh greens, cucumbers, tomatoes, 
carrots & croutons with your choice 

of dressing  little 7 / big 10

CAESAR 
Crisp romaine, parmesan, creamy  

Caesar dressing, croutons & lemon 
little 8 / big 12.50 

ASIAN AHI SALAD NEW  
Seared ahi tuna served atop an Asian 
power greens blend of kale, shaved 

Brussels sprouts, red cabbage, carrots 
& broccoli shoots, tossed in zesty yuzu-
koshō dressing, finished with Mandarin 

oranges & fried wontons  19

GOLDEN BEET 
Roasted golden beets, fresh spinach, 
goat cheese, candied walnuts & white 

balsamic vinaigrette  11.50

CANYON CREEK COBB 
Mixed greens, tomatoes, hard-boiled 
egg, avocado, bleu cheese crumbles, 

smoked turkey & bacon with your 
choice of dressing  15

WEDGE 
Artisan romaine with smoky bacon, 
red onions, tomatoes, bleu cheese 

crumbles & white balsamic 
vinaigrette  11

 

GREENS
PROTEIN ADDS: GRILLED OR CRISPY CHICKEN - 5 • BEEF TIPS - 7.50

DRESSINGS: White Balsamic Vinaigrette, Honey-Chipotle Vinaigrette, Yuzu-Koshō, 
Bleu Cheese, Ranch, Honey Mustard, Chipotle Ranch, Caesar 

 BRICK CHEESE 
SKEWERS 

House-breaded Wisconsin brick cheese, 
golden-fried & served with hot honey chili 

sauce & tangy Dijon aioli  14.50

TOTS OR FRIES 
Basket of tater tots or fries dusted 

with parmesan & fresh parsley,  
served with mesquite fry sauce  8.50

SWEET POTATO FRIES NEW  
Basket of perfectly fried sweet potato 
fries, lightly seasoned & served with 

warm maple syrup  9

SOUTHWEST ROLLS 
Lightly fried spring rolls filled with 
chicken, spinach, black beans, red 

peppers, corn & pepper jack cheese, 
served with chipotle ranch  12 

LOW-CALORIE DISH (1000 cal or less)   GLUTEN SENSITIVE MENU AVAILABLE ask your server

House-brined, bone-in wings tossed in your choice of:
INFERNO • HONEY-HOT • PESTO • BUFFALO 

GARLIC PARMESAN • GINGER-SOY • BBQ 
served with carrots, celery & side of 

ranch or bleu cheese  17

REVAMPED TO KNOCK YOUR SOCKS OFF

CRAGGY RANGE'S ULTIMATE

*These items may be cooked to order. The FDA advises that consuming raw or undercooked eggs, meat, poultry or seafood increases your risk of food-borne illness.

MESQUITE FRY SAUCE
HOT HONEY CHILI SAUCE 

TANGY DIJON AIOLI
INFERNO

CLASSIC BUFFALO
HONEY MUSTARD

HUCKLEBERRY BBQ
SMOKY BBQ 
GINGER-SOY 

MANGO-HABANERO-LIME
CHIPOTLE CREMA

CILANTRO-LIME CREMA

- FLAVORFUL ADDS FOR FRIES, TOTS, WINGS - WELL ANYTHING -

- PICK 4 FOR 4 BUCKS -

BAJA 
Blackened cod, honey-citrus slaw, pico de gallo, 

chipotle crema, queso fresco & fresh cilantro

TRIED & TRUE 
Seasoned ground beef, cheese blend, shredded 
lettuce, diced tomatoes & cilantro-lime crema

MR. MOJO RISIN’ 
Mojo-braised pulled pork, pepper jack, pico de 
gallo, caramelized jalapeños, honey-citrus slaw 

& chipotle crema

SHREDDER 
Shredded chicken, pepper jack, honey-citrus slaw, 
pico de gallo, queso fresco, mango-habanero-lime 

sauce & fresh cilantro

~ PICK TWO FOR $16 ~ 
DOUBLE-SHELLED (CRUNCHY CORN & SOFT FLOUR) 

TACOS BOUND WITH GUACAMOLE

BIG MTN NACHOS 
A mountain of house-fried tortilla chips, 
melted cheese blend, diced tomatoes, 
black beans, green onions, jalapeños, 
black olives, guacamole & salsa  19 
[ ADD CHICKEN, BEEF OR PORK - 5 ]

NEW PRETZEL BITES 
& BEER CHEESE DIP 

Flash-fried soft pretzel bites 
with rich & creamy IPA beer 

cheese dip  16.50

406 QUESO 
 Hatch chile white cheddar queso with 

house tortilla chips & scratch salsa  9.50  
[ ADD GUACAMOLE - 3 ]

BLACK & BLEU BITES* 
Blackened sirloin bites, bleu cheese 
crumbles, warm bleu cheese sauce 

 & a grilled baguette  17.50

Tacos
Stellar

SOUP
little  5  •  big  7

CHILI
little  7  •  big  9

Sauce flights

NEW



CRBG-11.25*These items may be cooked to order. The FDA advises that consuming raw or undercooked eggs, meat, poultry or seafood increases your risk of food-borne illness.

