
 
 

 

 

Lunch: Monday-Friday 11 am-2 pm 
Dinner: Monday-Thursday 5-9:30 pm, Friday & Saturday 4-10 pm, Sunday 2-8 pm

Now Serving Sunday Breakfast 9 am-2 pm

**Thoroughly Cooking Meats, Poultry, Seafood, Shellfish, and Eggs Reduces The Risk of Food Borne Illness**

APPETIZERS

 

Dinner SALADS

$12.99

$9.99

SEAFOOD SALAD ........................................................................................................................

Small Seafood Salad .....................................................................................................

Whole Lump Jumbo Crab Meat, Jumbo Shrimp, Bay Shrimp and Assorted 
Vegetables served on a bed of Fresh Green Lettuce Mix

SOUP & SALAD COMBO (Add Bowl of Soup to Your Dinner Salad)..................... $1.99

$8.99

$11.99

............................................................................................................

MARINATED PRAIRIE CHICKEN SALAD.................................................................
Our Special Grilled Chicken Breasts, Julienned and Served on a Bed 
of Fresh Green Lettuce with an Array of Seasonal Vegetables
Small Chicken Salad

 

 
  

 

Sizzlin’ Fixins
STEAK OSCAR ....................................................................................................................... $5.99

Top any steak with our Jumbo Whole Lump Crab meat and 
our special hollandaise sauce 

RICH AND DELICIOUS FLAVORED BUTTERS ..............................................
Our house Specialty - home-made steak butters
Bleu Cheese, Merlot, Garlic, or Apple 

$1.99

TOP IT OFF....................................................................................................................... $1.99
Add Flavor with Sauteed Mushrooms or onions, 
or a combination of the two 

Load your potato ............................................................................... $.99

Add Cheese To Your Steak, Sandwich, or Chicken ....................... $.99
Swiss, Cheddar, or Pepper-Jack 

Real Bacon Bits & Cheddar Cheese 

SPICY BUFFALO WINGS
..............

$6.99

SHRIMP COCKTAIL ................................................................... $9.99

FAMOUS DEEP FRIED MUSHROOMS (Serves 4) ........................................ $6.99
Half Order ........................................................................................................................ $5.99

HAND-DIPPED ONION RINGS ................................................................................... $5.99

 Deep Fried Mushrooms, Spicy Buffalo Wings, Onion Rings $10.99

CHILI CHEESE FRIES

SCHOONER SHRIMP 9 bite-Size Crispy Deep Fried Shrimp

$5.99

SCHOONER SAMPLER

BONELESS SHORT RIBS Slow Roasted & Delicious $7.99

$7.99

...............................................................................................

...................................

....................................................

.....

5 Jumbo Shrimp

 Steak Fries Smothered with Our Classic Chili & Cheese



PRAIRIE COMBOS

   

 

WAGONMASTER .............................................................................................. 24oz $34.99
24oz Porterhouse steak, It’s Huge

 

COWGIRL ..................................................................................................................... 12oz  $35.99
  6oz  $25.99   Bacon Wrapped Filet Mignon

 

 
 

 

 
    

 

COWBOY ............................................................................................................ 16oz $29.99
16oz T-Bone Steak

PRAIRIE PRIME RIB .....................................................................................................
Limited Amount Cooked!

16oz  $28.99
10oz  $23.99

TOP SIRLION STEAK .........................................................................................................
   certified Angus beef

10oz  $19.99

TRAIL BLAZER ................................................................................................................
   Ribeye Steak

14oz  $25.99

PRAIRIE SCHOONER STEAK ............................................................................................ $15.99
   Country Fried Steak

RUSTLER ................................................................................................................ 16oz  $28.99
10oz  $23.99   New York Steak

**Thoroughly Cooking Meats, Poultry, Seafood, Shellfish, and Eggs Reduces The Risk of Food Borne Illness**

Steaks

 

Shrimp on combos are your choice of seasoned and broiled or deep fried to a golden brown 

CORRAL COMBO
A Delicious Marinated Grilled Chicken Breast & 6oz Top Sirlion Steak

$22.99

CATTLEMAN’S COMBO
Three Colossal Shrimp & 6oz Top Sirlion Steak

$24.99

SCHOONER COMBO
Three Colossal Shrimp & 6oz Filet Mignon

$29.99

AMERICAN KOBE NEW YORK STEAK
   Wagu Beef so Tender and Juicy You’ll Never Want Another Steak!

