
 
 

This Menu is Available in the Dining Room during Lunch Hours, and Any Time in Our Saloon and on Our Patio. 

 

SALADS 
“A pair of six-shooters beats a pair of aces.” 

 

T h e   A n n I e   o a k l e y                        10 Bucks 

A generous helping of succulent crab meat, spring mix, tomatoes, 
hard-boiled egg, artichoke hearts, asparagus and red onions. 

 

T h e   S t a g e   c o a c h                                   8 ½  Bucks 

Our tender, smoked pulled pork, spring mix, tomatoes, tequila black 
beans, roasted corn, bacon, bleu cheese crumbles and red onions. 

 

T h e   B l a c k   j a c k                                          8 Bucks 

Cajun blackened chicken breast, cilantro pesto, tequila black beans, 
roasted corn, spring mix, tomatoes, bell peppers, red onions and 
garnished with tortilla chips. 

 

T h e   F r o n t I e r                                          8 Bucks 

Tender grilled chicken breast, sweet Thai chili sauce, mandarin 
oranges, spring mix, tomatoes, carrots, red onions and pine nuts. 

 

T h e   r I o   g r a n d e                                           9 Bucks 

You decide: slow-cooked, sliced beef or grilled chicken breast with 
BBQ sauce, bacon, hard-boiled egg, spring mix, tomatoes, artichoke 
hearts, bleu cheese crumbles and red onions.   

 

a c e   I n   t h e   h o l e                                     7 ½  Bucks 

Our famous hearty vegetable soup paired with a crisp garden salad 
topped with tomatoes, carrots, croutons & your favorite dressing. 

 

WATERING HOLE 
“Never drink unless you're alone or with somebody.” 

 
Pepsi, Diet Pepsi, Root Beer, Sierra Mist, Diet Sierra Mist, 

Mountain Dew, Dr. Pepper, Organic Coffee, Brewed Iced Tea, 
Juice, Sugar-free Lemonade, Strawberry Lemonade, Rock Star, 

Crater Lake Root Beer & Orange Cream Soda, 
 Local Microbrews, Beer, Wine & Cocktails 

 

 

SANDWICHES 
“When in doubt, let your horse figure it out.” 

 
Choose one side:  Cowboy Spuds, Potato Salad,  

Rice Pilaf, Black Beans, or Sesame Ginger Cole Slaw 
Add Soup or Salad to any Burger for just 2 ½ Bucks! 

 
T h e   t r I   t I p   s t a m p e d e                                    8 ½  Bucks 
This one keeps ‘em coming back!  Our tender, marinated tri tip 
served on a hoagie roll with our Bates secret sauce, tangy Creole 
mayo and a pickle spear.   
 

t h e   c r a b b y   a m b u s h                                    10 Bucks 
Our crispy crab cakes served on a hoagie roll with our own tangy 
Creole mayo, lettuce and pickles. (Add Swiss cheese for 1 buck.) 
 

T h e   o u t l a w   p o r k                                     8 Bucks 
Succulent smoked pulled pork, our Chipotle BBQ sauce, and topped 
with zesty sesame ginger cole slaw on a sesame bun.   
 

t h e   b o n a n z a   d I p                                  8 ½  Bucks 
Slow-roasted prime rib and Swiss cheese, served on a hoagie roll 
with au jus and creamy horseradish for dippin’.   
 

T h e   b u c k a r o o   p h I l l y                                     8 ½  Bucks 
Tender sliced beef with sautéed onions, mushrooms, and bell 
peppers, served on a hoagie roll and topped with melted Swiss and 
cream cheese.   
 

T h e   p e c o s   c h I c k e n                                                8 Bucks 
Char-grilled chicken breast with our avocado-ranch dressing, 
lettuce, tomato, onion and a pickle spear, served on a sesame bun.  
(Add hickory-smoked bacon for 1 buck.) 
 

T h e   f I e r y   s o n o r a                                      8 Bucks 
A boneless chicken breast dusted in Cajun flour and pan-fried.  
Served on a sesame bun with tangy Creole mayo and Bates buffalo 
sauce with all the fixins.  I mean it’s hot, y’all! 
 
 
 

CATERING 
Let us Cater your Next Shindig! 

Weddings * Picnics * Parties * Corporate Events 
Everything from Full Service to Drop off 

 



 
 

This Menu is Available in the Dining Room during Lunch Hours, and Any Time in Our Saloon and on Our Patio. 

