
BANG BANG SHRIMP   16.99
Crispy shrimp tossed in a sweet and spicy 
sauce, served on a bed of lettuce, topped
with chopped red peppers 

MOZZARELLA STICKS   12.99
Crispy, hand-breaded mozzarella sticks; served 
with ranch or house-made marinara 

BAVARIAN PRETZEL   10.99
Salted or garlic parmesan; served with creamy, 
hot queso

CARNE ASADA NACHOS   16.99
Fresh tortilla chips topped with queso,
bacon, diced jalapenos, tomatoes, shredded 
cheese, chopped onions, sour cream, and fresh 
guacamole
Sub chicken at no charge

ZUCCHINI STICKS   10.99
Battered and fried in house daily; served
with jalapeno ranch

BACON CHEESEBURGER SLIDERS   15.99
Bacon, American cheese, lettuce, tomatoes, 
pickles, and thousand island dressing

BUFFALO CHICKEN SLIDERS   13.99
Crispy chicken tossed in medium buffalo sauce 
with lettuce and tomato

RED ‘ZONA FRIES   16.99
French fries topped with buffalo chicken, 
melted cheese, diced jalapenos, and bacon; 
drizzled with ranch and buffalo sauces

BUFFALO CHICKEN DIP   12.99
Shredded chicken, sour cream, cream cheese, 
ranch seasoning, and buffalo sauce; served 
with tortilla chips

starting line

BUFFALO CHICKEN SALAD   14.99
Crispy or grilled chicken tossed in buffalo 
sauce, topped with red onion, blue cheese 
crumbles, bacon, and tomatoes, prepared on 
a bed of mixed greens;  with house made 
ranch or blue cheese

THE POWER PLAY   17.99
Pick your protein (chicken, sirloin, or salmon) 
to top tomatoes, red onion, and blue cheese 
crumbles on a bed of mixed greens, colby 
jack cheese, and
cucumbers; served with your choice of 
house made dressing 

GRILLED CHICKEN COBB SALAD   16.99
Zesty Italian herb chicken breast, honey 
cured bacon, blue cheese crumbles, 
cucumbers, tomatoes, avocado, and a hard 
boiled egg on a bed of mixed greens; served 
with house made ranch or blue cheese

SONORAN WEDGE SALAD   17.99
Cactus lime carne asada, corn, black beans, 
green chiles, tomatoes, red onion, avocado 
and cilantro on an iceberg wedge; served 
with house made chipotle ranch 
Sub shrimp for 4 more

SALAD DRESSINGS        
Italian, Honey Mustard, Blue Cheese, Ranch
Balsamic, Thousand Island

fresh picks
main events

FISH & CHIPS   2 piece 15.99   |   3 piece 17.99
Battered to order crispy fish with fries, homemade coleslaw, and tartar sauce
 
*ATLANTIC SALMON   24.99
Grilled or blackened; served with two sides

STREET TACO DINNER   2  tacos 13.99   |   4 tacos 18.99
Blackened shrimp or crispy fish, house made coleslaw and baja sauces served with 
chips and salsa

SHRIMP PLATTER   20.99
Hand-breaded butterfly shrimp, served with fries, house made coleslaw, cocktail, and 
tartar sauce

TAILGATE TENDER BASKET   14.99
Hand-battered and freshly fried chicken tenders with fries

COUNTRY FRIED CHICKEN   16.99
Crispy chicken breast, homemade mashed potatoes, country gravy, and green beans

BACON MAC ‘N CHEESE   19.99
Southern style mac ‘n cheese, topped with bacon and chicken tenders tossed in your 
choice of sauce

*BREAKFAST FOR DINNER   19.99
8 oz sirloin steak, two eggs, and Texas toast

*RIBEYE DINNER   36.99
8 or 12 oz ribeye served with garlic herb butter and two sides

SIDES      
French fries, Tater tots, Chips, Mashed potatoes, Vegetable of the day
PREMIUM (+2): Made-to-order mac n cheese, Onion rings, House salad, Ceasar salad

