


  start off
on the right                       

foot.      
APPETIZERS

Tuscan Spinach Dip
 

I
    
11.95

Spinach, artichoke heart, sautéed onion, and bell 
pepper blended with three cheeses, then topped with 
sundried tomato.

     
Hummus Trio I 9.95
A trio of jalapeno-cilantro, sundried tomato, and 
traditional hummus, served with pita bread and sliced 
cucumbers.

     

    

your 

Buffalo Wings I  10.95
A pound of plump tender chicken wings tossed with 

choice of Buffalo, BBQ, or Daytona sauce.

     Fried Mac N’ Cheese I 9.95
Creamy mac n’ cheese, breaded and fried golden 
brown, served with our house made BBQ ranch.

     

then topped 

Southern Style Potato Skins I 10.00
Potato skins loaded with house smoked brisket chili 

with sharp cheddar cheese, sour cream 
and green onions.

    

     

Coconut Macadamia 
Chicken Skewers I 10.95
Four chicken skewers breaded with a coconut-
macadamia mixture!

Unlimited Chips & Salsa I 6.00
Made fresh daily!

Cabin Quesadilla I 10.00

I 4.00

Our famous quesadilla served with green salsa and
sour cream.
Add Carne Asada or Chicken

I      Famous Cabin Torpedoes    10.00
Jalapenos stuffed with pepper jack-cream cheese
& smoked brisket, then wrapped with crisp
applewood smoked bacon.

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



  
           

 

     

 
I

 
    

      

Southwest Crab Cakes I 11.95
Three hand molded crab cakes topped with our house
made chipotle aoili.

Steamed Clams I 11.95
A pound of fresh clams steamed in a garlic-herb butter 

A gotta try Cabin favorite!

Braided Pretzel I 10.95
Homemade, braided pretzel, freshly baked and 

I

Avocado Egg Rolls 11.00
Golden crispy egg rolls stuffed with a blend of avocado, 
cream cheese, sundried tomatoes, onions, cilantro, 
and chipotle peppers. 

Crispy Calamari I 10.95
Calamari lightly breaded and fried golden, drizzled 
with spicy sweet chili sauce.

Macadamia Coconut
Shrimp Skewers I 12.95
Five shrimp skewers breaded with a coconut-
macadamia mixture!

Hawaiian Ahi Poke I  12.95
Sashimi grade ahi tuna served on crispy wontons
with avocado, wasabi, and a sesame seed garnish.

Pulled Pork Sliders 10.95
Three sliders with crisp cole slaw, pickles, and
BBQ sauce.

Bruschetta I 9.95
Tomatoes, fresh garlic and basil, red onion, feta
cheese on garlic-crusted parmesan bread drizzled
with a balsamic reduction.

Pork Rinds I 10.00
House made crispy fried pork skins.

Cabin’s Nachos I 10.00

I 3.95Add Carne Asada

One pound of shrimp, hand-breaded, fried and tossed
in our house-made buffalo sauce.

Buffalo Shrimp I 11.95

A mountain of house-fried tortilla chips, 
cheddar cheese, jalepenos, and pico de gallo, with a 
drizzle of sour cream.

sauce and served with two slices of garlic bread.

served with our rich cheese sauce and honey mustard.

Southwest Egg Rolls I 11.95
Golden crispy, hand rolled egg rolls, stuffed with 
chicken, black beans, corn, Mexican cheese blend and
served with our house made salsa.

I 2.95Add Chicken



SALADS
Chop Chop Salad I     13.95
Crisp greens, black beans, corn, jack & cheddar 
cheeses, creamy pesto dressing, and chipotle
BBQ chicken.

       Chipotle Yucatan Chicken Salad  I     14.95
Roasted pulled chicken breast seasoned with garlic, 
oregano, and blackening spices. Served over mixed 
greens and romaine lettuce, tossed with avocado, 
mixed cheese, tomatoes, red onion, cilantro, and 
tostadas. Drizzled with an avocado vinaigrette and 
chipotle crema. 

       Grilled Chicken Cobb Salad  I     14.95
Crisp lettuce topped with grilled chicken, applewood 
smoked bacon, tomatoes, blue cheese crumbles, hard
boiled eggs, and corn relish.

Iceberg Wedge  I     9.95
Crispy iceberg lettuce topped with blue cheese 
crumbles, applewood smoked bacon, tomatoes,
and onions.

Spinach, Feta, and Chicken Salad  I 13.95
Hand-shredded chicken breasts, chopped spinach, 
basil, sundried tomatoes, roasted red peppers, and 
carrots tossed in a light feta vinaigrette dressing.

