
Greens
Canyons Salad	 $7
Cucumber, Tomato, Feta Cheese, Pine Nuts and Red Wine Vinaigrette
Grilled Chicken Add $4, Grilled Steak Add $5, Salmon Add $7

Caesar Salad			   $9
Romaine Lettuce, Garlic Croutons, Grana Padano & Sliced Strawberries
Grilled Chicken Add $4, Grilled Steak Add $5, Salmon Add $7

Chipotle Steak Salad			   $13
Romaine, Grilled Steak, Roasted Red Pepper, Avocado, Tomato, 
Red Onion, Cojita Cheese, Tortilla Strips and Chipotle Ranch Dressing

Classic Snacks
Crossings Chips  			   $6
Housemade Potato Chips, Cheese Sauce, Bacon and Green Onion

Truffle French Fries  			   $6
Tomato Relish and Three Onion Dip 

Sweet Potato Fries			   $7
Served with Bacon-Cilantro Dipping Sauce

Fried Calamari			   $9
Panko Crusted with Cilantro Bacon Aioli and Sweet Chili Sauce	
Cheese & Charcuterie Board  			   $11
Soppresatta, Farmstead Fiscalini Cheddar,  
Hollander Gouda, Humbolt Fog, Honeycomb

Grilled BBQ Chicken Wings	 $10
Buttermilk Dressing

Chicken Quesadilla	 $9
Guajillo Chicken, Jack Cheese, Cheddar Cheese and Avocado

Loaded Nachos	 $10
Roasted Chicken, Pico de Gallo, Chipotle Sour Cream, Cotija and Cheddar Cheese

Chips & Salsa 	 $4
Homemade Chips and Roasted Salsa
Guacamole Add $2

White bean Hummus 			   $9
Grilled Flatbread & Roasted Garlic

Warm Parmesan Artichoke Dip 			   $10 
Artichokes, Parmesan, Ciabatta Crostini

Fried Onion Strings			   $5

Canyons’ Favorites
Chef’s Choice Soup   	 Cup $4	      Bowl $6 

The “Hefe” BURGER 			   $11 
1/3 pound Certified Angus Beef, Pastrami, Honey Mustard, 
and Swiss Cheese

Cheeseburger Sliders	 $10
NY Cheddar Cheese, Tomato, Mayo and Onion Pickle Slaw 

Trio of Sliders	 $10
Cheeseburger Slider, BBQ Pulled Pork Slider, and Roast Beef Slider 

Grilled CHICKEN Sandwich	 $11
Chicken Breast, Lettuce, Basil Mayonnaise, Swiss Cheese and Tomato
Avocado Add $1, Bacon Add $2

Ginger Glazed Salmon	 $14
Broiled Salmon, Stir Fry Vegetables and Almond Sesame Rice

Ginger Glazed Chicken			   $11
Broiled Chicken, Stir Fry Vegetables and Almond Sesame Rice

Risotto			   $14
Lobster, Rock Shrimp, Corn and Tomato

Penne Pasta 			   $10
Penne with Boccoccini Mozzarella, Yellow Roasted Tomato, 
Basil & Tomato Broth.  Add Sausage $3 Add Chicken $4

Pizza
The Margarita	 $10
Marinara, Fresh Basil and Mozzarella

Cheese Pizza 	 $8
Additional Toppings $.75 each 
Pepperoni, Sausage, Chicken, Goat Cheese, Artichokes, Spinach, 
Pineapple, Garlic, BBQ Sauce, Basil, Whole Mozzarella

Bottled Beer

Anchor Steam	 $6.50

Arrogant Bastard Ale	
22 oz Bottle	 $8.50

BUD Light	 $5.50 

BUDWEISER	 $5.50 

SIERRA NEVADA	 $6.50

Stone Smoked Porter 
22 oz Bottle	 $8.50

Corona	 $6.50

AMSTEL LIGHT	 $6.50

GUINNESS	 $6.50

NEW CASTLE	 $6.50

Buckler 
non-Alcoholic	 $5.50

Draft Beers

Bass Ale	 $7

Stone IPA	 $7

Heineken	 $7

Karl Strauss
Hefeweizen	 $7

COORS Light	 $6

MILLER Light	 $6

Pitcher Domestic	 $16.50

Pitcher Imported	 $19.50

House Wine

Fetzer 2008 Chardonnay            $6

Fetzer 2008 White Zinfandel     $6

Fetzer 2007 Merlot                      $6

Fetzer 2007 Cabernet Sauvignon	 $6

Sunset Menu

Executive Chef: Phil Hoy 
Sous ChefS: Tyrone Gross 
& Daniel Pundik