.................................................. 10oz $44.99

GALVESTON COMBO $62.99
10oz Cold Water Lobster Tail and 6oz Filet Mignon

Steaks Cooked to Order:
*RARE~Cool Red Center
*MEDIUM RARE~Warm Red Center
*MEDIUM~Pink Center
*MEDIUM WELL~Cooked Through
*WELL DONE~Cooked Through Dry

*All Steaks are Hand-Cut 
to U.S.D.A Specification & 

Aged 21 Days or More

RUSTLER COMBO $29.99
10oz New York Steak & Three Colossal Shrimp

GOLD DIGGER’S DELIGHT COMBO $51.99
14oz Alaskan King Crab & 6oz Filet Mignon

............................................................................................................................

........................................................................................................

.............................................................................................................

................................................................................................................

................................................................................

......................................................................................................

All Dinners Include Prairie Bread, Soup or House Salad, Fresh Vegetables, and 
Your Choice of Starch: Mashed Potatoes with Country Gravy or Beef Gravy, 

Baked Yam with Cinnamon Butter, Baked Potato, French Fries, 
or Au Gratin Potatoes. *Add Bay Shrimp or Bleu Cheese

Crumbles For $0.99



 

 
  

COMFORT FOOD

 

 luncheons and dinners tailored to meet the specific needs of your group.
For Your Next Party, Meeting, Or Special Occasion, 

Reserve a Banquet Room or Our Bear’s Den!
For More Information: 801-621-5511, 801-392-2712, or Simply Ask Your Server

- GIFT CERTIFICATES Available -
 

**Thoroughly Cooking Meats, Poultry, Seafood, Shellfish, and Eggs Reduces The Risk of Food Borne Illness**

SEAFOOD
GRILLED HALIBUT ......................................................................... 8oz Market Price

8oz Alaskan Halibut Steak

PROSPECTOR ...................................................................................................... $24.99
Six Colossal Shrimp Seasoned & Broiled or Deep Fried to a 
Golden Brown in our Original Batter

CATTLEMAN’S CATCH...........................................................................................
8oz Grilled Pacific Salmon Filet 

8oz $21.99

OCEAN SCHOONER ............................................................................................ 10oz $46.99
10oz Cold Water Lobster Tail 

GOLD DIGGER
21oz Alaskan King Crab Legs 

.............................................................................................. 21oz $42.99

    Single   $9.99
  Double $14.99

SCHOONER BURGER ..................................................................................
Fresh Ground Steak Burger with Lettuce, Tomato, Pickle, 
and Served on a Fresh Baked Prairie Bun

Served with Au Jus on a Fresh Baked Hoagie Roll 

FRENCH DIP ................................................................................................... $13.99
A Generous Helping of Our Sliced Angus Prime Rib and Swiss Cheese

CLAIM JUMPER ....................................................................................................... $15.99
1/2 pound ground steak topped with grilled mushrooms 
and onions and our delicious beef gravy

Poultry & Pork
PRAIRIE CHICKEN......................................................................... 2 Breasts $16.99

Marinated Grilled Chicken Breast So Tender,
Every Bite Melts in Your Mouth

1 Breast $12.99

PIONEER ........................................................................................... $16.99
8oz Fresh Ground Turkey Breast Patty Breaded and Grilled; 
Served with Country Gravy & Cranberry Sauce

PORK CHOP
12oz Hand-Cut Pork Chop
Juicy and Delicious Served with Apple Butter Sauce

............................................................................................ $18.99

Add Cheese $.99

MAKE YOUR ENTREE SURF & TURF
Add Jumbo Shrimp-Broiled or Deep Fried ........................................
Add Alaskan King Crab 

Each $2.99
  7oz $14.99.................................................................