SOUPS
Clam chowder, Chili, Soup of the day  Cup 4.99   |   bowl 8.99

 

wings
traditional

FRIED THEN GRILLED
6 PIECE  9.99

12 PIECE   16.99

18 PIECE   21.99

WING SAUCES: Garlic Parmesan, Mild, Medium, Hot, Honey Hot, Honey Chipotle BBQ, Bourbon 
BBQ, Sweet Red Chili, Sweet BBQ, Teriyaki, Atomic, Red Zone Reaper, Mango Habanero

DRY RUBS: Lemon Pepper, Sriracha, Old Bay, Chili Ancho Lime, Ranch, Salt & Vinegar

DIPS: Ranch or Blue Cheese

boneless
6 PIECE   8.99

12 PIECE   15.99

18 PIECE   20.99

GRILLED OR CRISPY

handhelds
BIG RED DOUBLE SMASHBURGER  14.99
Cheddar cheese, grilled onion, lettuce, 
tomato, thousand island dressing served on 
toasted sourdough

PT40 ALL-AMERICAN BURGER  15.99
A classic tribute to a national hero: mayo, 
lettuce, tomato, onion, and American 
cheese on a brioche bun 

DESERT DIAMONDBACK BURGER  15.99
Green chiles, grilled onions, honey cured 
bacon, pepper jack cheese, chipotle aioli on 
a brioche bun 

VALLEY OOP BURGER  15.99
Honey cured bacon, creamy peanut butter, 
smooth triple berry jam, cheddar cheese, 
and chipotle aioli on a brioche bun

BLEU STRYKER BURGER  15.99
Creamy, house made blue cheese dressing 
and crumbles, melted provolone cheese, 
buffalo sauce, and honey cured bacon on a 
brioche bun

PRIME RIB FRENCH DIP  18.99
7 oz freshly shaved, house marinated prime 
rib, swiss cheese, mayo, au jus, horseradish 
on a hoagie roll

PHOENIX CHEESESTEAK  18.99
7 oz freshly shaved, house marinated prime 
rib, green chiles, mushrooms, onion, and 
melted provolone cheese on a fresh 
hoagie roll

All 7 oz angus beef burgers are cooked to order and all handhelds are served with fries or chipsAvailable for Half Price 5-7 PM Monday-Friday

GRILLED CHICKEN CLUB  16.99
Freshly marinated grilled chicken, honey 
cured bacon, swiss cheese, avocado, 
lettuce, tomato, and garlic aioli

SAGUARO STACK  14.99
Honey baked ham, house roasted turkey, 
honey cured bacon, lettuce, tomato, 
avocado and mayo; served on toasted 
sourdough or in a tortilla wrap

BUFFALO CHICKEN WRAP  15.99
Classic buffalo tossed chicken tenders, 
romaine lettuce, diced tomato, colby jack 
cheese, ranch dressing; served in a tomato 
basil or flour tortilla

BLTA  12.99
Classic bacon, lettuce, tomato with avocado 
and mayo on toasted sourdough

CRISPY CHICKEN SANDWICH  16.99
Hand breaded fried chicken breast 
(tossed in your choice of sauce), served with 
lettuce and tomato, topped with a ranch 
drizzle

*RISE AND GRIND BRUNCH BURGER  18.99
Angus beef patty, maple bourbon bacon, 
habanero pepper hot bacon jam, swiss 
cheese, and a fried egg stacked between a 
Belgian waffle

HOT DOG  9.99
Vienna all beef hot dog with your choice
of sauerkraut, mustard, or relish
Add chili for 1.50 

*Indicates items may be cooked to order. Warning: Consumption of undercooked meat, poultry, seafood, or eggs may increase your risk of food-borne illnesses.
Alert your server if you have special dietary requirements.



