Green Stuff

Lil Field Green Salad 4.99
Baby Greens, Shaved Red Onin,
Cucunbers ,Cherry Tomatoes
& *Maple Balsamic Dressirg

Bikb W ede 7.9
Bikb Wedge, Warm Maple Bacon,
Crunbled Grest Hill Blue Geese,
Spiced Nuts & Blue Cheese Dressirg

Caesar Salad 7.99
Crisp Ramaine Lettuce tossed
with *Chipotle Caesar Dressirg,
Asiago Cheese
& Grated Asiago Cheese Crisp

Spinach & Berry Salad 7.99
Fresh Berries, Goat Geese, Almod Brittle
Crautans & Triple Berry Lavender Viraigrete

Blackened Cast Iron Chicken 10.99
W i11d Field Greens, Cucunber,
Cherry Tamato, Shaved Red Onion,
W arm Applewood Bacon,
Tceasted Almonds, Cheddar Cheese,
Tossed with a Hxey Dijon Vireigrete

Alaskan Salmon and W atermelon 12.95
Sliced Yellow Watermelon,Goat Cheese,
Cucurers, Wood Roasted Salsa Verce

Pepoercom Sirloin 16.99
Baby Spinach, Crunbled Blue Cheese,

Spiced Pecans, Grem Agoles,
tossed with a Creamy
Horseradish Dressirg

i Tuma Nicoise 21.95
Red Skin Potatoes, Hard Cooked Exg,
Green Beans, Cher ry Tonatoes,
Gardem Rxdish, ndovies,
Tossed with a Hxey Dijan Vireigrette

Noodlgs

Rock Shrimp and Perne 23.95

Beas, Com, Piquante Pegpers,
Asiago Bacan Cream

Maine Labster Linguini 23.95
Lemograss Scallion Butter

Roasted Garlic Chicken Linguini 16.99
Roasted A1l Natural Chicken,
Cherry Tamtces, Shallcts, Kalarsta Olives,
Pecorino Ramano, Shaved Radish

lsittlg Bite
Pizzas

2 Tua 13.95
W asabi Cream Geese, Scallim,
ard Radish Sprats

Grilled Sirlain 12.95
W iscxsin Blue Geese,
Carmelized Onion,
Balsamic Reduction

Marcherita 8.95
Tomato, Mozzeredlls,

Basil Resto, ad
Trufle Qil

Rock Shrinmp 12.95
Maple Bacon, Ceddar,
ad Scallim

BlIG

BITES

U-10 Dayboat Scallops 26.95
Whipeed Yukon Gold Potato, Green Beans,
& Smoked Tareto Corm Butter

Pretzel Crusted Rainbow Trait 19.9%5
W arm Red Skin Pesto Rotato Salad,
Wholegrain Mustartd,

Caper Butter Sauce

1,600 Pegree-Broiled

All Stesks are Served with
Yukon Gold Whipped Potatoes
& Backyard Green Beans

5/10 oz Beef Taderloin 24/46
Sundried Tareto, Basil Butter,

8 oz Blue Cheese Crusted
Flat Tran 19.99
2ged Balsamic Reduction

10 oz Sirlain 20.95
Roasted Garlic Chive Butter,
W ardestershire Glaze

Steak of the Day
Ak yaurr server far details

Pacific Blue Lunp Crab Cakes 21.99

Tameto CGom Relish,
Grilled Sallicn-Chipolte Alali

Cast Iron Blackened Tilapia 18.99
Citrus Herloed Butter,
Whipped Yukon Gold Potatoes &
Backyard Green Beans

Texas Catfich 17.99
Adouiolle Sausage Com Chowder,

ILdoster Hushpuppies

Cedar Plank Wild Salmon 21.95
Roct Beer Chive Glaze,
Whipped Yukan Gold Potatces,
Backyard Green Beans

BBQ Pork Tenderloin 17.95
Rock Shrinp White Cheddar
Mac N’ Cheese, Sauteed Spinach,
Kentucky Bourlon BBQ

Roasted Chicken Enchiladas 16.99
Spiced Black Bean Pures,
Aged Wisomnsin Cheddar,

W ood Roasted Salsa Verce

The BC Burger 12.99
Sredded Lettuce, Tomato,
Aged Cheddar, 1/2 # Black Angus,
House Made Egg Bun

“Wild Game” Feature
Ak far Taday’ s seledtian!

