
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increaseyour risk of foodborne illness, especially if you have certain medical conditions.

SPICY FRIED PICKLE CHIPS | ranch dipping sauce...........................................................................................................................................14

CRISPY WINGS | buffalo cholula glaze, baby carrots, celery, ranch .......................................................................................................18

BRISKET CHILI NACHOS | queso, pickled onions, pico de gallo, jalapenos, avocado crema ...............................................17

PARMESAN TRUFFLE FRIES | ketchup and truffle aioli ................................................................................................................................11

PAR 4 | house tortilla chips, queso, guacamole, fire roasted salsa ........................................................................................................16

BROILED CAULIFLOWER DIP | spinach, white cheddar, parmesan, crudité, house tortilla chips...................................15

CRISPY CALAMARI  | shaved jalapeno, shredded carrot, thai dipping sauce.................................................................................17

A P P E T I Z E R S

SMOKED BRISKET CHILI | shredded cheese, diced red onion, jalapeno, tortilla chips...............................................................8

CHICKEN TORTILLA SOUP | tortilla strips, queso fresco, cilantro, avocado crema........................................................................8 

SEARED SALMON* | quinoa, arugula, tomato, goat cheese, beets, grapefruit, citrus vinaigrette....................................19

SHAVED CHICKEN | mixed greens, baby tomato, dried cranberries, toasted pumpkin seeds, tortilla strips,

avocado, cilantro lime vinaigrette, avocado crema...........................................................................................................................................17

THAI STEAK* | cabbage, noodles, tomato, avocado, mango, cucumber, mint, basil, cilantro, sesame ginger

vinaigrette, peanut sauce....................................................................................................................................................................................................19

GRILLED CHICKEN CAESAR | red peppers, artichokes, zucchini, parmesan, anchovy corn relish...................................17

COBB SALAD | romaine, bacon, turkey, pickled onion, bleu cheese crumbles, chopped egg, tomato, avocado

ranch dressing.............................................................................................................................................................................................................................19

S O U P - S A L A D

GREEN CHILE MAC N CHEESE ........................................... 7

SEA SALT FRIES ............................................................................. 6

CAYONS VEGETABLE HASH.................................................. 7

COLESLAW ........................................................................................6

HONEY BRUSSELS WITH ELGIN SAUSAGE ............... 7

SIDE SALAD ..................................................................................... 7

S I D E S

 Available at 4pm

PAN ROASTED SALMON* | quinoa risotto, broccolini with baby tomato........................................................................................ 28

CHICKEN AND WILD RICE | citrus brined, sweet tea glaze, canyons vegetable hash............................................................24 

HALF RACK BABY BACKS | espresso BBQ sauce, sea salt fries, coleslaw.........................................................................................22

CHICKEN FRIED SHORT RIB | loaded mashed potatoes, honey brussels, mushroom gravy................................….……. 29

PASTA PRIMAVERA | pappardelle, vegetable medley, pesto cream, parmesan.........................................................................23

D I N N E R  F E A T U R E S  

BRULEED NY CHEESECAKE | raspberry glaze, fresh

berries ..................................................................................................10

CHOCOLATE LAVA CAKE | vanilla bean ice cream

with a raspberry glaze................................................................11

D E S S E R T S

= Gluten Free

Fries, Coleslaw, Side Salad, Cup of Soup

FRENCH DIP* | shaved prime rib, white cheddar, horseradish, jus, french roll …................….......................................................20

TURKEY CLUB | bacon, boston lettuce, tomato, red onion, avocado, mayo, whole grain bread .......................................16

VEGGIE CLUB | hummus, roasted peppers, zucchini, avocado, lettuce, tomato, red onion, whole grain bread ...16

COACH ROYAL'S CHICKEN SANDWICH | swiss, smoked bacon, LTO, honey mustard, brioche bun ............................16

BLACKENED FISH TACOS | mahi mahi, slaw, pico, queso fresco, avocado crema, corn tortillas .......................................17

ALTERNATIVE BURGER | avocado, tomato, arugula, pickled red onions, brioche bun .......................................................…..15

CANYONS SMASHER* | two 4oz patties, Ltop, american cheese, thousand island, brioche bun .................................…..17

WAGYU BURGER* | bacon, brie, arugula, tomato, pickled onions, truffle aioli, brioche bun ............................................... 19

H A N D  H E L D S Gluten free bun add $2.00



Bud Light.........................................6

Budweiser.......................................6

Coors Light.....................................6

Corona...............................................7

Guinness..........................................7

Michelob Ultra.............................7

Heineken 0.0.................................7

Shiner Bock....................................7

DRAFT COCKTAIL: AUSTIN

PALMER..................................13

CANNED BEER AND A SHOT  OF

JAMESON...............................12

D R A F T
B O T T L E S
&  C A N S

W I N E S  F R O M
T H E  C E L L A R  

H O U S E
W I N E S . . 1 0 | 3 0

5  M I N  ' T I L  T E E
T I M E

ASK ABOUT OUR 

ROTATING DRAFTS.................8

 

Resign Syrah.....................................60

Purple Angel Carmenere.......150

Chianti Classico Banfi.................50

Perrier Jouet - Grand Brut.....150

Piper Heidsieck - Vintage Brut

..................................................................150

INTERESTING WHITES 

Kris, Pinot Grigio.............................14 | 48

Pine Ridge, Chenin Blanc.........12 | 34 

SAUVIGNON BLANC

White Haven..................................15 | 50

Kim Crawford................................14 | 48

Honig..................................................20 | 72

ROSÉ

Miraval.................................14 | 48

Whispering Angel........................21 | 76

CABERNET SAUVIGNON

Louis Martini...........................14 | 48

Uppercut....................................15 | 52

Justin.......................................... 22 | 80

Faust.............................................34 |100

PINOT NOIR

Meiomi...............................................14 | 48

Elouan.................................................14 | 48

Patz and Hall...............................30 | 100

CHARDONNAY

Kendall Jackson...........................12 | 40

Louis Jadot, Pouilly-Fuisse.24 | 70

Rombauer.....................................30 | 100

SPARKLING

Maschio Prosecco 187................10 | 35

Roederer Estate............................22 | 65 

Bouvett Brut Rose.......................14 | 48

Taittinger, 375 ml..................................45

W I N E S  B Y
T H E  G L A S S

INTERESTING REDS

Criterion Cellars, Gamay......12 | 40

Duckhorn Decoy Merlot......14 | 48

Vidal-Fleury, Cotes de Rhone

..................................................................15 | 50

Seghesio, Zinfandel...................18 | 52

MANNHATTAN..........................15

Bulliet Rye, Averna, chai

simple and bitters.

SPICED WHITE RUSSIAN...12

Captain Morgan Spiced

Rum, Kahula and cream

with a touch of cinnamon.

COLD BREW MARTINI........16

Cold-brew, Tito's, Kahlua,

Disaronno and Bailey's.

APEROL SPRITZ......................14

Topped with champagne

and club soda.

ADULT LEMONADE...............12

Choice of Strawberry or

Peach, Tito's, and lemonade.

CUCUMBER MARTINI..........15

Hendrick's Gin, lime and

lemon juice, and muddled

cucumber.

S I G N A T U R E
C O C K T A I L S

SPICY MARGARITA................12

Sauza Silver, Triple Sec, lime,  

mango and jalapeno syrup

with a tajin rim. Choice of

Mango or Pineapple

CRANBERRY MULE...............13

Tito's Vodka, Pomegranate

liqueur, cranberry and lime

juice, topped with ginger

beer and candied ginger.

CHAI OLD FASHION..............15

TX Blended Whiskey, chai

simple syurp and bitters.