SUB CUP OF SOUP, CAESAR 
 OR HOUSE SALAD- 3

SUB SWEET POTATO FRIES 
OR TATER TOTS - 1.50

CLASSIC CHEESE* 
All-beef burger with choice of cheese: American, 
cheddar, smoked Gouda, pepper jack or Swiss, 

served on a toasted brioche bun  13.50 

CRAGGY* 
All-beef burger, bacon, American cheese, 

spinach & honey-chipotle vinaigrette, 
served on a toasted brioche bun  17

BISON* 
Ground bison blend hand-pattied with mozzarella 
& parmesan, topped with Swiss, cheddar & sage 

mayo, served on a toasted brioche bun  18.50

NEW   SMASHBURGER* 
Two smashed all-beef patties, American 

cheese, shredded lettuce, tomato, pickles 
& scratch-made smash sauce on a 

toasted brioche bun  16.50 

SMOKE STACK* 
All-beef burger & mojo-braised pork 

shoulder with BBQ sauce, hickory smoked 
bacon & smoked Gouda, served on a 

toasted brioche bun  18

BLACK BEAN 
Black bean veggie burger, honey-chipotle 

sauce, roasted red peppers & goat cheese, 
served on a toasted brioche bun  14.50

MUSHROOM SWISS* 
All-beef burger, caramelized onion-bourbon jam, 

Swiss cheese & wild mushrooms, served on a 
toasted brioche bun  17

SLIDERS* 
Three all-beef sliders with cottage bacon 

& cheddar on toasted brioche buns  13.50 

ADD BACON, EGG OR AVOCADO - 1.75 EA

LOW-CALORIE DISH (1000 cal or less)   GLUTEN SENSITIVE MENU AVAILABLE ask your server

SUBSTITUTE GLUTEN FREE BUN - 3

FRIED CHICKEN SANDWICH 
Southern-fried chicken breast with bacon ranch sauce, pepper 
jack, coleslaw & pickle chips on a toasted brioche bun  16.50 

NEW PHILLY CHEESESTEAK 
Juicy shaved ribeye with bell peppers, onions & hatch chile 

white cheddar queso on a toasted hoagie roll  16.50

BISON PATTY MELT* 
Bison patty, caramelized onion-bourbon jam, melted American 

& Swiss cheeses on grilled sourdough bread  18

NEW GREEK GYRO 
Warm pita bread layered with seasoned gyro meat, shredded 

lettuce, tomatoes, red onion & feta cheese, drizzled with 
cool tzatziki sauce  16.50

HUCKLEBERRY PULLED PORK 
Mojo pulled pork topped with huckleberry BBQ sauce & 

coleslaw on a toasted brioche bun  16.50

LUCI’S GRILLED TURKEY 
Smoked turkey, bacon, cheddar, Swiss, lettuce, tomato 

& garlic aioli on grilled sourdough bread  16.50

RANGE DIP 
Sliced beef with melted white American cheese & bacon 

on a baked hoagie roll, served with scratch-made au jus  16.75

ANGLER SANDWICH 
Hand-breaded & deep-fried cod, fresh jalapeños & garlic aioli 

on a toasted brioche bun, served with coleslaw  16.50

HAND•HELDS

NEW CHICKEN TENDERS BASKET 
Herb-brined chicken tenders breaded from scratch 

& deep-fried to perfection, served with fries 
& choice of two dipping sauces  16.50

FISH & CHIPS 
Fresh cod hand-breaded in our secret recipe & 
deep-fried, served with coleslaw, fries, tartar & 

cocktail sauce  17.50

 CHICKEN FIESTA BOWL 
Brown rice, chicken, roasted corn, red & green 
peppers, black beans, avocado, cheese blend, 
queso fresco, salsa & cilantro-lime crema  16

TERIYAKI BEEF BOWL 
Beef tips, brown rice, red & green peppers, broccoli, 
carrots, white onion, basil & sesame seeds, drizzled 

with teriyaki glaze  19

NEW BREW-PUB MAC & CHEESE 
Cavatappi pasta tossed in rich IPA beer cheese 

sauce, served with a grilled baguette  12 
ADD CRISPY CHICKEN OR BBQ PORK - 5

entrées
Signature


