
LUNCH

Creamed Spinach, Wisconsin cheddar  7.9 

Chilled jumbo shrimp, avocado, bloody mary cocktail shooter  15

Cast iron skillet, candied pecan butter  5 

Sesame crusted, cast iron seared, ginger lime-green tea aioli, ponzu  | Half 9.9 | Full 16.5

HAAS AVOCADOS, FRESH CILANTRO, VINE RIPE TOMATOES, RED ONION,
DICED JALAPENO, MINCED GARLIC, FRESH LIME, TORTILLA CHIPS 11

Wisconsin cheddar, horseradish béarnaise, onion straws  11 

Fire roasted chicken, smoked corn, black beans, cheddar jack, Midwest aioli   7 

Tossed in chipotle-ancho sauce, stone-ground cornmeal dusted, flash fried, grilled lime  8.5 

Jumbo lump blue crab, pan seared, seafood remoulade  9.9 

Flash fried, sweet & spicy chili garlic sauce  8.9 

Tomato, fresh basil, olive oil, marinara, mozzarella, parmesan cheese  6.9

Portobello & wild mushrooms, crumbled feta, mozzarella, basil pesto  7.5 

Filet mignon, portobello mushrooms, crumbled bleu cheese, sun-dried tomato pesto  9 

Fire-grilled chicken, sun-dried tomatoes, roasted leeks, crumbled feta, mozzarella, marinara  8

    Add to Any Salad 
    Grilled Chicken 3  | Skirt Steak 6  | Sugarcane Shrimp Skewer 5  | Cedar Plank Salmon 5  | Ahi Tuna 6 

4.2

4.5

Mixed greens, bleu cheese, sun-dried cranberries, candied walnuts, raspberry vinaigrette  7.9 
         

Crisp romaine, parmesan, tortilla strips, avocado Caesar dressing  | Half 5  |  Full 7.9 

Iceberg, crumbled bleu cheese, diced tomato, red onion, applewood smoked bacon, buttermilk ranch  8 
         

Avocado, corn, tomato, black beans, red onion, tortilla strips, white balsamic vinaigrette | Half 9  |  Full 11.5 

Feta, candied walnuts, sun-dried cranberries, honey lime vinaigrette | Half 8  |  Full 10.5

Portobello mushrooms, red onion, tomatoes, bleu cheese, white balsamic vinaigrette  13 

ALL BURGERS ARE HAND CRAFTED, HALF POUND STOCKYARDS CHICAGO ANGUS BEEF.
  SUB SWEET POTATO FRIES 1.5 | SUB SIDE SALAD 2

Wisconsin cheddar, shredded lettuce, vine-ripe tomatoes, flour roll, fries  8.5 

White American, applewood smoked bacon, steak sauce, crispy onion straws, flour roll, fries  9.5 

Angus beef, grilled portobello cap, emmenthal Swiss, avocado, roasted red pepper aioli, flour roll, fries  9.5 

Lightly blackened, crumbled bleu cheese, shredded lettuce, vine-ripe tomatoes, flour roll, fries  8.5 

Twin jumbo lump crab cake sliders, red wine caramelized onions, seafood remoulade, fries  10.9

Twin Kobe beef sliders, Wisconsin cheddar, horseradish béarnaise, onion straws, fries  10

Twin pulled rotisserie pork sliders, house made BBQ sauce, crispy onion straws, sweet potato fries  8.5

STARTERS

WHITE CHEDDAR SPINACH DIP

CRAB CEVICHE & COLOSSAL SHRIMP

CORN BREAD SKILLET

TUNA SASHIMI

TABLESIDE GUACAMOLE

KOBE KANSAS CITY SLIDERS

SPRING ROLLS

CALAMARI

CRAB CAKES

FLAME SHRIMP

FLATBREADS

MARGHERITA

MUSHROOM & FETA

STEAK & BLEU CHEESE

MEDITERRANEAN

SOUPS &  SALADS

FIRE-ROASTED CHICKEN & CORN

TODAY’S SOUP

FLAMESTONE SALAD
Add to any entrée 2.9 

AZTEC CAESAR SALAD
Add to any entrée 2.9 

THE WEDGE
Add to any entrée 3.9 

CHICKEN CHOP SALAD

SPINACH & GRILLED PEAR SALAD

CANYON SKIRT STEAK SALAD

BURGERS &  SLIDERS

THE CLASSIC BURGER

FLAMESTONE BURGER

NAPA BURGER

BLACK & BLEU BURGER

CRAB CAKE SLIDERS

KOBE KANSAS CITY SLIDERS

PULLED PORK SLIDERS

A SUGGESTED GRATUITY OF 20% IS ADDED FOR PARTIES OF 8 OR MORE.

