
GF-Gluten Free     V – Vegetarian    N – Contains Nuts 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

(Please note:  automatic 20% gratuity will be added to parties of 6 or more ● $5 applied for split plate requests) 

 

 

 

 

  
 

 

 

 

 

 

 

 

STARTERS  

 Hummus and Crudite GF/V         $16  

    Roasted Garlic, Toasted Pita, Mix of Crisp Vegetables 
 

 Chili Rubbed Wings ƓƑ        $20   
 Hot Sauce, Ranch, Celery and Carrots 
 

 Short Rib Nachos ƓƑ                          $20  
 Queso Blanco, Black Bean Relish, Jalapeno, Pico, Sour Cream    
  

 Truffled FriesGF/V                     $14 

 Truffle Oil, Parmesan, Herbs, Garlic Aioli 
 

 Baked Spinach Artichoke DipV                                                               $18 

 Tortilla Chips  
 

 Brussel Sprouts ƓƑ/V                                                                                   $15 
 Grilled Lemon, Parmesan, Garlic Aioli 
 

 

SALADS 

Add Chicken $8 or Salmon $9                                                                                                    

 Southwest Chop Salad ƓƑ/V  $18    
 Chopped Romaine, Black Beans, Fire Roasted Corn, Cotija Cheese, 
 Roasted Red Pepper, Cherry Tomato, Totrilla Strips, Avocado Ranch 
 

 Superfood Salad ƓƑ/V  $18      
Baby Kale, Goat Cheese, Cranberries, Quinoa, Sliced Almonds  
Raspberry Vinaigrette 

 

 RTG Caesar $16    
 Artisan Romaine, Focaccia Croutons, Parmesan, Creamy Caesar 
  

 

SANDWICHES & BOWLS 

Sandwiches and Tacos Include Fries or Slaw; Substitute Side Caesar $5  

 Spicy Chicken Sandwich                                                                      $25 
 Grilled Chicken Breast, Habanero Jack, Spicy Mango Jam 
 Spinach, Garlic Aioli 
 $4 add bacon; $4 avocado 
 
          Barbacoa Tacos                                                                                                $23 
          Braised Beef, Chipotle Crema, Red Cabbage, Cotija Cheese 
         Cilantro, Onion, Flour Tortilla 
   Substiute Salmon $9 
       
 RTG Cheeseburger                                                                                  $26 

 Double Patty, American Cheese, Pickles, Caramelized Onion 
 Fry Sauce  
 $4 add bacon; $4 add avocado 
  

 Quinoa and Farro Bowlv                                                                        $25 

 Broccolini, Bell Pepper, Carrot, Onion, Ginger, Teryaki 
 Add Chicken $8 or Salmon $9 
 

 Chef’s Mix of Mushrooms with PolentaGF/V                                       $25 

 Mushroom Jus, Parmesan, Truffle Oil, Asparagus 
 Add Chicken $8 or Salmon $9 
  
  
 

  
 
 
 
  
  
 

 

12 AND UNDER $14 

Grilled Cheese 

Chicken Fingers 

Kid’s Cheeseburger 

Grilled Chicken Breast 

Choice of:   Veggies or Fries 

 

SIDES $8 
Broccolini 

Fries 
Caesar Salad 

 

DESSERT $12 

Brownie Sunday 

Chocolate Sauce, Ice Cream 

 

Key Lime Pie 

Macerated Blackberries 

 

COFFEE AND TEAS 

Regular or Decaf Coffee 
Herbal Hot Teas 

Espresso 
$4  

 

Cappuccino 
Hot Chocolate 

Mocha 
Latte 

$6 
 

Dinner Entrees 
After 5pm 

Served with choice of: 
Truffle fries, Garlic Mashed 

Potatoes, or Parmesan Polenta 
 

8oz Bavette Steak $42 
Chimichurri 

 Crispy Brussels 
 

Seared Salmon $36 
Cucumber Salsa 
Grilled Broccolini 

 
Herb Roasted Chicken $32   

Citrus Butter 
Steamed Asparagus 
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Specialty Cocktails  
 

