
 
Starters 

Nachos.………………………………………………………..….......$7.30 
   Tortilla chips, nacho cheese, tomatoes, onions, olives, sour cream and salsa, side of  
  guacamole $1.95 add all natural chicken or grilled steak for $2.35 
 Spinach Artichoke Dip.……………………………………………..…$6.25 
   Served with tortilla chips  
Poppers…………………………………………………...………….$6.25 
     Jalapeño’s stuffed with cream cheese breaded, deep fried 
Mozzarella Sticks.……………………………..……………………...$6.25 
   Warm golden brown, marinara sauce 
Hot Wings.…………………………...………………………….…...$7.60 
   Spicy hot chicken wings, celery sticks, bleu cheese dressing 
Cheese Quesadilla….……………………………...…..………..……...$6.25 
   Grilled tortilla prepared with melted cheese, tomatoes, onions, olives, sour cream, salsa  
  add all natural chicken or grilled steak for $2.35, side of Guacamole $1.95  

 
Lighter Fare 

Anasazi Caesar Salad.………………………………...………..…...…$7.95 
   Crisp romaine lettuce, Caesar dressing, parmesan cheese, tomato wedges, croutons,  
  add all natural chicken or grilled steak for $2.35 
Chef’s Salad.……………………………………………………..…...$8.35  
   Crisp organic greens, hard boiled egg, cheese, ham, turkey, onions, tomatoes, olives, croutons   
  choice of dressing 
Garden Salad.......……………………………………….…..…...…... $3.10 
   Blend of fresh mixed organic greens, garlic croutons, choice of dressing 
Soup of the Day……..………………………………………....……. $4.15 
   Ask server for today’s creation 
Soup and Salad .…………………………………………….……..... $6.80 

 
House Favorites 

*Build Your Own Bullfrog Burger .…………………… ………… …...$7.60  
     1/3 pound grass-fed Hearst Ranch beef burger, onion, tomato, pickle, lettuce, choice  
   of American, Pepper Jack or Swiss cheese, add the following for $.50, sautéed mushrooms  
   and onions, green chilies, blue cheese, jalapeños, add guacamole $.95 extra patty $1.95 
Garden Burger.....………………………………………………….…$7.60 
   A healthy alternative, veggie patty, onion, tomato, pickle, lettuce, choice of American,  
   Swiss or Pepper Jack cheese, choice of side; fruit, cottage cheese, or french fries, add the  
  following for $.50, sautéed mushrooms and onions, green chilies, blue cheese, jalapeños,  
  add guacamole $.95 
Fajitas..………………………………………………………..........$13.60 
   Marinated steak or chicken, sautéed peppers and onions, warm flour tortillas, Spanish rice,  
  black beans, appropriate condiments, add guacamole for $1.95 
 

Add soup of the day or garden salad to any of the above for only $2.60 
 

As part of Green Thread, Aramark’s comprehensive greening program, we are 
working to create unique dining experience. Whenever possible we use sustainable, 
local, and organic ingredients, in order to help preserve Glen Canyon National 
Recreation Area and our planet for future generations. 



Dinner Selections 
 

Pasta with Marinara and Meatballs.…………………….………….. $12.55 
   Italian style meatballs over pasta covered with our special marinara sauce and  
   topped with parmesan cheese 
Vegetable Lasagna...……………………………...……..………….. $13.55 
   A hearty portion of lasagna with marinara sauce and parmesan cheese 
Chipotle Chicken Alfredo……………………..…………………........$15.70 
    Pasta served with creamy chipotle alfredo sauce and grilled all natural chicken 
 
Dinner selections served with a bread stick and side salad with choice of dressing 
 

 
Dinner Specialties 

*Hand Cut Rib-Eye Steak…………………………….………..........$19.95 
   Choice hand cut 10 ounce rib eye steak char-broiled to perfection, brushed with our own  
   southwest dry rub 
Roasted Half Chicken………………………………………….........$14.55 
   Oven roasted moist and juicy, seasoned with fresh herbs  
Country Fried Steak…………………………………………......….$13.60 
   Breaded round steak deep fried, topped with traditional country gravy 
Full Slab of Barbeque Ribs……………………………….. …….......$17.80 
   Marinated, slow cooked, fall off the bone, pork ribs glazed with our own jalapeño  
  BBQ sauce, ½ rack of ribs $14.65 
Blue Corn Trout………….………………..……………….………$16.75  
   Farm raised Rocky Mountain, rainbow trout fillet, traditional blue corn encrusted  
   pan fried,  finished with toasted pine nut butter  
*Grilled Salmon…………………………………..……...….….…..$16.65  
   Fresh wild caught salmon grilled to perfection, fresh fruit salsa 
 
       Above entrees are served with a bread stick, potato of the day, vegetables, 
                          and your choice of soup of the day or garden salad. 

 
                                     Beverages 
          Full bar available, Please see server for complete wine and beer list. 
 
 Soft Drinks ………………..……………………………….….…$2.05 
   Pepsi, Diet Pepsi, Wild Cherry Pepsi, Sierra Mist, Mug Root Beer, Mountain Dew,  
   Lemonade, Iced Tea, or Raspberry Iced Tea, two 16 oz. refills are included 
 Hot Chocolate and Hot Tea .…$1.35          Java City Coffee…...….…$1.85 
 
   

*Consuming raw or undercooked meats, poultry, seafood, shell fish, or eggs, 
may increase your risk of food-borne illness 

 
For your Convenience, a 18% gratuity will be added for parties of 6 or more 

                              
A 6%  energy surcharge will be added to your check 

 


