Breakfast Menu
Toast Choices: White, Wheat, Sourdough, Rye, English Muffin or Bagel

Chef Crafted Omelettes

Five Pancakes

All Omelettes come with breakfast potatoes
and your choice of toast

Yes 5! Served with whipped butter,
warm maple syrup or homemade
strawberry sauce, choice of bacon
or sausage 5.95

Western
Ham, bell peppers, & onions with
shredded cheese 7.95
Veggie
Mushrooms, spinach, onions,
bell peppers and cheese 7.95

French Toast Platter
Thick sliced egg bread dipped in a cinnamon
vanilla egg batter, grilled to perfection.
Served with breakfast potatoes, bacon
or sausage, and fresh fruit 6.95

Eggs Benedict
Traditional or “Popeye” style
Choice of Canadian bacon or spinach on a
toasted english muffin, topped with poached
eggs and rich hollandaise sauce. Served with
breakfast potatoes or fresh fruit 7.95

Cornbeef Hash and Eggs Skillet
A classic, homemade generous portion
of hash topped with 2 eggs cooked your way!
Served with choice of toast 6.95

Pinewood Favorite
Two eggs any style, bacon and sausage,
breakfast potatoes or fresh fruit served with
your choice of toast 6.95

4.95

L’il Putters

11 and under, includes beverage

Silver Dollar Pancakes

French Toast

Served with maple syrup
or strawberry sauce

Thick sliced egg bread grilled
til golden topped with powdered sugar
with warm maple syrup

Sides
2 Pancakes 2.00
1 Egg any style 1.50
3 Strips of Bacon or Sausage 2.50
Bagel & Cream Cheese 2.50
Breakfast Potatoes 2.00
Fresh Fruit Cup 2.50
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Starters
Buffalo Park Wings

BBQ Pork Sliders

One pound of wings tossed in a spicy buffalo
or our special BBQ sauce served with crisp
celery sticks and ranch dressing 8.50

3 BBQ Pork Sliders with carmelized onions
on corn dusted slider buns 5.95

Four Corners Potato Skins

3 Meatball sliders with mozzarella and
marinara on french baget slider rolls 5.95

Stuffed with cheddar and jack cheese and
topped with bacon bits & green onions.
Served with sour cream 7.95

Diamond Creek Chicken Strips
Four golden fried chicken strips served with
ranch and your choice of BBQ sauce,
buffalo sauce or honey mustard 7.95

San Francisco Peak Nachos

Meatball Sliders

Kings Canyon Quesadilla
Melted cheddar and jack cheese, grilled green
chiles, onions, diced tomatoes and sliced
avocado served on a large flour tortilla along
with salsa and sour cream 6.95
Add Chicken 2.00
Add Steak 3.00

Piled high tortilla strips, layered with melted
cheese,chili, green onions, diced tomatoes
and jalapenos served with sour cream
and salsa 7.95
Add Guacamole 1.00

Fried Calamari
Lightly dusted in seasoned flour,
deep fried, served with cocktail
sauce and lemon 7.95

Please Join Us for the
Following Weekly Specials:
Thursday Night Pasta

13.95 Kids 5.95

Friday Fish Fry 13.95 Kids 6.95
Saturday Prime Rib 21.95 Kids 11.95
Specials served 5pm-9pm
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Soups & Salads
Chicken Noodle Soup
Always homemade and delicious
Cup 3.50 Bowl 5.00

Whispering Pines Spinach Salad

Cup 3.50 Bowl 5.00

Grilled chicken, crimini mushrooms,
applewood bacon bits, roasted red bell pepper,
and chopped egg. Best served with a honey
mustard dressing. Full 9.50 Half Salad 7.50

Seafood Louie

Southwest Chicken Salad

Baby shrimp, Crab meat and lobster
served on a bed of crisp lettuce with tomatoes,
cucumbers and egg slices.
Served with Louie dressing
Full 10.50 Half Salad 8.50

Romaine lettuce, grilled chicken,
cheddar cheese, avocado, tomatoes, diced onions,
tortilla strips and served with salsa ranch dressing
Full 9.95 Half Salad 7.95

Pinewood Chili

Cold Springs Cobb
Crisp lettuce, grilled chicken, bacon, black olives,
tomatoes, Danish blue cheese crumbles, avocado,
hard boiled egg with choice of dressing
Full 9.95 Half Salad 7.95

Heirloom Tomato Salad
Layered with fresh buffalo mozzarella and
grilled panko encrusted eggplant on a
bed of balsamic reduction finished with
vinaigrette and fresh basil 8.50

Steak Salad

House Salad

Charbroiled sliced medium rare steak, served on
a bed of spring greens, with julienne red bell
pepper, mushrooms, tomatoes, cucumbers,
crumbled blue cheese and sliced avocado
Full 10.50 Half 8.50

Crisp lettuce, tomatoes, cucumbers, homemade
croutons with choice of dressing 4.95
Add tuna salad, chicken salad
or a grilled chicken breast 2.50

