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Split Item Fee $2 | 18% Auto Gratuity on tables 8 or More 
 

 Consuming raw or undercooked meats, poultry, seafood, shellfish, 

eggs or unpasteurized milk may increase your risk of foodborne 
illness 
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Canyon River Grill 
Dinner Menu Served from 

 5:00 PM – Close 
 

Grilled Canyon Caesar 
Small 8 | Large 12 

Grilled Romaine Hearts | Pistachio Dust 
Parmesan | Croutons | Red Onion Confit 
 

Greek Salad 
Small 8 | Large 12 
Cucumber | Kalamata Olives | Feta 
Pickled Red Onion | Mama Lil Peppers 
Flatbread | Humus                                           
 

Blue Cheese Wedge  
Small 9 | Large 13 
Avocado | Radish | Green Onions 
Blue Cheese | Tomato | Bacon Dust 
  
 
 

Canyon Burger 16 

(+2 House Frittes) 
½ Pound Patty | Arugula | Tomato 
Frizzled Onion | Jalapeno Aioli 
  

Chicken Carbonara 24  
Grilled Chicken Breast | Peas  
Mushrooms | Black Pepper  
Roasted Garlic | Parmesan  
Cream Sauce 
 

Smoked Salmon Crusted Cod 27  
Grilled Asparagus | Mascarpone Puree 
 

Northwest Chiopino 26 

Clams | Mussels | Shrimp | Cod 
Smoked Salmon | Artichokes  
Tomatoes | Onions | Saffron Broth  
 

Pork Chop 25 

Jamaican Jerk | Banana Relish   
Sweet Potato Puree 
Spiced Rum Pork Jus 
 

Steak & Frittes 26 

Blackened Ribeye | Heirloom Tomatoes  
Chimichuri Butter | House Frittes 
 
 
 
  
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 

 
 


