Dinner
Appetizers

Salads
The following include rolls and butter and your choice of
dressing. Outlaw dressings include Blue Cheese, Ranch, Thousand
Island, Honey Mustard, Italian, Hot Bacon or Strawberry Vinaigrette

Fried Cheese Sticks
Deep fried mozzarella cheese sticks,
served with Italian dipping sauce

Blackened Chicken and Strawberry
Blackened chicken breast atop mixed greens
with blue cheese crumbs, walnuts and sliced strawberries,
served with strawberry vinaigrette, rolls and butter

Smoked Trout Cakes
Flaky smoked trout, peppers and green onions,
served with red pepper cream sauce

Steak Fajita Salad

Portabella Fries

Seasoned steak strips with sautéed peppers, onions,
mushrooms and tomatoes atop crisp garden greens,
served in a crisp flour tortilla shell with choice of dressing

Breaded Portabella mushrooms, fried golden brown
and served with chipotle aoli

Wings

Caesar Salad

Hot or BBQ style, served with your choice
of ranch or blue cheese dressing

Crisp Romaine tossed with parmesan cheese, Bermuda onion,
diced egg and garlic croutons, served with Caesar dressing,
rolls and butter
add chicken, plain or blackened chicken

Potato Skins
Potato skins filled with bacon, tomato and cheese,
served with ranch dipping sauce

Spinach Salad

OUTLAW Quesadilla

Fresh spinach leaves, sliced mushrooms,
diced egg, Bermuda onion,
served with hot bacon dressing, rolls and butter

Flour tortilla filled with cheddar cheese,
tomato, olives and green onions
add chicken or steak

Chef Salad
Homemade Soup du Jour

Mixed greens topped with julienne ham,
turkey, swiss and cheddar cheeses, garnished with hard boiled
egg slices, tomato wedges, served with your choice of dressing,
rolls and butter

Made fresh every day
Cup
Bowl

OUTLAW Wedge
Small Garden Salad

Fresh iceberg wedge topped with crispy onion straws, tomatoes,
blue cheese crumbs and bacon

Choice of dressing

Sandwiches
includes choice of cup of soup, garden salad, fries or chips

Black Angus Steak Sandwich

French Dip

Choice 6 oz. center cut top sirloin, seasoned with
smokey mesquite seasoning, grilled to your liking,
served on Texas toast and topped with onion confetti

Tender roast beef au jus,
piled high on a hoagie roll
served with a cup of au jus for dipping

OUTLAW Burger

Classic Clubhouse

Choice beef patty, cooked to your liking,
served with lettuce, tomato and pickle and fries
add cheese
add bacon and cheese
add fried egg
add blue cheese crumbles
Mushroom Swiss Burger

Thick sliced bacon, tender turkey breast,
lettuce and tomato on 3 layers of toast

OUTLAW Clubhouse

Lean roast beef, soaked in au jus,
piled high on grilled sour dough bread
with cheddar cheese and sliced tomato

Roast Beef and Cheddar
Three layers of toast, topped with turkey
avocado, bacon, lettuce and tomato

Vegetarian Sandwich
Rye bread with chipotle spread, onions, tomatoes,
cucumbers, avocado, mushrooms and lettuce

Beverages
Coffee
Hot Tea
Healthy Choice Roundup

Iced Tea
Soda Pop

Milk
Milk Shake

Dinner
Entrees
All entrees include a cup of today’s soup or garden salad, baked potato or linguini, tonight’s fresh vegetable, rolls and butter
Black Angus Beef is produced in America’s Heartland, known for its prize cattle.
That is why the Outlaw Inn serves Black Angus Beef, giving you beef at its best.
Any of our house cut steaks can be glazed in BBQ or blackened
for an additional charge of
add a half rack of baby back ribs
add a side of three breaded shrimp

BBQ Baby Back Ribs

Rib-eye Steak

Two half racks of our slow cooked baby back ribs
glazed in homemade BBQ sauce

Richly marbled 12 oz Rib-eye steak, for the best flavor,
topped with fried onion confetti

1/2 rack

Black Angus New York Steak

Ground Beef Steak

Broiled 12 oz New York steak, cooked to your liking
topped with fried onion confetti

10 oz Choice ground beef, cooked to your liking,
topped with fried onion confetti

Center Cut Top Sirloin Steak

Chicken Fried Steak

9 oz center cut top sirloin steak
broiled for flavor
topped with fried onion confetti

Choice Top Round breaded and grilled golden brown,
topped with brown gravy

Breaded Veal Cutlets

Chicken breast breaded and cooked golden brown,
laced with brown sauce

Chicken Fried Chicken
Tender veal hand breaded and grilled,
topped with a rich brown gravy

Chicken Florentine
Chicken Parmesan
Freshly breaded and topped with
our house made meat sauce and parmesan cheese,
served with linguini and garlic toast

Seasoned chicken breast
topped with sautéed spinach and
finished with a rich roasted red pepper cream

Breaded Shrimp
Linguini and Meat Sauce
Linguini topped with our house made meat sauce,
served with garlic toast

Fantail prawns fried golden brown,
served with cocktail, tarter sauce and lemon

Breaded Catfish
Blackened Tilapia
Tender Flaky Tilapia dusted in blackened seasoning,
finished on the grill, and topped with lime butter

Catfish dusted in bread crumbs and grilled to perfection,
served with tarter sauce and lemon

Rocky Mountain Trout
Breaded Pork Cutlets
Pork Medallions breaded and grilled,
topped with our homemade brown gravy

Boneless trout filet,
grilled to perfection

Not responsible for meat order medium well or well done
Substitutions and extra plate “extra charge”

