
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

APPETIZERS 

POWDERHORN SHRIMP COCKTAIL - Five jumbo tiger shrimp, homemade cocktail 
sauce and fresh lemon.  $10 

 
SAMPLER PLATTER - A combination of hot wings, grilled bar-b-que shrimp, crisp 
breaded onion rings, grilled Portobella mushroom and fried Brie cheese wedge.  $14 
 

KETTLE COOKED SPINACH-ARTICHOKE DIP - Brie, Parmesan, and cream cheese, 
fresh spinach and artichoke.  Served hot with Lavosh bread.  $10 
 

FRIED CALAMARI - Lightly breaded in seasoned flour and fried golden brown.  Served 
with marinara dipping sauce.  $12  
 

SOUPS & SALADS 
 

TOMATO BISQUE - Cup $4  Bowl $6 
 
SOUP DU JOUR -  Cup $4  Bowl $6 
 
THE POWDER HORN WEDGE - Wedge of Iceberg lettuce, crumbled Gorgonzola,  
candied walnuts and diced green apples with raspberry vinaigrette. 
Half $4  Full $6  
 

CAESAR - Hearts of Romaine, classic Caesar dressing, shaved Parmesan cheese and 
herbed croutons.  $6   
Add shrimp $10  Add chicken $5  
 

PECAN CHICKEN - Pan seared pecan crusted chicken breast, fresh Arugula,  
marinated onion and Feta cheese.  Served with honey mustard dressing.  $11 
 

IXL COBB -  Your choice of grilled or fried chicken breast, layered with diced  avocado, 
crumbled bacon, Gorgonzola cheese, diced tomato and hard cooked egg all on a bed of 
fresh mixed greens.  Half $8  Full $11 
 

STUFFED AVOCADO OR TOMATO – Half avocado or tomato filled with chicken or tuna 
salad served on a bed of mixed greens with seasonal fruit and cucumber  
finger sandwiches.  $10 
 

CHAR-GRILLED N.Y. STRIP SALAD - Fresh mixed greens, grilled tomato, scallions,  
candied walnuts, Gorgonzola and shoestring potatoes. Served with jalapeno lime  
vinaigrette.  $12 
 

CHOPPED SALAD - Crisp Iceberg, Romaine, and Arugula, roasted red peppers,  
green olives, scallions, hard cooked egg, Gorgonzola cheese and apple wood  
smoked bacon.  $8   Add shrimp $10   Add chicken $5 
 

SPINACH SALAD - Grape tomatoes, pecans, chopped green onion, hard boiled egg and 
warm bacon vinaigrette.  $8   Add shrimp $10   Add chicken $5 

 

ENTREES  
 

OL’ FASHION MEATLOAF – Wrapped in bacon and slow cooked.  Served with mashed 
potatoes and gravy. $10 
 

CLASSIC CHICKEN FRIED STEAK - Tender New York strip sirloin lightly breaded in  
seasoned flour and fried golden brown.  Topped with cracked pepper country gravy and 
served with mashed potatoes.  $12 
 

CHIMMICHANGA – Shaved prime rib, sautéed peppers and onion and Cheddar cheese 
wrapped in a crispy tortilla topped with pico de gallo, sour cream and guacamole.  $11 
 

QUESADILLA - Two grilled flour tortillas filled with beef tenderloin, grilled chicken breast 
or Portabella mushroom, Cheddar cheese and pico de gallo.  Served with sour cream,  
guacamole and pico.  Steak $10  Chicken $8  Mushroom $7 
 
MARINATED SHRIMP SANDWICH - Marinated in jalapeno lime vinaigrette on bed or 
Arugula &  rye bread.  Served with fresh fruit and avocado fan.  $12 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BURGERS & SANDWICHES  
All of our beef burgers are 8 ounce 100% ground chuck. 

 

Choice of sides include:  
Cottage Cheese • Fruit • Cole Slaw • Side Salad •  Cup of Soup 

 Sweet Potato Fries •  Seasoned Curly Fries •  French Fries • Tater Tots 
Substitute onion rings for $2. 

 
POWDER HORN CLASSIC BURGER - Grilled to your specifications and served on 
a toasted Kaiser roll with traditional toppings.  $8 
 

GRILLED OR BLACKENED SALMON CAESAR WRAP - Fresh Pacific Salmon 
wrapped in a grilled tortilla filled with crisp romaine lettuce tossed in Caesar  
dressing, herbed croutons and shaved parmesan cheese.  $10 
 

THE REUBEN - House smoked corned beef, apple kraut, homemade Reuben 
sauce, Swiss cheese on grilled rye bread.  $8 
 

NEW YORK STRIP STEAK SANDWICH - Char-grilled and served on a toasted 
French roll with lettuce, tomato, marinated onions and pickle.  $12  
 

WESTERN PLAINS BURGER - Ground buffalo basted in homemade  
Bar-B-Que sauce and served on a heartland cornmeal dusted roll with traditional  
accompaniments.  $10 
 

DELI SANDWICH - Build your own! Choice of meat, cheese and bread: roast beef, 
ham, turkey, corned beef, tuna salad, chicken salad, egg salad, Swiss, Cheddar,  
American, Provolone, white, wheat, marbled rye, and sourdough.  $7 
 

GRILLED MUSHROOM BURGER – Large Portabella cap, grilled tomato and  
marinated onion topped with Gorgonzola cheese and served on toasted whole 
wheat bun.  $9 
 

PULLED PORK SANDWICH – House smoked and served on a cornmeal dusted 
Kaiser roll and topped with marinated onion.  $9 
 

CLASSIC TUNA MELT - Grilled tomato slices, melted Cheddar cheese and  
tuna salad on toasted Sourdough bread. $8 
 

COUNTRY CLUB - Turkey, ham, Swiss cheese, bacon, lettuce and tomato with 
choice of  bread.  $8 
 

BLACKENED CHICKEN SANDWICH– Pan seared chicken breast seasoned with 
our house made blackening mix .  Served on a cornmeal dusted Kaiser roll.  $9   
 

ALL AMERICAN DOG– Quarter pound Coney Island all beef dog.  Topped with 
marinated onion and dill relish. $6  With chili and cheese.  $7 
 

THE ULTIMATE “BLT” - Strips of apple wood smoked  bacon, Arugula, spinach 
and Iceberg lettuce, grilled tomato slices and fresh avocado and basil aioli.  Served 
on your choice of bread.  $9 
 

SHAVED PRIME RIB FRENCH DIP– Slow roasted herbed prime rib and savory  
au jus.  Served on a toasted French roll.  $10 
 

GRILLED HALIBUT PO’BOY– Fresh Halibut fillet served on a toasted Hoagie roll 
and topped with house made tartar sauce, shredded lettuce, tomato and pickled 
onion.  $11 

 
19% Gratuity Will Be Added To Parties Of  Eight Or More 

Please Make Us Aware Of Any Food Allergies 


