
Items marked with (***) maybe fired to your exact specifications.  Please advise us to your preference.
" This food is or may be served raw or undercooked or may contain raw or undercooked foods.  Consumption
of this food may increase the risk of food borne illness.  Please check with your physician if you have any 

questions about consuming raw or undercooked foods."

Angus sirloins hand cut filet style from USDA choice or better heavy Western beef.  Our Mini Mac's are
offered in 3 sizes and grilled to your specifications with your choice of our " Grill Flavors "

Rare
Medium

Rare Medium
Medium

Well Well

All Entrees, except pasta dishes, on this page come with your choice of two of the following: 
Baked Potato, Red Bliss Mash, Sweet Potato Fries, French Fries, Rice, Salad,  House Vegetable or Cup of Soup du Jour

come with our 6 ounce filet style sirloin with the following toppings

Grill Flavors:

Wet Sauce:
Texas Wet 

Aztec
Sweet Carolina
Jim Beam BBQ
Hickory Slather
Spicy Devil's

Teriyaki
Dry:

Texas Dry Rub
Tumbleweed Rub
Cactus Dust
Cajun Rub

Mac's GrillMac's Grill
New York Sirloin Strip***
10 oz USDA Angus strip steak  $19

Rib-eye Steak***
12 oz USDA Angus rib-eye steak  $20

Filet Mignon Maitre d'hotel***
8 ounce bacon wrapped beef tenderloin with

garlic herb butter  $21

St. Louis Pork Ribs
Full rack of hickory roasted ribs with Jim Beam

BB-Q sauce  $17,   1/2 rack $13

Grilled Medallions of Pork Tenderloin
with your choice of Mac's grill flavors or Mushroom Marsala sauce  $16

Mini Mac's™Mini Mac's™7 7
Wrangler Cut***

6 oz sirloin cut filet style  $11

Mini Mac™***
10 oz. cut filet style, our "house cut"  $17

Cowboy Cut***
16 ounces cut filet style  $20

Wrangler Combo'sWrangler Combo's5 5
with Crabmeat Oscar***

mushrooms, asparagus & béarnaise sauce  $17

with St. Louis Ribs***
1/3 Rack of Hickory smoked pork ribs  $16

with Shrimp Scampi***
4 black tiger shrimp in garlic butter  $17

Old-Fashioned Wrangler***]
with crouton & garlic butter sauce   $13

Signature SpecialtiesSignature Specialties
Black Bart Delmonico***
Angus rib-eye with a roasted tomato portabella con fit, rosemary scented demi-glace` & parmesan.    $21

Crusted Petit Filet Mignon***
8 oz beef tenderloin with blue cheese crust, mushrooms, spinach, balsamic glaze & crispy onions.    $22

Angus Sirloin Tips***
Your choice of garlic, onions, & mushrooms, or teriyaki style with peppers & pineapples  $15

Boneless Short Rib of Beef
Braised short rib in a rich beef sauce with a hint of rosemary offered with wilted baby spinach,
caramelized mushrooms, onions and garlic red bliss mash  $16

Goldfingers
Crispy chicken fritters offered with a choice of honey mustard or BBQ sauce  $11

Fish & Chips
Haddock dipped in premium beer batter and deep-fried golden offered with fries & tartar sauce  $13

Grilled Atlantic Salmon Dijonnaise
8 oz salmon fillet with cactus dust, offered with an orzo confetti, dill Dijon sauce and a house salad  $16

Baked Stuffed Haddock
with a crabmeat stuffing, seasoned crumbs &  topped with lobster velouté  $18

Seafood Pasta Bake
Tiger shrimp, scallops, lobster, crabmeat, and mushrooms tossed in a sherry parmesan cream sauce,

penne pasta & mozzarella cheese.  Offered with a house salad.  $23


