
Sunset Grill
at Sunrise Park Lodge

APPETIZERS ENTRÉES SIDES

DESSERT

KIDS MENU

DRINKS

EXTRAS

10 Wings Sautéed Green Beans

Honey Cheese Bites

Ice Cream - 1 Scoop

Chocolate Chip Cookie 
Cake

Peanut Butter Toffee 
Brownie

Cheesy Mashed Potatoes

Root Vegetables

Garden Blend

Three Sisters Salad

French Fries

Whiskey Battered Onion 
Rings

The Beast Burger

Classic Burger

Ribeye

Sirloin

Pork Chop

Atlantic Salmon

Chicken Fried Chicken

Chicken Fried Steak

Hamburger

Cheese Burger

Fresh Fruit
Side Salad
Bowl of Soup
Cup of Soup

Fountain Drinks

Bottled Drinks

Hot Chocolate

Wine
Beer

Cheese Quesadilla

Grilled Cheese

Chicken Tenders

Peanut Butter & Jelly

Three Sisters Quesadilla

Pickle Fries

Elote Bites

$18.95 $5.95

$9.95

$2.95

$8.95

$8.95

$6.95

$6.95

$6.95

$6.95

$5.95

$6.95

$18.95

$15.95

$28.95

$15.95

$25.95

$25.95

$17.95

$18.95

$8.95

$9.95

$5.95

$4.95

$12.95

$6.95

$3.50

$3.50 to $4.50

$3.50 to $4.50

$7.00 to $10.00

$5.00 to $7.00

$7.95

$8.95

$9.95

$6.95

$10.95

$10.95

$12.95

Tossed in choice of sauce, served with carrot 
and celery sticks, blue cheese or ranch dressing. 
(Mild, Buffalo, BBQ, Carolina reaper, Cajun dry 
rub, lemon pepper dry rub)

with bell peppers, garlic and crispy bacon

deep fried sweet, spicy and savory pretzel 
dipped pimento cheese, drizzled with sriracha 
honey and dusted with powdered sugar

• chocolate
• vanilla
• strawberry
• salted caramel chocolate brownie

with whipped cream and caramel or chocolate 
drizzle

whipped cream, graham cracker crumbles and 
choice of chocolate or caramel

choice of sausage country gravy or brown gravy

sautéed sweet potatoes, butternut squash, pars-
nip, red onion and kale

sautéed wheat berries, white beans,spinach, 
cherry tomatoes and red onion

winter squash, black beans, fire roasted corn, 
baby arugula, topped with fresh basil and 
balsamic drizzle

ground bison, wagyu, elk, wild boar patty, black 
peppered bacon, fresh arugula, red onion, 
choice of cheese

ground steak patty, crispy applewood smoked 
bacon, red onion, choice of cheese

12 oz, served with sautéed onions and crimini 
mushrooms

6 oz, served with sautéed onions and crimini 
mushrooms

grilled, French-cut bone-in, topped with sautéed 
apple and garlic peppercorn brandy sauce

pan seared with butter, fresh thyme, and garlic, 
served with grilled lemon

tenderized chicken breast, with homemade 
sausage country gravy or brown gravy

tenderized beef steak, with homemade sausage 
country gravy or brown gravy

Includes one choice of side

Served with French fries or fresh fruit.
Scoop of chocolate, strawberry or vanilla ice 

cream served after meal

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

House cheese blend, fire roasted corn, black 
beans, onion and winter squash, topped with 
fresh cilantro, served with salsa and sour cream

Add grilled chicken or ground beef +$3.95

Perfectly crispy and zingy, twice coated in a 
masa batter, served with house made ranch

Fried golden brown,filled with cheesy creamy 
fire-roasted corn, topped with cotija, lime creme 
drizzle, fresh cilantro and a dusting of chili powder

Apple Juice
- or -

Orange Juice


