
Old Corral Steakhouse

* May not be cooked to order. Will be cooked to temperature specified in description.

** May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness, especially if you have certain medical conditions.

No separate tickets for groups of 6 or more people… PLEASE!

Appetizers

Sampler Appetizer - $14
Hot Wings,  Onion Rings,  Fried Mushrooms,

Fried Green Beans,  and   Mozzarella Sticks

Onion Rings - $ 8
Served with Ranch

Mozzarella Sticks - $ 8
Served with Marinara

Fried Green Beans - $ 8
Served with Ranch

Fried Mushrooms - $ 8
Served with Ranch

Hot Wings - $ 10
10 deep fried chicken drummies --

In a Hot and Spicy Buffalo Sauce.

Served with Bleu Cheese

Beverages

Bottomless Fountain Drinks - $2.50

Fresh Brewed Iced Tea - $2.50

Coffee - $2.50

Hot Tea - $2.50

Hot Chocolate - $2.50 (no refills)

Milk - $2.50 (no refills)

Soup, Salad, & Sandwiches

Soup of the Day  (Ask your Server)
Cup - $ 3 Bowl - $ 5

Soup & Salad - $ 6
1 Cup of Soup with your choice of 

Garden or Caesar Salad

Chicken or Steak Caesar Salad - $ 9
House made Caesar Salad topped with
Grilled Chicken Breast of Steak

*Wild West Chef Salad - $ 10
Salad Greens, topped with sliced Tomatoes, Red 

Onion, Black Forest Ham, Smoked Turkey 

Breast, croutons, Swiss & Cheddar Cheeses plus 

Choice of Dressing

Libby Flats Grilled Cheese - $ 8
Four Cheeses served on Marble Rye Bread.

Choose a side: French Fries or Onion Rings.

*Turkey or Ham Ciabatta  - $ 9
Smoked Turkey Breast or Black Forest Ham, 

with Provolone or Swiss Cheese, Lettuce & 

Tomato served on Ciabatta Bread with a Cajun

Aioli Sauce. Choose a Side: French Fries or 

Onion Rings.

*Ultimate B.L.T. - $ 8
Crispy Apple Wood Smoked Bacon, Lettuce, 

Tomatoes with Chipotle Cream 

Cheese Spread on a Ciabatta bun.

Choose a Side: French Fries or Onion Rings.
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BURGERS  &  SANDWICH’S
Served with choice of Fries, Onion Rings, Potato Salad, Soup or Salad.

Add $1 for Old Corral Home Cut Fries

*Centennial Ridge Cheese Burger-$ 9
½ LB Certified Angus Grilled to Medium Well.

ADD Bacon - $ 2        Make it a Full Pound - $ 3

*Rodeo Burger - $ 13
½ LB Certified Angus Beef Grilled to Medium 

Well with Swiss and Pepper Jack Cheese, BBQ 

Sauce, 2 Slices Apple Wood Smoked Bacon, and 

topped with Breaded Onion Strips.

Make it a Full Pound - $ 3

*High Mark Burger - $ 13
½ LB Certified Angus Beef Grilled to Medium 

Well with a slice of Ham, Fried Egg, Swiss and 

Cheddar Cheeses and House Style Fry Sauce.

ADD Bacon - $ 2        Make it a Full Pound - $ 3

*Ponderosa Parry Melt - $ 10
½ LB Certified Angus Beef Grilled to Medium 

Well with Swiss Cheeses and Sautéed onions on 

Marble Rye Bread.

*Cowboy Cordon Blue - $ 9
Grilled Chicken Breast topped with Black Forest 

Ham and Swiss Cheese.

*Classic Reuben - $ 9
Grilled Corned Beef piled high, with Sautéed

Sauerkraut, Melted Swiss Cheese, Thousand 

Island Dressing and served on a 

Grilled Marble Rye Bread.

*Grilled Chicken Sandwich - $ 8
Tender Grilled Chicken Breast, served on a 

Kaiser Bun with Lettuce, Tomatoes and Mayo

*Fish and Chips - $ 10
Beer Battered Tavern Cod and French Fries.

(NO additional sides)

*River Steak Philly - $ 12
Loaded with Peppers, Onions, Pepper Jack & 

Swiss Cheese.  Served on a Hoagie Bun.

**Rustler Steak Sandwich - $ 14
8 oz. New York Strip served open face with 

Sautéed Mushrooms and Onions on a 

Grilled Hoagie Bun
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DINNER ENTREE’S

Served with your choice of two sides and

a cup of Soup or Salad.

**Rustler Rib-Eye Steak 
      12 oz - $ 19 16 oz - $ 23

**New York Strip
      8 oz - $ 18          12 oz - $ 21

**Hand Cut Filet
8 oz - $25

Add:
Mushrooms & Onions to any steak - $2
4 Grilled Shrimp Skewer to any entree- $8

Sweet Ending’s
Brooklyn Lake Brownie Sundae-$6
Warm fudge Brownie topped with ice cream 

and chocolate sauce.

The “Roller” Coaster- $ 6
Warmed Cinnamon Roll topped with ice cream 

and caramel sauce.

The Widow Maker- $ 10
Large warmed fudge Brownie topped with ice 

cream, whipped cream, Hershey chunks and 

chocolate sauce. OUR FAVORITE!

*Bourbon Chicken Dinner - $15
2 grilled chicken breasts smothered in a     

tangy Bourbon Sauce.

*Blackened Chicken Dinner - $15
2 blackened and grilled chicken breasts.

*Wild Caught Salmon- $17
8 oz. Salmon Filet grilled and topped with 

chef’s special glaze.

*Pork Chop Dinner- $17
2 grilled Boneless Pork Chops

Available Sides
    Additional sides $3

French Fries     Onion Rings

Potato Salad     Garden/Caesar Salad

# Baked Beans    # Vegetables

# Wild  Rice     # Garlic Mashed Potatoes

    #Baked Potato
(Load it with Cheese, Chives & Bacon Bits - $1)

          # Only available after 4:00