draft beers
GUINNESS   6.60
Stout  |  4.2%

805   5.50
Blonde Ale  |  4.7%

COSMIC IPA   6.50
IPA  |  6.1%

BLUE MOON   5.50
Belgian White  |  5.4%

CALI SQUEEZE   6
Hefeweizen  |  5.4%

DOS XX LAGER   5.50
Lager  |  4.2%

MODELO   5.50
Lager  |  4.4%

GREEN FLASH   7.50
IPA  |  6.2%

WOW BERRY   6
Wheat  |  5.0%

ROTATING FOUR PEAKS TAP   6.99      
Ask your server for today’s selection

ROTATING CIDER   6.99     
Ask your server for today’s selection

COORS LIGHT   5
Lager  |  4.2%

SHINER BOCK   5.50
Bock  |  4.4%

CACTUS VALLEY   6
Lager  |  4.5%

SAM ADAMS SEASONAL   6
Varies  |  5.0-6.5%

STELLA   6
Pilsner  |  5.0%

TOWER STATION   6.50
IPA  |  7.3%

MICHELOB ULTRA   5
Lager  |  4.2%

BUDLIGHT   5
Lager  |  4.2%

CHURCH MUSIC   6.50
IPA  |  6.7%

bottled beer
BUDLIGHT   5
4.2%

MICHELOB ULTRA   5
4.2%

BUDWEISER   5
5.0%

COORS LIGHT   5
4.2%

MILLER LITE   5
4.2%

ANGRY ORCHARD   6.50
5.0%
Gluten Free

CORONA   6.50
4.6%

CORONA PREMIERE   5.50
4.0%

HEINEKIN   6.5
5.0%

HIGH NOON   9
 4.5%
Gluten Free

SUNCRUISER   8.50
4.5%
Gluten Free

DOS EQUIS AMBER   6.50
4.7%

WHITE CLAW   6.50
5.0%
Gluten Free

CARBLISS   8
5.0%
Gluten Free

NUTRL   7
5.0%
Gluten Free

NA HEINEKIN   6.50
0.0%

NA GUINNESS ZERO   9
0.5%

NA ULTRA ZERO   5
0.0%

NA ATHLETICS RUN   6 
WILD IPA
0.5%

CANYON ROAD HOUSE WINES        
8 Glass  |  25 Bottle

FREIXENET BLANC DE BLANC 
SPARKLING WINE        
7 Glass  |  22 Bottle

LOLEA CITRUS SPRITZ       
13 Glass  |  40 Bottle

LOLEA FLORAL SPRITZ       
13 Glass  |  40 Bottle

JOHN ELWAY 7 CELLARS 
CABERNET       
14 Glass  |  44 Bottle

JOHN ELWAY 7 CELLARS 
CHARDONNAY      
14 Glass  |  44 Bottle

CHLOE PINOT GRIGIO     
12 Glass  |  37 Bottle

KIM CRAWFORD SAUVIGNON 
BLANC      
14 Glass  |  44 Bottle

MEIOMI PINOT NOIR  
9.50 Glass  |  30 Bottle

wine

TWO-MINUTE MULE   11.99
Classic Titos vodka, ginger beer, and
lime juice

RED ZONE RESERVE   13.99
Carefree Bourbon over a caramelized 
orange slice, cinnamon, bitters, a dash of 
whiskey cherry juice

CUCUMBER MINT MARTINI   13.99
Ketel One Botanical Cucumber & Mint 
Vodka, lemon sour, simple syrup

SUNSICLE   12.99
Grey Goose, Licor 43, orange juice, Empress 
indigo gin

PEACH PLAYMAKER   11.99
Chakra peach and hibiscus, prickly pear 
syrup, lime juice, soda water

SPICY PINEAPPLE SMASH   12.99
El Bandido Yankee Blanco tequila, muddled 
jalapenos, agave, lime and pineapple juices

ENDZONE ELIXIR   13.50
Mr. Pickles gin, lavender infused Tito’s, 
Italicus, and lemon sour

cocktails

RED RALLY   6
Smirnoff cherry vodka, lime juice, sour mix

COURTSIDE CANDY   7
Tequila, watermelon, and a dash of tabasco 
with a Taijn rim

MINI BEER  7
Licor 43 and heavy cream

GRAPE BOMB   7
Classic grape vodka and energy drink

signature
shots

3-6 pm3-6 pm3-6 pm

SODA   3.25
Coke, Diet Coke, Dr. Pepper, Diet Dr. Pepper, Sprite, Root Beer, Ginger Ale

JUICE   3.99 refills charged separately
Orange, Apple, Tomato, Cranberry, Pineapple, Grapefruit

OTHER   3.25
Lemonade, Milk, Iced Tea, Coffee, and Red Bull (+1.50) 

non-alcoholic beverages


