
True & Blue: Two 3 oz. Beef Tenderloin Medallions
on an Onion-Crusted Baguette, Melted Bleu

Cheese & served with Red Onion Jam 15

Calf Fries / R.M.O. / Swinging Steaks: 
We get ‘em in fresh, they’re cracker meal breaded, 

then fried and served with a tangy-spicy BBQ sauce 7 

Shellfish Platter Especial: You Build It
Shrimp $2 each    Oysters $1 each

King Crab Leg $3 each

10 oz. “Buckin’ Burger:” A blend of Elk & Buffalo
with Pepper Jack Cheese, Anaheim Chilies, Roasted 
Tomatoes, House-Made Pickles, Crispy Onions, and 

Ancho Chili Ketchup 12 (cut into quarters)

1/2 Dozen Fresh Shucked Blue Point Oysters with
Cocktail Sauce & Arizona Citrus. A Buck a Piece (min 6)

Jumbo Shrimp Cocktail with Sonoran 
Spiced Cocktail Sauce and Arizona Citrus 12

Pan-Roasted Ahi Tuna & Crab Nachos with
Queso Blanco & Mango Jicama Salsa 12.5

Warm Mixed Olives served in a Cast Iron Skillet with
Roasted Tomatoes, Garlic Cloves & Balsamic 

Reduction, with Fresh Baked 4-Onion Baguette 6

Warm Brie, Boursin & Feta Cheese rolled in Sun-
dried Fruit, Nuts & Phyllo Dough, Fennel Flat Bread 9.5

Served with choice of Regular or Sweet Potato Fries 

“Cowboy Up” or go sit in the truck!

Ranch-Braised Elk, Beef & Buffalo Tamales with 
Guajillo Sauce, Avocado Relish & Cilantro Crema 7

Pan-Seared Quail Breast with Tempranillo 
Blackberry Sauce and Jack Cheese Grits  8

Skillet of Tequila Steamed Clams with Grilled Corn,
Smoked Ancho Chili Broth, Roasted Garlic Rouille 6

Skillet of Sonoran Hummus: Anasazi Beans, Corn, 
Tomatoes, Sonoran Spice & Fresh Gordita Chips  6

Blue Crab Tater Tots with Roasted Red
Pepper Coulis and Baby Arugula 12.5

Mesquite Wood-Grilled All Natural Cheyenne Indian 
Buffalo Sausage with Chipotle Chilies, Mustard

Spätzle and Guajillo Spiced Cabbage   8.5

Items which are “  ” may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness, especially if

you have certain medical conditions.
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Poquito Picante Margarita
Sauza Hornitos Tequila, Fresh-Sliced Jalepeños,

Fresh Lime Juice & House-Made Sweet & Sour Mix

Blood Orange Pisco Sour
BarSol Pisco, Fresh Squeezed Blood Orange,
Simple Syrup, Egg White, Angostura Bitters

Outlaw
Ketel One, Strawberries & Fresh

Thyme-Infused Syrup, Dash of Balsamic

Gingered Rustic Rose
Domaine de Canton, Bombay Sapphire, Fresh 

Lemon Juice, Honey Rosemary Syrup, 
Gingered Rosemary Skewer

Kentucky Kooler
Jim Beam Bourbon, Fresh Watermelon Juice,

Mint Leaf and an Orange Garnish

Blackberry Sage Mojito
Bacardi Silver, Chambord, Fresh 

Muddled Blackberries & Fresh Sage

Sazerac
(rî)1 Whisky, Peychaud Bitters, Absinthe &

Orange Twist

Don Quixote
Pedro Ximénez Sherry, Nocello Liqueur
White Crème de Cacao-Infused Cherry

Fresh Handcrafted Cocktails 9.5

Roasted Pear Martini
Grey Goose La Poire & House-Made Roasted Pear Purée

Five O’Clock Shadow
Glemorangie Port Barrel Single Malt Scotch,
Nocello Walnut Liqueur, Dried Fruit Skewer

Celery Lavender Martini
Hendrick’s Gin, Celery, Lavender, 

Sugar & Lemon Juice

Arizona Citrus
Grey Goose Le Citron, Fresh Squeezed Lemonade,

Blood Orangecello & Sugar-Coated Rim

Prickly Pear Margatini
Sauza Hornitos, Grand Marnier, Fresh-Squeezed Lime,

Salt, Prickly Pear Syrup & Lime Garnish

Mother’s Little Helper
Rotari Champagne, Laforêt Pinot Noir, 

Pagés Wild Strawberry Liqueur & a Sugar Cube

Raspberry Chocolate Martini
Godiva White Chocolate Liqueur, Stoli Vanilla Vodka,
Hangar One Raspberry Vodka, and a Dash of Baileys

Strawberry Daiquiri Perfection
Mount Gay Rum, Fresh Lime Juice, 
and House-Made Strawberry Syrup

Specialty Martinis 11.

