
This product comes from a fishery which has been certified to the Marine Stewardship Council's 
environmental standard for a well-managed and sustainable fishery.  For more information visit:   www.msc.org

Children 12 & under may enjoy half portion entrees at a discounted price.

at the Bright Angel Lodge
The Arizona Room

rev. 2008

* Consuming raw or undercooked meats, poultry, or seafood may increase your risk 
of food borne illness, especially if you have certain medical conditions.  

To Start The Evening

Fried Jalapeño and Chipotle Chicken Poppers with Prickly Pear Tequila Glaze  9.00

Pulled Pork and Avocado Quesadilla   6.90
Jalapeño Jack Cheese, Roasted Pepper, Grilled Red Onion, Salsa & Sour Cream

*Grilled Oysters on the Half Shell with Green Chile Hollandaise and Pico de Gallo  12.20

Soup and Salad

Soup of the Day  4.75

Arizona Room Dinner Salad with Choice of Dressing  4.75
Crisp Romaine, Cucumber, Grape Tomatoes, Onion and Pumpernickle Croutons

Gazpacho with Ancho & Avocado Sour Creams and Tortilla Crisps  4.75

Spinach Salad tossed in Citrus Vinaigrette  5.55
Blackened Pistachios, Dried Apricot, Jicama and Cojita Cheese

Caesar Salad with Chile Caesar Croutons and Aged Parmesan  4.75

Chef's Specialties
Choice of Soup Du Jour, Arizona Room Dinner Salad or Caesar Salad.

*Blackened Prime Rib of Beef with Au Jus
Ranch Mashed Potatoes, Seasonal Vegetables   

8 oz. Cut  22.70     12 oz. Cut  27.30

*Chili Crusted Pan Seared Wild Salmon with Fresh Melon Salsa
Piñon Black Bean Rice Pilaf, Seasonal Vegetables  22.15

Baby Back Ribs with Choice of Prickly Pear or Smoky Chipotle Barbecue Sauce
Green Chile Creamed Corn, Seasonal Vegetables

Half Slab   20.20     Full Slab  26.95

*Hand-Cut 10 oz. New York Strip with  Hickory Smoked Mushrooms and Pearl Onions 
Baked Potato, Seasonal Vegetables  25.90

Honey Lime Grilled Chicken Breast with Apricot Pistachio Chutney
Ancho Jack Cheese Polenta, Seasonal Vegetables   17.15

Sauteéd Pork Medallions with Roasted Pepper Cream Sauce
Toasted Piñon Cornbread Stuffing, Seasonal Vegetable  22.65

Sliced Beef Brisket with Apple Cider BBQ Sauce and Grilled Red Onion
Wrangler Beans, Seasonal Vegetables   17.40

Roasted Vegetable & Black Bean Enchiladas with Avocado and Ancho Sour Creams 
Piñon Black Bean Rice Pilaf, Seasonal Vegetables  16.35