STEAK DONENESS

Rare: Red, cool on the inside * Medium Rare: Red, warm center * Medium: Hot reddish pink center

Medium Well: Pink throughout ¢ Well Done: No pink at all

*These items may contain raw or undercooked ingredients *These items are cooked to order*

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.*



oides

$4.99 each
Mac & Cheese Whipped Yukon Gold Mashers
Creamy Cole Slaw Sauteed Spinach
Back Yard Green Beans Asparagus

Rosemary Skinny Fries Chef ’'s Daily Vegetable

cxiras

Fresh seafood sides to carpliment any entree
Ak yaur server far price ad availability

Grilled Shrinp
U-10 Deyboat Sea Scallops
ILcbster, Green Onion Mash
Rock Shrimp White Cheddar Mac n Cheese

Thank you for dining with us!
It 1s our passion to serve you!

Are you a Horseshoe Club Member yet?

Ask your server about benefits of membership and sign up now!

Celebrating a Special Event?
Catering from our home to yours, call 214-771-3512
Plan your next event with private dining specialists, 214-771-3512

When you're in the mood for a Blue Canyon meal, but not in the mood to
go out for dinner, take advantage of our new On The Fly, takeout service.

Please note that a 20% gratuity will be applied to parties of eight or more.

« An American Pistro”

otarters

Chef ’s Garden, Crab Gazpacho 4/6
Daily Creatian From Fresh Seasaml Produce
Garmished with Chilled Junoo
Iunp Crab Meat, Sliced Avocado

Cast Iron Cheese Bake 7.99
Fontina, Asiago & Goat Cheese.
Served with Crunchy Bread
*2dd Jumbo Iump Crab for $4

Ml Tuw Tar TareTower 12.95
House Made Sesame Wan Tan Crackers,
Finished with Wasabi, Swest Soy Drizzle

BC Yukon Gold Potato Chips 8.99
W isonsin Blue Gheese Cream Sauce &
Crunboled Blue Cheese

Srest Tacos
“Market Price”
“Today' s Catcdh” Served with
W ood Roasted Salsa Verds,
Pico de (Allo, Sour Cream & Lime

Polenta Crusted Calimerd 9.99
Pickled Ginger BEnilsion Sauce

BBD Pulled Pork Spring Rolls 8.95
Cheddar Geese, Grilled Com,
Black Bean Relish, Sour Cream

Crispy Duck Wings 9.99
Carribean Jerk-Brown Sugar Dusted,
W iscosin Blue Gheese Dressirg

Martinis & CocRtails

2101 8.50
Citms Vodka, Blue Quracao
& Piregple Juice

Harbor Heaven 8.25
Tuaca, Malilu & Pineggple Juice

Traoical Sow 8.75
Vailla Vadka, Maliby, Barere Liquor
& Piregple Juice

(old Digger 8.75
Skyy Ragdoerry Infusian, Triple S,
Crarerry Juice, Pinegople Juice & Ghanpegne

Lake Hubbard Paregranate 9.25

Poregrarate Vada, Piregple Juice
& Lime Juice

Berry Gooler 8.25
Ragdoerry Vaodka, Sour Mix,
Muddled Seasaal Berries, Lemms
& Suopr served over ice

Frosted Lemon Drop 8.50
Citms Vaka, Triple S,
Fresh Squeezed Lamon Juice & Sugar

Ocean W ater 8.25
Bacardi O, Blue Quracso,
Sour Mix & Lemon

Grape Escape 8.75
Grape Vada, Triple S,
Lemonade & Red Bull