Consuming Raw or Undercooked Meat, Poultry or Seafood May Increase Your Risk of Food Born Illness. Please ask to 
Speak Witha Manager If You Have Any Questions or Concerns. 



SERVED WITH FRIES | SUB SWEET POTATO FRIES 1.5 | SUB SIDE SALAD 2

Sliced rotisserie prime rib, provolone, caramelized onions & mushrooms, horseradish cream, ciabatta  12 

Applewood smoked bacon, lettuce, tomato, guacamole mayo, 12 grain artisan bread  8 

Rotisserie shaved angus sirloin, provolone, served au jus, hoagie roll  10.5

Grilled, blackened or fried | fresh Gulf Grouper, seafood remoulade, flour roll  12.9 

Grilled chicken breast, emmenthal Swiss, homemade guacamole, lettuce, tomato, flour roll  9 

Shaved turkey, homemade sauerkraut, emmenthal Swiss, thousand island aioli, 12 grain artisan bread  8.9 

SERVED WITH FRIES | SUB SWEET POTATO FRIES 1.5 | SUB SIDE SALAD 2

Grilled chicken, diced tomato, roasted red pepper, red onion, roasted corn, black beans, avocado, flour tortilla  8

Grilled portobello, crumbled feta, basil pesto, roasted red pepper, provolone, pressed ciabatta  8 

Black forest ham, shaved turkey, bacon, emmenthal Swiss, guacamole mayo, tomato, pressed ciabatta  8.9 

Grilled chicken, sun-dried tomato pesto, spinach, wild mushrooms, provolone, pressed ciabatta  8.5 

ADD A SIDE FLAMESTONE  OR CAESAR SALAD  2.9 | ADD A SIDE WEDGE  3.9

Pulled chicken, black beans, red onion, cheddar jack, flour tortilla, homemade guacamole, sour cream  9 

Ground filet, redskin double butter mashed, crispy onion straws, red wine demi glace  9.9 

Stone oven seared on a cedar plank, honey-lime glazed, sweet potato mashed  13.9

Fire-Grilled chicken breast, crumbled feta, sun-dried tomatoes, spinach, artichokes, basil lemon  
butter sauce, redskin double butter mashed  12.9 

Penne pasta, sun-dried tomatoes, broccoli, sweet onions, mushrooms, parmesan cream 
sauce | Grilled Chicken 9  |  Sautéed Shrimp 9.9 

Stockyards of Chicago Angus 6 oz cut, redskin double butter mash, campfire grilled vegetables  21 

Godiva chocolate dipped graham crackers, marshmallows, table top grill  7.9 

Topped with a crème anglaise  7

One pound, eight layers  10

A flight of four | Tiramisu | Chocolate | Vanilla Bean | Strawberry Shortcake  8 

Seasonal fresh fruit, cast iron seared, crushed walnuts, vanilla bean ice cream  7

Fried in a tortilla, vanilla bean ice cream, banana fosters sauce  6.5

KIDS 10 &UNDER  | SERVED WITH FREE KIDS BEVERAGE (NO REFILLS ON MILK OR JUICE)

SANDWICHES

PRIME RIB SANDWICH

THE “BLT” SANDWICH

PRIME FRENCH DIP

GROUPER SANDWICH

CALI CHICKEN SANDWICH

TURKEY REUBEN

WRAPS &  PANINI’S

CHOPPED CHICKEN WRAP

MEDITERRANEAN VEG PANINI

THE CLUB PANINI

CHICKEN PESTO PANINI

LUNCH ENTREES

CHICKEN QUESADILLAS

MILE HIGH MEATLOAF

CEDAR PLANK SALMON

CHICKEN FLAMESTONE

PASTA RUSTICA

PETIT FILET MIGNON

DESSERTS

CAMPFIRE S’MORES

RED VELVET CAKE BREAD PUDDING

GRAND CANYON CHOCOLATE CAKE

CRÈME BRULEE FLIGHT

FRESH FRUIT COBBLER

FRIED BANANA CHEESECAKE

LITTLE SPARKS MENU

KRAFT MAC N CHEESE AND  FRIES | 5
CHEESE BURGER AND FRIES | 5.5
CHICKEN TENDERS AND FRIES | 5.5
STEAK AND MASHED POTATOES  | 9.9

CHEESE FLAT BREAD PIZZA  | 5
GRILLED CHICKEN BREAST AND  MASHED POTATOES  | 6
POPCORN SHRIMP AND  FRIES | 7.9

A SUGGESTED GRATUITY OF 20% IS ADDED FOR PARTIES OF 8 OR MORE.

Consuming Raw or Undercooked Meat, Poultry or Seafood May Increase Your Risk of Food Born Illness. Please ask to 
Speak Witha Manager If You Have Any Questions or Concerns. 