 

PLATTERS 
“No one but cattle know why they stampede and they 

ain't talking.” 
 

Our Steaks are so Tender and Juicy because They are 
All USDA Prime or Choice grade Quality, Corn-fed and 

Aged for at Least 21 days! 
 

Choose One Side:  Cowboy Spuds, Potato Salad,  
Rice Pilaf, Black Beans, or Sesame Ginger Cole Slaw 
And Don’t Forget to Add Soup or Salad to Any Plate 

for Just 2 ½ Bucks! 

 

R I b e y e                                                        18 Bucks 
A 10 ounce, hand-carved beauty that is full of flavor and can satisfy 
anyone’s taste buds!   
 

P r I m e   r I b                                                       15 Bucks 
Our 8 ounce steakhouse favorite is slow roasted and served with au 
jus and creamy horseradish.  (Don’t forget to add sautéed onions 
and mushrooms for 3 bucks.) 
 

T o p   S I R L O I N        5oz.  11 Bucks           10oz.  18 Bucks 
This center-cut steak is just the right size for the smaller appetite 
that wants Big Flavor!   
 

F I l e t   m I g n o n                                        25 Bucks 
This 8 ounce baseball cut, bacon-wrapped steak is a tender piece of 
heaven, charbroiled to perfection!   
 

L e m o n   h e r b   c h I c k e n                          11 Bucks 
Two tender chicken breasts are charbroiled to perfection in Bates’ 
own lemon herb butter.  Simply delightful! 
 

B a c o n – w r a p p e d   p r a w n s                         14 Bucks 
A skewer of jumbo prawns wrapped with hickory-smoked bacon is 
cooked over an open flame and served with our tangy Creole mayo 
for dippin’. 
 

B a b y   b a c k   r I b s                                           ½ Rack 20 Bucks 
This is true slow-roasted smoky satisfaction at its finest!  They are 
fall-off-the-bone good and brushed with bold Chipotle BBQ sauce. 
 

Parties of 6 or more are subject to an 18% gratuity. 

 

 

C o c o n u t   p r a w n s                                     12 Bucks 
Scrumptious prawns breaded with sweet coconut are pan-fried until 
crispy and served with a sweet chili dipping sauce. 
 

P a s t a   p r I m a v e r a                                      9 Bucks 
Fettuccini noodles tossed in a light white wine and garlic sauce and 
topped with a medley of fresh, steamed veggies. 
 

B l a c k e n e d   s c a l l o p s                                     16 Bucks 
Jumbo sea scallops hand-rolled in Cajun seasonings and blackened 
in a cast iron skillet, then basted with our rosemary lemon butter 
and served medium rare. 
 
 

 
 

BURGERS 
“There never was a horse that couldn't be rode, there 

never was a rider that couldn't be throwed.” 
 

Choose one side:  Cowboy Spuds, Potato Salad,  
Rice Pilaf, Black Beans, or Sesame Ginger Cole Slaw 
Add Soup or Salad to Any Burger for Just 2 ½ Bucks! 

 
t h e   k o b e   r o u n d u p                                               12 Bucks 
You’re the decider!  Pick the toppings to add to your Kobe burger!  
That’s right, ½ pound of the finest beef on earth, served with  
1000 Island dressing, lettuce, tomato, red onions, and a pickle spear.  
Choose one:  Sautéed mushrooms, grilled onions, cheddar, Swiss, 
bleu cheese crumbles, American, hickory-smoked bacon, jalapenos, 
guacamole or salsa.  (Add additional items for 1 buck each.) 
 

T h e   l o n g h o r n                                                8 ½  Bucks 
A 1/3 pound juicy patty topped with sautéed mushrooms, onions, 
and bell peppers.  Covered with melted Swiss and cream cheeses 
and served with lettuce, tomato, red onion and a pickle spear. 
 

T h e   w r a n g l e r                                    8 ½  Bucks 
A 1/3 pound juicy patty topped with guacamole, hickory-smoked 
bacon, and Swiss cheese.  Served with lettuce, tomato, red onion 
and a pickle spear. 
 

T h e   g o l d   r u s h                                           8 Bucks 
A Classic!  A 1/3 pound juicy patty covered in aged cheddar cheese 
and served with 1000 Island dressing, lettuce, tomato, red onion and 
a pickle spear. 