Add Cold Water Lobster Tail ..................................................... 10oz $37.99



   

 

 
 

 
 

 

 

Wet Your Whistle!

 

SOFT DRINKS................................ $2.25 .................

Sweetened, Un-Sweetened,
Sweetened Green Tea, Raspberry

FLAVORED LEMONADE $2.95

WINE  1/2 Carafe-$9.99 ∙∙∙ Corkage Fee-$7.99
BY THE GLASS

if your wine is not listed by the glass, ask your server for a complete wine list
 you can purchase the bottle and have it re-corked to take with you

........................................... $5.00House
White Zinfandel, Chardonnay,
Cabernet Sauvignon, Merlot,
Riesling

PREMIUM .......................................... $6.00
Beringer-Chardonnay
Vendange-Cabernet Sauvignon
Corbett Canyon-Merlot

LIquor

BEER

Budweiser, Bud Light, Coors Light.............................
DRAFT BEER

Glass $2.99 Pitcher $10.00

................................ Glass $3.99 Pitcher $12.00Hefeweizen, Evolution Amber Ale

BOTTLES
.................................. $3.49

Budweiser, Bud Light, Coors, 
Coors Light, MGD, Miller Light, 
Michelob Lager, Michelob Ultra, &
Coors Cutter Non-Alcoholic
Samuel Adams .............................. $3.99

Domestics Micro Brew................................ $3.99
Uinta Cutthroat

Imports
Corona Extra, Heineken
Guinness Stout, Beck’s Dark

............ $3.99
$4.49.....

WHISKEY-
Well: Canadian Club, Canadian Mist
Top Shelf: Bushmills, Jack Daniels, 
Seagram’s 7 
Premium: Utah’s Own High West,
Crown Royal, Pendleton, 
Seagram’s VO

WELL- $3.99     TOP SHELF- $4.99     PREMIUM- $5.99

Coke, Diet Coke, Sprite, 
Orange Fanta, Vault, Root Beer,
Dr. Pepper, Lemonade,

Raspberry, Strawberry, Peach,
Mango, Cherry 

COFFEE & HOT TEA

ICED TEA .........................................

.................. HOT CHOCOLATE 1-Refill .............

JUICE 1-Refill
Orange, Apple, & Cranberry 

....................................

..........MILK/CHOCOLATE 1-Refill

$2.25

$2.25

$2.95

$2.50

$2.50

BOURBON-
Well: Jim Beam 
Top Shelf: Southern Comfort 
Premium: Gentleman Jack, Wild Turkey

VODKA-
Well: Smirnoff 
Top Shelf: Absolut, Stolichnaya 
Premium: Belvedere, Chopin, Grey Goose,
Utah’s Own High West Peach Vodka 7000’
        *Made with Locally Grown Peaches

GIN-
Well: Gilbeys 
Top Shelf: Beefeater 
Premium: Tanqueray, Bombay

RUM-
Well: Bacardi 
Top Shelf: Captain Morgan, Myers, 
Malibu

TEQULIA-
Well: Jose Cuervo Gold 
Top Shelf: Cuervo 1800 
Premium: Patron

SCOTCH-
Well: Usher’s, Dewar’s
Top Shelf: Johnny Walker Red, J & B 
Premium: Chivas, Glenlivet, JW Black

BRANDY-
Top Shelf: Christian Brothers

TOP SHELF SCHNAPPS- 
Buttershot, Peppermint, Peach, 
Hot Damn, Cream De Menthe, 
Watermelon Pucker, Frangelico, 
Blue Curacao

PREMIUM SPECIALTY LIQUORS-
Amaretto Di Saronno, Jagermeister, 
Bailey’s, Courvoisier, Grand Marnier, 
Hennessy Cognac, Kahlua, 
Remy martin 

parties of 8 or more may have an 18% gratuity added to check 