Tex-Mex I     14.95
Chicken breast, black beans, pepper jack and cheddar 
cheese, corn, avocado, tomatoes, BBQ sauce, hand-cut 
tortilla strips, and Tex-Mex ranch dressing.

.

A gotta try Cabin favorite!

Greek Salad I    13.95
Mixed greens, cucumber, red peppers, red onions, 
tomatoes, feta, and greek olives with a greek 
vinaigrette.

    

  

Romaine lettuce tossed in Caesar dressing topped with
homemade croutons and parmesan cheese.
Add Chicken
Add Salmon

Caesar Salad I 9.95

I 4.50
I 6.00



s
.

PASTA & NOODLES

  

 I  Smoked Chicken Linguine    12.95
House smoked chicken, roasted mushrooms,
sundried tomatoes, parmesan, and cream.

      Cabin’s Mac N’ Cheese I    11.95
Elbow macaroni tossed with bacon and our house 
made cheese sauce with the perfect combination of
swiss, fontina, and cheddar cheeses topped with
seasoned breadcrumbs.

      Chicken &  Shrimp Carbonara I   
 

14.95
Chicken, jumbo shrimp, mushrooms, bacon, and
fettuccini pasta tossed in a creamy alfredo sauce.

 

Cajun Shrimp & Chicken Pasta I   
 

14.95
Roasted chicken, andouille sausage, and shrimp, sautéed
with red bell peppers, tossed with al dente fettuccine
ribbons in a spicy Cajun alfredo sauce, topped with
parmesan.

Al dente spaghetti tossed in our house made 
Spaghetti & Meatballs I 13.95

marinara sauce topped with our scratch meatballs.

IFettuccini Alfredo    10.95
Fettuccini pasta tossed in a creamy alfredo sauce.

I 4.50
I 6.00

Add Chicken
Add Shrimp

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

Chicken Tortellini I 14.95
A sautéed and diced chicken breast, basted with Caesar  
vinaigrette, tossed in a spinach alfredo sauce and three cheese 
tortellini, finished with a parmesan crust.



SANDWICHES

Mediterranean Chicken Wrap  I    10.95
Roasted chicken, onions, peppers, feta, tomatoes, 
kalamata olives, and lettuce in a pesto wrap.

      Walnut Chicken Salad Sandwich I      11.95
Chopped chicken breast, walnuts, dried cranberries, 
red onions, celery, mayo and yellow curry topped with 
lettuce, tomato and onion, on honey wheat bread.

Fire Grilled Chicken Sandwich
 

I
    

 10.95
House seasoned & char-grilled chicken breast loaded 
with lettuce, tomato, and onion.

Carolina Pulled Pork Sandwich
 

I
    
 11.95

Tender, slow-cooked shredded pork tossed in our 
house-made Carolina BBQ sauce, coleslaw, and  
Cajun onion straws on a toasted brioche bun.

    

    

      

      Smokehouse BLT I   12.95
A half pound of Daily’s applewood smoked bacon, thick 
sliced tomatoes, mayo, and crispy lettuce. 
Add Fried Egg I   1.00

  give
yourself

a hand.

I 11.95Meatball Sub
Meatballs in marinara sauce topped with mozzarella cheese
and served on a French roll.

Sausage & Pepper Sandwich I 11.95
Italian sausage, sautéed peppers and onion, and pesto 

Buffalo Chicken Sandwich I 11.95
Hand-breaded chicken breast tossed in buffalo sauce, 

mayonaise on a French roll.

topped with lettuce, tomato, and onion on a soft bun.

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



      Hog and Heifer 

   

      

   

     

   

BLACK ANGUS
BURGERS

    more
cowbell.

Sedona Black Bean Burger I

    

11.95
A spicy black bean patty topped with chipotle 
mayonnaise, melted pepper jack and cheddar 
cheeses, balsamic glazed onions, and sliced avocado.

I   14.00
Signature angus burger, house smoked pulled pork 
on top of our half-pound patty, layered with cheddar 
cheese, lettuce, tomato and topped with an onion ring.

Santa Fe Burger I 11.95
One of our half-pound angus patties layered with 

cilantro lime sour cream.

Avocado & Swiss Turkey Burger I  12.00
Hand formed lean, ground turkey patty, swiss 
cheese, avocado, and mayonnaise on a whole wheat bun.

Baja Monterey Burger  I  12.95
A charbroiled half-pound angus beef patty topped 
with guacamole, Ortega chiles, pepper jack cheese, 
cilantro lime aioli, lettuce, tomato, pickle, and 
red onion on a soft bun!

      Blue Burger  I   13.50
Angus patty topped with blue cheese crumbles, 
hickory smoked bacon, lettuce, tomato, pickle, and 
red onion on a grilled soft bun.