Burgers & Dogs
Served with choice of fries, onion rings, coleslaw or chips.
(All burgers are served with lettuce, tomato, onion and pickle) Add avocado 1.00

Trading Post Burger

North Rim Bacon Cheddar Burger

Our 1/2 pound burger, charbroiled and topped
with your choice of American, swiss, cheddar or
jack cheese 8.95 Add Chili 1.00

Our 1/2 pound burger, charbroiled and
loaded with crisp bacon and melted
cheddar cheese 9.50

Full Moon Blue Cheese Burger

Grand Canyon Dog

Our 1/2 pound burger topped with sauteed
mushrooms, covered with danish blue cheese 9.50

All beef 1/4 pound frank grilled and served
with all of the fixings 6.50 Add Chili 1.00

Flagstaff, Ariz. Terr. Street view of post office, other buildings,
and people, with mountains in background, ca. 1899
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Sandwiches
Served with choice of fries, onion rings,
coleslaw or chips. Add avocado 1.00
(Choice of White, Wheat, Rye, Sourdough or Tomato Basil Wrap)

Tuna Salad

Timberline Turkey Club

Albacore tuna made fresh daily.
Generous portion served on crisp lettuce
and sliced tomato 8.95

A double decker toasted sandwich
with sliced smoked turkey, crisp bacon,
lettuce, tomato and mayonnaise 8.75

Chicken Salad

Shelly’s Famous BBQ
Brisket Sandwich

White meat chicken tossed with diced
celery, cranraisins and mayonnaise 7.95

Slow cooked beef brisket with
Shelly’s homemade BBQ sauce
served on a bun 8.95

Painted Desert BLTA
This toasted sandwich is piled high
with crispy bacon, lettuce, sliced tomatoes,
avocado and mayonnaise 7.95
Double the bacon for 2.00

Tomato Basil Veggie Wrap

Slide Rock Rueben
Lean corned beef, sauerkraut
and swiss cheese smothered with
thousand island dressing
Served on grilled rye 8.95

Tomato, avocado, cucumber, roasted red
bell pepper, cheddar and jack cheese
finished with a cream cheese and s
fresh herbs spread 7.50
Add chicken for 2.50

Marinated and charbroiled boneless breast
of chicken topped with melted jack cheese
and avocado. Finished with a chipotle mayo
and served on a bun 9.50

Phantom Ranch Deli Sandwich

Saguaro Beef Eater

Piled high turkey or ham with lettuce,
tomato and your choice of cheese 7.95

Roast Beef, cheddar cheese, sliced
tomatoes, mild green chilies,
1000 Island on grilled sourdough 9.95

Monterey Chicken

The Combo Plate
Choose Any 2: Cup of Soup, Small House Salad,
1/2 Sandwiches: Turkey, Ham, Tuna, Chicken Salad, or BLT
coleslaw, fruit cup, fries, chips or onion rings 7.95
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Dinner Favorites
(Available after 4:00 PM)
All dinners are accompanied with your choice of 2 sides (below).
Add a house salad to your entrée for 1.95

Center Cut Top Sirloin Steak

Ponderosa BBQ Ribs

12oz cut, seasoned and marinated in beer,
charbroiled to order 16.95

Tender babyback ribs basted in
our homemade BBQ sauce
Full 18.95 / Half 12.95

Glen Canyon Filet Mignon

Jacob Lake Seared Salmon

Seared chicken breast, fresh mushrooms,
cream, demiglace and a shot
of Jack Daniels 11.95

Fresh atlantic salmon seared in olive oil
and finished with white wine 16.95

Shrimp Neptune
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Jack Daniels Chicken

6oz Filet wrapped in applewood bacon
charbroiled to order 18.95

Large shrimp filled with our seafood
crab stuffing wrapped in applewood bacon
and baked in white wine 16.95

Coconino Fried Chicken
Breast, leg and thigh breaded with a
hint of honey and fried till crispy 11.95

Primrose Chicken Fried Steak

Slow Roasted Pork

Two golden fried beef steaks
smothered in rich country gravy
May we suggest mashed potatoes and
sweet buttery corn 10.95

We slowly roast this pork overnight
May we suggest caramelized apples and
mashed potatoes covered in gravy 10.95

Pasta

Does not include side dishes. Add a house salad to your entrée for 1.95

Chicken Penne Picatta

Seafood Pacifica Fettuccine

Sliced chicken breast sauteed with garlic,
mushrooms, and capers finished with a
lemon wine sauce served with
garlic bread 12.95

Sauteed gulf shrimp,scallops,salmon
sundried tomatoes,crimini mushrooms, garlic
butter and a touch of cream served
with garlic bread 14.95

Dinner Sides
• Fries
• Onion Rings
• Baked Potato

• Mashed Potatoes
• Coleslaw
• Buttery Corn

• Garden and Wild Rice Pilaf
• Fresh Seasonal Vegetables
• Carmelized Apples

Additional Sides 2.50
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