Bar Bites

Nibbling & Sharing

Fresh Fins & Shells

Ranch Hand Hunger



America
Bourbon
Southern Comfort          8
Wild Turkey 101          8
Wild Turkey Honey          8
Jim Beam           8
Knob Creek           9
Maker’s Mark          9
Baker’s            9
Basil Hayden’s          9
Buffalo Trace        10
Bookers          11

Tennessee, Kentucky, Rye & Blended
Early Times (Kentucky)          8
Jack Daniel’s (Tennessee)          8
Seagram’s 7 (Blended)          8
Gentleman Jack (Tennessee)    10
(rî)1 (Rye)         10

Canada
Canadian Club          8
Seagram’s VO           8
Crown Royal           9
Ireland
Bushmills           8
Jameson           8

Scotland
Scotch Blended
Cutty Sark           8
Dewars           8
Famous Grouse          8
J & B            8
J.W. Red        8
Chivas           9
J.W. Black           9
J.W. Gold          12
Single Malt
Talisker 10yr (Islands, Highland)  10
Glenkinchie 12yr (Lowland)  10
The Glenlivet 12yr (Speyside)  10
Glenfiddich 12yr (Highland, Vatted) 10
The Macallan 12yr (Speyside)  10
Cragganmore 12yr (Speyside)  10
Oban 14yr (Speyside)    11
Glenmorangie Port Barrel (Highland)  11
Dalwhinnie 15yr (Grampian Mtns.) 12
Highland Park 15yr (Campbeltown) 12
Lagavulin 1991 Distillers Edition  14
The Macallan 18yr (Speyside)  18
Highland Park 18yr (Campbeltown) 18

Chardonnay

Other Whites

Pinot Noir

Merlot

Cabernet Sauvignon

Other Reds

Rodney Strong, Sonoma     8
Kendall-Jackson, California     9
Bouchard Bourgogne Blanc France   11

Beringer, White Zinfandel, CA     8
Rudi Wiest Riesling Mosel River, Germany   8
Arizona Stronghold Tazi, AZ     9
Brancott, Sauvignon Blanc, NZ     9
Chalk Hill Sauvignon Blanc,  Sonoma   10
Pighin, Pinot Grigio, Italy    10

Joseph Drouhin Laforêt, Bourgogne, France     10
La Crema, Sonoma Coast   12

Kenwood Yulupa California    8

Rutherford Ranch, Napa    10
Sebastiani, Sonoma      11

Arizona Stronghold Nachise, AZ  10
Campo Viejo Tempranillo Reserva, Rioja 10
Penfolds Bin 128 Coonawarra Shiraz    11
Seghesio Zinfandel, Sonoma   12
Bodega Norton Privada, Mendoza, Argentina   12
Columbia Crest Reserve Syrah, WA  12

Port & Dessert Wine
Sandeman Founders Reserve, Portugal   8
Sandeman 10-Year Tawny, Portugal   11
Dow’s 20-Year Tawny, Portugal  14

Michele Chiarlo Nivole Moscato d’ Asti   7
Osborne, Pedro Ximénez 1827 Sweet Sherry 10
Inniskillin Vidal VQA, Ice Wine, Niagara 22

Draft Beers 16 oz.

Domestic Bottled Beers 3.5

Ales 4.5

Weiss/Wheat Beer 

Non-Alcoholic

Bud Light 3.25       Fat Tire 4    Four Peaks, AZ  Floating Handle 4

Budweiser      Coors Light
Bud Light      Miller Lite
Michelob Ultra

Newcastle Brown Ale ~ England
Sierra Nevada Pale Ale ~ California
Guinness Stout Pub Draught ~ Ireland
Mirror Pond Pale Ale ~ Oregon
Dogfish Head 60 Minute IPA ~ Delaware
Boddingtons English Cream Ale ~ England

Corona ~ Mexico     Negra Modelo ~ Mexico
Heineken ~ Holland     Amstel Light ~ Holland
Stella Artois ~ Belgium

Hopf Dunkle Weise Hefe Weizen ~ Germany 5
Lost Coast Great White (Hefe Weizen) ~ California 4.5

St. Pauli Girl ~ Germany 3.5

Lager 4.5

Beers from Around the World

Wines by the Glass

Whisk(e)y
At Cartwright’s we take our whisk(e)y seriously.

We have an intense devotion to making the perfect drink, of 
which perfect ice is a critical component.  That is why we use 
one singular large piece of ice known as “The Rock.”  When a 
spirit is slightly chilled and a little diluted, the impact of the 
alcohol is reduced and  its aromatics and nuances really open 
up.  “The Rock” reduces the contact surface area between the 

whisk(e)y and the ice, thus chilling slightly without over- 
diluting.  This is a result of the large piece of ice melting at a 

slower pace.  We put great attention and care into the preparation
of  “The Rock,” which is why we only use filtered and twice 

distilled water to avoid imparting any unwanted flavors or aromas. 
Try your next Whisk(e)y on The Rock and experience the difference.
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