


RON'S GOURMET BURGERS

ALL BURGERS GRILLED TO PERFECTION USING GROUND BLACK ANGUS
BURGER. INCLUDES LETTUCE, TOMATO, ONION, PICKLES AND FRENCH
FRIES, POTATO SALAD, COLE SLAW OR TATER TOTS

THE ORIGINAL

Fresh ground Black Angus patty grilled to perfection. Placed on top of a
corn dusted bun. $13.95

Your choice of thick sliced cheese. Placed on top of a corn dusted bun.
$14.50

THE CLASSIC MUSHROOM AND SWISS BURGER

All-world favroite. Fresh sauteed mushrooms and a generous portion of
Swiss cheese. Placed on top of a corn dusted bun. $14.95

Sliced cheese of your choice and hickory smoked bacon, placed on top
of a corn dusted bun.$14.95

Two fresh ground Black Angus beef patties, thick sliced Daily’s hickory
smoked bacon, your choice of two cheeses.Placed on top of a corn
dusted bun. $16.95

THE BLEU BURGER
Gourmet Bleu Cheese crumbles generously piled on top of your Black

Angus patty. A thick slice of smoked ham, placed on top of a corn
dusted bun. $14.95

RON’S SPECIAL BURGER

Fresh ground Angus patty with BBQ sauce, thick slices of Daily’s hickory
smoked bacon and cheddar cheese, topped with a large onion ring.
Placed on top of a corn dusted bun. $14.95

PRIME RIB DIP

A generous portion of slow roasted Black Angus
prime rib is served open-faced on a hoagie roll.
Add a cheese or your choice, served wtih Au Jus,
horseradish, garnish, and your choice of a side
$16.95  Philly Style $1 extra



RON’S BIGGER BETTER
BURGER

Fresh ground burger cooked the way
you like it with fries, cheese, tomato,
lettuce and pickle. $13.95

Ask your server for add ons

CHICKEN FRIED STEAK

Hand breaded cubed steak grilled to a
golden brown. Served with salad and
your choice of garlic mashed, baked,
French fries, cream or brown gravy, veg-
etable and garlic toast. $24.95

PRIME RIB DIP
$16.95  Pnilly Style $1 extra

A generous portion of slow roasted
Black Angus  prime rib is served
open-faced on a hoagie roll. Add a
cheese or your choice, served wtih Au
Jus, horseradish, garnish, and your
choice of a side

CAJUN MUSHROOMS

Button mushrooms with Italian sausage
sauteed in butter and cheese sauce.
Servedin an iron skillet $12.95

PASTA
SEA FOOD FETTUCCINE

Tiger shrimp, bay shrimp and clams
served with alfredo sauce over fettuc-
cine noddles with garlic toast. $28.95

Chicken breasts with our famous pasta
sauce served over fettucinne noodles
with garlic toast. $24.95

CHICKEN ALFREDO

Real cream and parmesan cheese com-
bined with herbs for the ultimate alfredo.
Served on Bow Tie noodles with garlic
toast. $24.95

SPAGHETTI & MEATBALLS
A generous portion served with home-
made spaghetti sauce and garlic
toast.$19.95

Spaghetti only $15.95

A silky smooth vanilla custard topped with a
crisp, caramelized sugar crust. A timeless
French classic that’s both rich and delicately

sweet. 5.95
Home Baked Warm Apple Pie 4.95
With Vanilla Ice Cream 1.50 extra

LOVING SPOONFUL

Chocolate pudding between two layers of
moist chocolate cake. All smothered in
chocolate drenched cake chunks 5.95

Vanilla ice cream topped with your choice of
chocolate, cherry or butterscotch. 4.50




Not just Angus, the BEST ANGUS
BEST CHARBROILED
Served with salad or seafood cocktail,
choice of potato, broccoli or spaghetti

and garlic toast.

BROKEN ARROW SPECIAL
The House Specialty, cut from the most
tender portion of the rib, seasoned and
charbroiled to perfection. $39,95

FILLET OF TENDERLOIN
Center cut of tenderloin seasoned and
char-broiled the way you like it. This
steak is our finest. $39.95

SIRLOIN STEAK
The choicest center cut sirloin broiled as
you like it. $27.95

PRIME RIB

Served Friday and Saturday. Aged
Prime RIib, slow roasted for 5 hours,
basted in its own juice. Prepared to
medium rare. While supplies last. $39.95

GROUND SIRLOIN STEAK
12 ounces of selected beef burger grilled
with sauteed sweet onions. $19.95

SURF AND TURF

The choicest center cut sirloin broiled as
you like it and an extra large prawn.
Served with your choice of baked potato,
broccoli or spaghetti. $32.95

CAJUN SHRIMP

Five large tiger shrimp served cajun style
over fettuccinne pasta with garlic toast.
$26.95

JUMBO PRAWNS

Hand breaded and deep fried to a golden
brown, crisp on the outside, tender on the
inside. $25.95

HALIBUT
The finest Alaska has to offer, lightly
breaded and grilled to perfection. $34.95

FISH & CHIPS (Alaskan Cod)
Served London style with our special fish
sauce and garlic toast. $16.95

CHICKEN TENDERLOINS
Deep fried and served with special sauce,
fries and garlic toast. $16.95

Add mushrooms or Bleu Cheese
Crumbles to Steaks 1.95




N A30
(/)
%

Since 1980

STEAK HOUSE 0 . @ . é /l/’mw

Specialty Drinks %iiimtme™ Wine by the Glass

Old Fashioned $8.00 Liberty Creek $4.25

Martini $6.25 Chardonnay

Margarita (Huckleberry, Strawberry) $6.25 Merlot

Mimosa $5.00 Cabernet

Caeser / Bloody Mary $5.50 Gallo >4.25

Daiquiri (Huckleberry, Strawberry) $6.25 White Zinfandel

Moscow Mule $8.50 Champagne Single $6.00

Pina Colada $6.25 Freixenet

Long Island Iced Tea $9.25

Cosmopolitan $5.75 Non-Alcoholic Drinks

Long Island Ice Tea $11.50

Pina Colada $8.00 Henrys Rootbeer $2.25

Daiquiri-Strawberry $8.50 Slush Can $1.75

Bloody Mary $8.75 Dew Drop (Can) $1.75

Margarita $8.50 Lemonade $1.75

Martini-Vodka $10.25 Iced Tea $1.75
Hot Chocolate $1.75
Hot Tea $1.75
Coffee $1.75

brokenarrowdeerlodge.com
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Bottled Beer Beer on Tap

Coors Light $4.00 Coors Light $3.75
Coors Banquet $4.00 Budweiser $3.75
Budweiser $4.00 Miller Light $3.75
Bud Light $4.00 Vigilante Ipa (Bridger) $4.75
Bud Light Lime $4.00 Sam Adams (Seasonal) $4.75
Bud Light Orange $4.00 Sky Kraken Hazy Pale Ale $4.75
Busch Light (Can) $4.00 Haybag $4.75
Mikes Hard Lemonade $4.00 Razzu $4.75
Michelob Ultra $4.00 Coldsmoke $4.75
Miller Light $4.00 Blue Moon $4.75
Twisted Tea $4.00 Prickly Pear (Lewis & Clark) $4.75
Stellos Artois $4.00 Kolch Ale / Lager (Missouri River) $4.75
Mikes Hard Lemonade $4.00

Kaliber (Non-Alcohol) $4.00

White Claw $4.50

Corona $4.50

brokenarrowdeerlodge.com