Cabin Cheeseburger I 11.00
Our classic style cheeseburger comes with lettuce 
tomatoes, onions, and choice of cheese. 

Patty Melt I 11.00
A half-pound angus patty, carmelized onions, and 1000
island dressing between two slices of parmesan crusted
bread. 

A gotta try Cabin favorite!



      

  

winner
   winner ,

chicken
   dinner .

CHICKEN
ENTREES

     

   

      

     

   

Lemon-Herb Chicken I 14.95
Two grilled chicken breasts in a a lemon white wine sauce,
served with rice pilaf and roasted vegetables.

      Cabin Chicken Skewers I 13.95
Two grilled entrée skewers, marinated and seasoned, drizzled 
with a lemon-oregano sauce and served with roasted 
vegetables and rice.

Macadamia Coconut Chicken Breast I 14.95
Boneless chicken breast, lightly crusted with roasted 
macadamia coconut breading. Served over garlic 
mashed potatoes.

A gotta try Cabin favorite!



MEAT
ENTREES

      Pepper-Crusted Pork Chop I    18.95
Our bone-in pork chop is seasoned with pastrami-
pepper seasoning, grilled and topped with brown 
gravy, served with Cajun-spiced fried onion strings 
and creamy garlic mashed potatoes.

Garlic-Butter Glazed Flat Iron I    19.95

our garlic-herb butter, served with garlic mashed 
potatoes, burgundy wine sauce, and seasonal 
vegetables.

BBQ Baby Back Pork Ribs
Full Rack I    22.95     Half Rack I    13.95
Tender baby back pork ribs grilled to order and 
brushed with our Carolina BBQ sauce. Served with 
mashed potatoes.

 I    16.95

T-Bone Steak
 

I  25.00
Grilled Angus T-Bone, seasoned with our signature 
Cabin spice mix and served with delicious homemade 
garlic-herb butter.

I   

  

 

 so,we meat
      again.

      Bone-in Ribeye   Market Price
Grilled Gold Canyon Angus Ribeye perfectly seasoned. 

Black Angus New York I  25.00
Hand trimmed Angus New York strip, seasoned and 
grilled to perfection. Topped with homemade garlic- 
herb butter.

USDA prime flat iron steak grilled and topped with

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

Spitfire Beef  Skewers
Two grilled entrée skewers, marinated and seasoned,  
drizzled with a lemon-oregano sauce and served with  
roasted vegetables and rice.



Tender sautéed Mahi Mahi, finished with a parmesan crust.
Served with rice pilaf and chef’’s vegetable collection!

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

Two jumbo shrimp skewers, marinated and seasoned,  
drizzled with a lemon-oregano sauce and served with  
roasted vegetables and rice.

 18.95

 18.95

 14.95

 18.95

 16.95



    

 

   

Baja Fish Tacos I  10.95

Authentic Carne Asada
Street Tacos I  10.00
Tender carne asada, marinated and grilled, topped
with onion, cilantro and fresh homemade salsa.

A trio of corn tortillas filled with fresh caught fried cod  
in our house made beer batter, topped with 
spicy slaw, chipotle mayo, and avocado.
 

Chicken Poblano I  15.95
Boneless Chicken breast sautéed with sweet white 

Enchiladas I  14.95
Four chicken or cheese enchiladas, served with rice and
beans. Choice of red or green chili sauce.

Taco Salad I  14.95
Mixed greens, cheddar-jack cheese, pico de gallo, black
olives, gaucamole and our homemade salsa, served with 
your choice of marinated carne asada or grilled chicken 
breast. 

corn, peppers, and onions in a roasted poblano cream 
sauce, served with crispy tamale cakes, micro cilantro, 
and Tapatio crema.

SOUTH OF THE
BORDER

  south of
the border

A gotta try Cabin favorite!

Korean Street Tacos I  10.95
A trio of corn tortillas filled with strips of pan seared
marinated flat iron steak, then topped with ginger 
lime slaw, cucumbers, and fresh cilantro.
 



  dont forget

   the kids!

KIDS

ENTREES

Kid’s Entrée I 7.50
Each entrée comes with a drink and choice of side.

Cheeseburger

Corn Dog

Chicken Fingers

Fettuccine Alfredo

Mac & Cheese

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



  everyone
remembers
  the end

Homemade just like grandma used to make.
Served a la mode.

Apple Pie I

Mashed Potatoes
Baked Potato
Onion Rings
French Fries

Sweet Potato Fries
Coleslaw

Side Salad
Mixed Veggies

Rice Pilaf

Rich, homemade cheesecake topped with nuts, 
cinnamon sugar, strawberry sauce and whipped
cream.

with 

7.95

7.95

8.95

8.95