Switchback 16 

Hendricks Gin, White Grapefruit, Rosemary Simple 

Syrup, Dried Grapefruit, Rosemary 

 
Diablo Margarita  16 
Espolon, Triple Sec, Lime, Jalapeño, Pomegranate, 
Tajin Salted Rim 
 
19th Hole  16 
Tito’s Vodka, Domaine de Canton, White Grapefruit, 

Soda, Candied Ginger, Mint 

 
Uphill Old Fashion  17 
High West Double Rye, Luxardo, Bitters, Honey, 

Mezcal Rinsed Orange 

 

Creamsicle  17 

Absolut Vanilla, Peach Schnapps, OJ, Cranberry, Cream 

 
Monkey Business (Frozen, Blended)  18 

Malibu Coconut Rum, Pineapple, Coconut Milk, Banana, 

Irish Crème, Myers Rum Float 

 
Blackberry Basil Margarita (Rocks or Blended) 18 

Espolon, Chambord, Triple Sec, Blackberry Simple Syrup, 

Lime, Fresh Blackberries, Fresh Basil 

 

RTG Bloody Mary 16 
Tito’s, Olives, Pepperoncini, Salted Rim, Pickle, 
Candied Bacon  
 
 

Beer Bottles & Cans  

Bud Light 16 oz 8 

Blue Moon Light 12oz 6 

Corona Premier 12oz 8 

Odell Sippin Pretty Sour 9 

Kona Longboard Lager 9 

Roadhouse Wilson Hazy IPA 16oz  10  

Squatters Full Suspension IPA  9  

Lagunitas Little Sumpin’ IPA  9 

Rogue Honey Kolsch  9 

 

Draft Beer  
16oz $8            22oz $12           Pitcher $24 
Michelob Ultra 

Modelo 

Golden Road Belgian White Wheat Ale  

Kona Big Wave 

Golden Road Rideon IPA 

Roadhouse Phlow IPA 

PC Hooker Blonde 

Wasatch Last One Down Lager 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Wines by the Bottle 

Bubbles      

Adami Garbel Prosécco, IT  58 

Guet Brut, NM  54 

 

White  

Matua Sauvignon Blanc, NZ  56 

Folanari Pinot Grigio, IT   50 

Chalk Hill Sonoma Coast Chardonnay, CA  60 

 

Lorenza, CA 2021    62 
    

Red 

Line 39 Pinot Noir, CA  48  

Meiomi Pinot Noir, CA  62 

Alamos Malbec, AR  64 

14 Hands Merlot, WA  45 

Austin Hope Troublemaker Red Blend, CA  58 

Bonanza Cabernet Sauvignon, CA  60 
    

Refreshing Alternatives 

Athletic Free Wave Hazy IPA  N/A Beer 6  

Athletic Upside Dawn  N/A Beer 6 

Stella Artois Cidre  7 

Karbach Ranch Water Seltzer  7 

 

Soft Drinks 

Soda 4 
Pepsi, Diet Pepsi, Sierra Mist, Mug Root Beer, 
Dr. Pepper, Mountain Dew, Diet Mountain Dew 
 
Rockstar Energy Drink 6 
Rockstar Energy Drink Sugar Free 6 

 
Iced Tea or Lemonade 4 

 
Juice 5 
Orange, Grapefruit, Cranberry, Apple

 
The Zach Attack! Spice up your draft with jalapeño syrup 

LIBATIONS  

Wines by the Glass   15 

Adami Garbel Prosécco, IT 
Matua Sauvignon Blanc, NZ 
Santa Margherita Pinot Grigio, IT 
Chalk Hill Sonoma Coast Chardonnay, CA 
Charles and Charles Rosè, CA  
Line 39 Pinot Noir, CA  
Alamos Malbec, AR 
14 Hands Merlot, WA 
Bonanza Cabernet Sauvignon, CA 


