
Appetizers
Spinach Artichoke Dip

Fresh baby spinach with a special blend of chives, artichokes, cream cheese, and seasonings. Served with garlic crostinis.  $7

Tumbleweed
Our own blooming onion, hand dipped in seasoned batter and served with zesty Southwest ranch dip.  $7

Chicken Tenders
Lightly breaded and served golden brown. Choice of Double JJ BBQ, honey mustard, ranch, mild, or hot sauce for dipping.  $7

Buffalo Wings
Tossed in your choice of Double JJ BBQ sauce, honey mustard, mild or hot sauce.

6 wings  $6          12 wings  $9          24 wings  $13

Quesadilla
Soft flour tortilla toasted golden brown. Filled with a blend of Mexican cheeses and green chilies. Served with sour cream and salsa.  $8

Add chicken or steak  $2

Sundance Southwest Crab Cakes
2 crab cakes are Lightly sautéed and topped with roasted red pepper aioli. Served over a bed of spring mix.  $9

Sandwiches

Sundance Burger*
Half-pound Black Angus beef burger grilled over an open flame and served on a toasted Kaiser roll with your choice of toppings: 

Swiss cheese, American cheese, Bleu Cheese, Monterey Jack Cheese, bacon, sautéed onion, sautéed mushrooms
Burger with three toppings  $9
Additional toppings   0.75 ea

Pesto Chicken Sandwich
Marinated grilled chicken breast grilled on an open flame and served on a Kaiser roll. Topped with swiss cheese, pesto, mayo, lettuce, and tomato. $8

Southwest Turkey Reuben
Rotisserie-style cooked turkey, shaved thin and piled high on grilled swirl rye bread. Topped with pepper jack cheese and chipotle coleslaw. $9

Prime Rib Dip
Thin slices of our roasted prime rib on a sour dough roll topped with Monterey Jack cheese, sautéed mushrooms and onions.  $10

BBQ Pork Sandwich
Lean pork loin slow-roasted in Double JJ BBQ sauce. Served on a toasted Kaiser roll topped with bleu cheese dressing.  $8

Served with Fries and Cole Slaw.  Onion Rings or Tossed Salad substitutions available for $1.50.

Soup & Salad
Soup du Jour

Prepared special daily.
Cup  $2          Bowl  $3

Chili
Hearty, full-bodied chili with meat, red beans and our own secret blend of spices.

Cup  $3          Bowl  $4

Garden Salad
Fresh mixed greens tossed and served with your choice of dressing.  $6

Add grilled chicken  $2          Add grilled salmon  $4

Caesar Salad
Crisp romaine lettuce tossed with fresh Parmesan cheese and Caesar dressing, topped with croutons, grape tomatoes and sliced egg.  $7

Add grilled chicken  $2          Add grilled salmon  $4

Chef Salad
Crisp greens topped with ham, turkey, swiss and American cheese, sliced egg, and sweet grape tomatoes.  $10

Mediterranean Chicken Salad
Grilled chicken breast and crisp romaine lettuce tossed with roasted red peppers, pine nuts, feta cheese, kalamata olives,  

and orange balsamic vinaigrette. $11

*Consuming raw or undercooked meats may increase your risk of foodborne illness.



Pasta

Vegetable Pasta
Linguini tossed with marinated grilled seasonal vegetables, fresh herbs, garlic, olive oil, chipotle peppers, and balsamic vinegar,  

then topped with diced tomatoes. $11

Southwest Chicken Fettuccine Alfredo
Grilled chicken breast and fettuccine tossed with chipotle alfredo sauce, topped with diced tomato and Parmesan cheese.   $12

Seafood

From the Grill

Filet Mignon*
8 oz. cut of lean and tender beef, grilled to order on the open flame.  $21

New York Strip*
12 oz. flavorful and juicy steak grilled to perfection on the open flame.  $18

Ribeye*
12 oz. cut of tender ribeye steak, grilled to perfection.  $16

Prime Rib*
Slow roasted with our special blend of spices.

10 oz.  $17          14 oz.  $22

Sizzler Steak*
8 oz. cut of meat sure to satisfy small appetites.  $13

Double JJ Ribs
Our award-winning pork back ribs are slow roasted with a special blend of spices and grilled with Double JJ BBQ sauce.

Full Rack  $21          Half Rack  $14

Ribs and Chicken Platter 
Half rack of ribs paired with our half chicken. Have them with Double JJ BBQ sauce or plain.  $21

The Half Chicken
Seasoned and slow roasted, then grilled to order with Double JJ BBQ sauce or our special seasonings.  $13

Ahi Tuna
Seasame-coated and pan-seared rare. Served with wasabi and soy sauce.  $16

Sundance Shrimp
Light and crunchy fried shrimp. Served with cocktail sauce and jalapeño aioli.   $16

Dijon Crusted Salmon
Tender salmon filet coated with Dijon, fresh herbs, and seasoned bread crumbs. Pan seared to perfection.  $18

Lake Perch 
Lightly breaded perch filets, fried to a golden crisp and served with tartar sauce.  $19

Served with mixed green salad, oven-baked bread, choice of potato, and Chef ’s vegetable of the day.

Served with mixed green salad and oven-baked bread.

Served with mixed green salad, oven-baked bread, long grain wild rice and Chef ’s vegetable of the day.
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*Consuming raw or undercooked meats may increase your risk of foodborne illness.

Ask your server about dessert.


