J | srammme YoUn wacon

T —— |

TRAILSIBE LOAF

“Hot baked cobb loaf with a selection of cowboy butters
& extra virgin olive oil for dipping

$8.00 =1

BUFFALO BILL BREAD

French Bread smothered in garlic butter
& then oven baked till crisp

- $7.00 ;
‘ . Add Cheese - $8,00 ‘
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Our unigque whole onion hand cut & dusted in our special recipe ié
then cooked till golden & crisp ready to dip the petals into %
our spicy signature cactus sauce. Perfect for sharing! 2
$7.00 g
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COWPOKE SOUP OF THE DAY

Your friendly wrangler will advise you of today’s soup made on site _ .
from seasonal ingredients served with warm freshly baked bread.
$13.00
TEXAS SEAFOOD CHOWDER i
Freshly made on site with mussels, local fish "

& many other morsels of the sea, served in a hot crunchy cobb loaf.

= $15.50

SIX SHOOTER SHARE PLATTER

A selection of crispy buffalo wings, tender salt & sumac squid rings, _
tongue slappin’ ribs, fresh Coromandel mussels, beer battered mushrooms ;
and our own Cactus Flower onion, with a selection of tasty sauces for dippin’

~ $21.50
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TRAILDUSTED CALAMARI

Tender rings of calamari seasoned with salt & sumae, dusted in panko crumbs
& flash fried, served with a zesty lime mayonnaise.

$15.50
CALiCO CrisrY CHICKEN

Thick moist chicken strips tossed in seasoned flour & buttermilk,
then flash fried, with ecider aioli for dippin’

$14.00
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i CAMPFIRE MUSSELS %
3 §§ Fresh Coromandel mussels gently steamed in a creamy coconut sauce 3
o served with ch bread to mop up the delicious juices. %
i i J i
o 4 Entrée $16.50 Main $35.50 i
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SEA RANCH PRAWNS

Discover for yourself how good this classic starter is! Large juicy Prawns,
lettuce, avocado & lemomn in cur own seafood sauce.

$15.50
. SHERRIFF STAR SCALLOPS
s Fresh juicy scallops wrapped in bacon & grilled, set atop tasty polenta stars
S & caramelized onion jam with a petite green salad.
$15.50

COYOTE COCONUT PRAWNS

Jumbo Prawns rolled in Pina Colada flavoured panko crumbs
& shredded coconut then flagh fried, paired with our orange marmalade
and Pina Colada sauces for dippin’ Yum!
$15.50

QRAZING THE PLAINS
TIJUANA CAESAR

The Classic Salad of cos lettuce, fresh shaved Parmesan, erisp bacon shreds,
spiced croutons all tossed in our own dressing & topped with a poached egg.

$19.00
Add grilled Chicken - $21.50




