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*SOUTHWEST SPECIALITIES*
24" Fajitas

Tender hand cut Beef, Sautéed with fresh Bell Peppers and Red .
Onions, brought to you in a Sizzling Skillet, served with Southwest Our Nachos are blg enough for2 !
Rice and Refried Beans, Cheddar Jack Cheese, Sour Cream, Salsa,

Tortilla Chips and Fresh warm Flour Tortillas.

Beef 12.99 Chicken 10.99 Che:se N“h"; h 6.99
Combo 11.99 Shrimp 13.99 Bee 3(‘: Eezﬂ aohos 9.99
Chicken Quesadillas 9.99 Spicy |:.en achos et 10.99
Chicken Spinach Quesadillas 12.99 Beef or Chicken Fajita Nachos  12.99
*STARTERS*
1Dz. Fire Hot Chicken Wings 7.95 Southwest Egg Rolls 7.95
6 Shrimp Cocktail with a Kick 8.95 Fresh Chips & Salsa 3.25

Appetizers Sampler Platter

Chicken Quesadilla, Southwest egg rolls, Fire Hot wings and Onion rings served with Sonoma Sauce and our Ranch drippings. { 0.95

Please Help Yourself and Enjoy our Home Made Soup and Fresh Salad Bar with all our Entrees.

Chicken Fettuccine Alfredo 228" Grilled Chicken & Herb Stuffed Pastry Dinner
Fire Grilled Chicken Breast served on a bed of Spinach Cream Cheese, Chef’s special Herb blend and Grilled Chicken Breast,
Fettuccine and topped with our house Rolled in a Light and Flaky Crust and baked until golden brown served
Alfredo Sauce and Parmesan Cheese. with Wild Rice and Chef’s Fresh Sautéed Vegetables.
9.99 13.99
Smothered Chicken Breast Tequila Lime Chicken Breast
Fire Grilled Chicken Breast served with Sautéed Onions, Fresh Bell Fire Grilled Marinated Chicken Breast sliced and placed on a bed of our
Peppers, Jalapenos Peppers, and brought to you in a Sizzling Skillet Southwest Wild Rice then topped with a Spiced Tequila Lime Sauce and
topped with Pepper Jack Cheese and served Chef’s Fresh Sautéed Vegetables.
with Wild Rice and Refried Beans. I 2 99
12.99

*EISH*

Please Help Yourself and Enjoy our Home Made Soup and Fresh Salad Bar with all our Entrees.

Baked or Blacken Salmon s4 Tortilla Crusted Tilapia
Baked or Blackened Salmon Mild Tilapia, coated with crushed Tortilla Chips and Spice
Lightly seasoned and cooked to taste, is served with Wild Rice & Chef’s Fresh
Our savory Salmon is served with our Wild Rice Sautéed Vegetables.
and Chef’s Fresh Sautéed Vegetables 1 5.99
1 7.99

+24” Indicates an Arizona Grill House Specialty

* The consuming of raw or under cooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness,
especially if you have a medical condition.



*SALADS*

Arizona Grill Soup and Salad Bar

Our salad Bar features Home Made Soup, Fresh Fruits and
Vegetables and a wide assortment of salad toppings.

6.99
4™ Southwest Salad

Marinated, Grilled Chicken or Beef, placed on a bed of mixed
Greens tossed with Black Olives, Tomatoes, Red and Green
Peppers, Refried beans, Sweet Corn and served in a Tortilla Bowl
with Spiced Arizona Ranch Dressing.

Chicken 8.99 Beef 10.99

Grilled Chicken Poppyseed Salad

Marinated, Grilled Chicken Breast, placed on a bed of mixed
Greens tossed with Black Olives, Mandarin Oranges,
Almonds and Fat Free Poppyseed Dressing

8.99
Grilled Chicken Caesar

Our Marinated Chicken Breast, grilled over an open flame and
sliced, then placed on a bed of Romaine Lettuce tossed with
Croutons, Parmesan Cheese and Caesar Dressing.

8.99

*STEAKS*

Please Help Yourself and Enjoy our Home Made Soup and Fresh Salad Bar with all our Entrees.

4™ The “Arizona"

This House specialty is made with hand cut Beef Tenderloin Sautéed
with Shallots & Marsala Wine topped with Grilled Mushrooms
and Bay Shrimp served over Fresh Spinach.

16.99

Smothered Steak

Grilled Filet of Beef served with Sautéed Onions, Fresh Bell
Peppers, Jalapenos Peppers, and brought to you in a Sizzling Skillet
topped with Pepper Jack Cheese and served
with Wild Rice and Refried Beans.

13.99
8 Chicken Fried Steak

Breaded, tenderized Steak smothered with Country Gravy and served
with Mashed Potatoes and Chef’s Fresh Sautéed Vegetables.
An Oklahoman Favorite.

10.99

* LE

10z. Ribeye Steak

Our Hand cut 100z. Beef Ribeye Filet is Fire kissed to your taste
and partnered with your choice of Baked Potato or Wild Rice
and served with Chef’s Fresh Sautéed Vegetables.

18.99

8 oz. Filet Mignon

Our Hand cut 8oz. Beef Filet is wrapped in Bacon and grilled to
taste, partnered with your choice of Baked Potato, Southwest Wild
Rice or our House special Refried Beans,
served with Chef's Fresh Sautéed Vegetables.

23.99

10 oz. Prime Rib of Beef

Slow roasted 100z. Prime Rib Beef is hand cut to your taste, Tender
and Juicy, served with your choice of Baked
Potato, Southwest Wild Rice or our House special Refried Beans,
and Chef’s Fresh Sautéed Vegetables.

21.99

WICHES*

All our Burgers are 1/3 Ib. ground Angus Beef, served on a Bun w/lettuce, tomato, onion & pickles Served with French Fries or Potato Chips!

Charbroiled Hamburger 5.99
Charbroiled Bacon-Cheeseburger  7.50
Mushroom Swiss Burger 7.50
Grilled Chicken Sandwich 71.25

Charbroiled Cheeseburger 6.99
Grilled PaHy Melt on Rye with grilled Onions & Swiss 1.25
Arizona Bleu Grilled Chicken Breast with Ham & Swiss  7.95

Club Sandwich 7.25

AI’iZOM Burger Sautéed Mushrooms, Peppers and Onions topped with Bacon, and Melted Jack Cheese 7.50
’Li/f* Charbroiled Quesadilla Burger with Peppers and Onions, topped with Melted Jack Cheese and wrapped in a Flavored Tortilla 7.50
Al’iZOM Chicken Supreme Grilled Mushrooms, Peppers and Onions topped with Bacon and Melted Jack Cheese 7.95



