
CHAMPAGNE & SPARKLING  SML BTL

Risata Moscato d’Asti - 187ml 14

Freixenet Carta Brut - 187ml 14

WHITE WINE BTL GLS

2020 House Chardonnay 34 10

2018 Chardonnay - Sonoma Cutrer - CA 58 16

2020 Pinot Grigio - San Angelos - Toscana, Italy 72 18

RED WINE BTL GLS

2020 House Cabernet Sauvignon 34 10

2018 Pinot Noir - Black Magnolia - OR 54 15

2021 Merlot - Bonterra - CA 34 10

2020 Cabernet Sauvignon - Juggernaut - CA 72 18

BEER

Lumber Yard Railhead Ale (Red Ale) 7

Kiltlifter (Scottish Ale) 7

The Joy Bus Wow Wheat (Wheat) 7

Mother Road Tower Station (IPA) 7

Mother Road Sunday Drive (American Ale) 7

Stella Artois 7

Michelob Ultra 6

Bud Light 6

PRE-MIXED DRINKS

Cutwater Margarita (12.5%) 10

Cutwater Bloody Mary (10%) 10

Cutwater White Russian (14%) 10

Cutwater Vodka Mule (7%) 10

Cutwater Mango Margarita (12.5%) 10

D R I N K  L I S T



fresh bread  |  12
chef ’s selection of freshly
baked breads and butter .
serves 2-4

Fireside Grazing Board |  13/22
chef ’s choice of art isanal
cheese, cured meats,  fresh
fruits and vegetables,  and 
nuts.  serves 2/serves 4

elote fritters  |  12
corn,  roasted red pepper,
coti ja ,  ci lantro-l ime crema,
sr iracha aiol i .  serves 2

crudite platter  |  12
roasted vegetable dip
served with fresh veggies,
cr isps,  and fresh naan.
serves 2-4.

S T A R T E R S

Camp Salad  |  7/12
romaine, tomato,
cucumber,  red onion, and 
housemade croutons.
Choice of ranch, pr ickly
pear vinaigrette,  or
balsamic dressing

S A L A D S

radicchio citrus salad | 8/13

radicchio,  orange, radish,
pecan, mint ,  and
housemade raspberry
dressing

*cooked to order, consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness

basil-agave Chicken salad | 12/18

arugula,  shaved carrot ,
tomato, goat cheese, 
spiced pepita,  basi l-agave
vinaigrette.

Smashed Cucumber Salad  |  6

S I D E S

Potato Salad  |  6

Blistered Carrots  |  5
side salad  |  6

Side of Fries  |  6

Prickly pear lemonade  |  6

S O D A  &  J U I C E

Lemonade  |  5

Soda  |  4
 coca-cola, diet coke, 7up, root beer, dr pepper,   
 diet caffeine free 7up

san pellegrino  |  5



Mole Steak |  46
gri l led 12oz NY Str ip
served with house mole
and chef ’s choice of
vegetable and potato
(also avai lable with
garl ic butter)

PAN TOSSED FETTUCCINE  | 23
ALFREDO

A perfectly creamy and
rich fettuccine alfredo
garnished with a fresh
sprig of parsley.
Add Chicken +5, Shrimp
+7

E N T R E E S

grilled trout | 23
served with creamy
cornbread puree and
chef ’s choice of
vegetable

Kaibab TACOs |  19
spiced tofu,  tomato,
ci lantro,  gr i l led corn
tort i l la.  3 tacos/order.   
served with a side of
escebeche(Vegan)

1/3lb local ly sourced beef
burger with pepperjack
cheese, tomato jam,
caramelized onion,
arugula,  house aiol i ,  and
local ly sourced bacon on
brioche bun. 
vegetarian option :
impossible patty w/o
bacon

All  sandwiches come with a
choice of side.

fried chicken & waffles | 20
buttermilk marinated
chicken tenders,  house
made pickles,  your
choice of sweet or spicy
dressing, al l  on home
made waff les.

S A N D W I C H E S

THe Backland Burger  |  22

Carrot Cake | 6
housemade carrot cake
with cream cheese
frost ing

Kids pasta  |  12
pasta with cheese
sauce. served with chef ’s
choice of vegetable

D E S S E R T S
Cast Iron cookie  |  9
freshly baked chocolate
chip cookie with a scoop
of vani l la gelato

K I D ’ S  C O R N E R

Basecamp Cheeseburger   |  12
topped with cheddar
cheese. served with
french fr ies

CHICKEN TENDERS   |  12
buttermilk marinated
chicken. served with
french fr ies

*cooked to order, consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness

bánh mì | 22
slow roasted pul led pork ,
pickled carrot and radish,
fresh cucumber and
ci lantro,  and house aiol i
on a baguette rol l .
vegetarian option :
lemongrass tofu
substituted for pork.

Sorbet by the scoop | 4
rotat ing f lavors.  ask
server for tonights
options


