
SIGNATURE DRINKS
THE SADDLE

Pendleton® 1910 Whisky, pineapple juice and 
coconut cream shaken and poured over ice. 12

COWGIRL CRUSH
Smirnoff® Pomegranate Vodka, muddled oranges, 

tonic, Sprite and a splash of cranberry juice. 12

SUMMER MULE
Grey Goose® Strawberry Vodka, ginger beer, 

and a splash of lime juice. 12

TWO STEP TINI
Smirnoff® Peach Vodka, triple sec, muddled with 

fresh oranges, topped with sweet & sour and 
served with a sweet sugar rim. 12

HUCKELBERRY LEMONADE
Sweet Huckleberries meet zesty lemonade 

for a refreshing sip. 10

BOOTLEG BREW
A perfect blend of espresso, Smirnoff vodka, 

and sweet coffee notes served in a martini glass. 10

WILDFLOWER WHISPER
Floral, Sparkling, and refreshing – Smirnoff Vodka 

and lavender with a citrus twist. 10

DRAFT LIST
COORS LIGHT • BUD/BUD LIGHT 

PABST BLUE RIBBON • GUINNESS 
STELLA ARTOIS • MODELO • BREAKSIDE 

10 BARREL IPA • BONEYARD IPA 
PORTLAND CIDER • BLUE MOON

SCAN FOR 
MORE OPTIONS 
ON OUR TAPLIST

Prices May Vary When We Have Live Entertainment



HAPPY HOUR
3PM TO 6PM DAILY

ONLY IN THE 
PONDEROSA LOUNGE & GRILL

WELLS 5.50 — MICROS 7.00
DOMESTIC DRAFTS 4.75

SPINACH ARTICHOKE DIP V

A cheesy, cream dip with chopped artichoke hearts, 
served with fresh tortilla chips. 10

CRISPY BRUSSELS SPROUTS
Brussel, peppers & onions tossed in a rich fig 

balsamic glaze, finished with toasted pistachios. 10

MEATBALLS & GARLIC BREAD
 Italian sausage tossed in arrabbiata sauce, 

fresh basil & garlic bread. 11

HUMMUS & PITA PLATE V

Creamy chickpea hummus, pita bread, 
seasonal vegetables. 10

TRUFFLE FRIES
Crispy French fries tossed in truffle oil, 

parmesan, parsley. 10

BBQ PULLED PORK
Slow braised pork shoulder, 

tossed in bbq sauce, apple coleslaw, 
pickle spear served on a potato bun. 11

Consuming raw or under-cooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness.

No take out and no substitutions.
Prices May Vary When We Have Live Entertainment
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