
- SWEETS -

SOUP OF THE MOMENT 8/10

CAESAR 15 Chef Victor ’s eggless dressing, tomato, onion, and crouton. Add: chicken 8, shrimp 9, salmon 12.

SALADS & SHAREABLES

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions. 18% gratuity will be automatically added to parties of 6 or more

14 OZ. RIBEYE* 48

10 OZ. NEW YORK STRIP* 35

Fresh, inspired by the seasons.

- STEAKS & GAME -

SOUTHWEST CHICKEN SALAD 19 mixed greens, gri l led chicken breast, tomato, black beans, corn, avocado, ci lantro ranch

ENTRÉES

LETTUCE, ONION & TOMATO BURGER* 18 8 oz. blend of brisket and chuck steak, served with French fr ies and di l l  pickle aiol i .

BOURBON BBQ,  JALAPEÑO, CHEDDAR
& ONION STRAW BURGER* 20

MOUNTAIN POWER BOWL 19 Quinoa, calabacitas, black beans, corn, tomato, avocado, balsamic; add: chicken 8, shrimp 9, salmon
12

NEW ZEALAND RACK OF LAMB* 42

Plum Demi Glaze, Garl ic Mashed Potatoes, Asparagus

CRISPY SKIN CHICKEN 29 Airl ine Chicken Breast, Thyme Pan Jus, Garl ic Mashed Potatoes, and Calabacitas.

SALMON OSCAR STYLE* 36 Atlantic salmon, lump crab, Béarnaise sauce, garl ic mashed potatoes, and asparagus.

COD & CHIPS 25 Beer-Battered Cod with Dil l  Pickle Aiol i ,  Lemon, and French Fries

APPLE TORTE & VANILLA
ICE CREAM 10

DOUBLETREE COOKIE
CHEESECAKE 12

CHOCOLATE LAVA CAKE 12

VICTOR’S CRÈME BRÛLÉE 12

COFFEE 4.75

HOT HERBAL TEAS 4.75

we proudly serve starbucks coffee

we proudly serve teavana

Add bacon, avocado, blue
cheese, pepper jack,
Swiss, smoked gouda,
and a fr ied cage-free egg
(+2).

PISTACHIO CARROT CAKE 13

MARKET SALAD 12 Mixed greens, carrot, cucumber, tomato, red onion, crouton, choice of dressing. Add: chicken 8, shrimp 9, salmon 12.

TURKEY COBB SALAD 17 mixed greens, avocado, bacon, turkey, tomato, cucumber, egg, blue cheese crumbles & dressing

BACON, CARAMELIZED ONION &
BOURBON JAM BURGER* 20

TURKEY CLUB 15 Triple decker, bacon, lettuce, tomato, mayo, French fr ies, choice of bread: sourdough, rye, white, or wheat.
Gluten-free avai lable +2

ASIAN CHICKEN LETTUCE WRAPS 13 Gril led chicken breast, Asian slaw, sesame vinaigrette, romaine cups, peanut sauce

WINGS 14 Buffalo or Woodland Dry Rub

CARNITAS QUESADILLA 19 Slow cooked pork, chipotle crema, served with house-made salsa and sour cream

CRAB DIP 17 Lump crab, roasted corn, black beans, jalapeño, ci lantro, l ime, cream cheese, and tr i-colored tort i l la chips.

FRIES & DIPPING SAUCES 8 Dil l  Pickle Aiol i  & Boom Boom Sauce

Tri-Peppercorn Demi, Garl ic Mashed Potatoes, Seasonal
Vegetables

Blue cheese demi, garl ic mashed potatoes, seasonal vegetables

WILD MUSHROOM FARFALLE WITH ELK MEATBALLS 29 Wild Mushroom Cream Sauce with Sautéed Peppers and
Onions

JUNIPER DUCK 39

Pan-Seared Duck Breast with Garl ic Mashed Potatoes, Baby Carrots, and
Juniper Game Sauce

TILLAMOOK MAC & CHEESE 18 Til lamook sharp cheddar béchamel sauce, cavatappi, add: chicken 8, shrimp 9

8 oz. blend of brisket and chuck steak, served with French fr ies and di l l
pickle aiol i .

8 oz. blend of brisket and chuck steak, served with French fr ies and
dil l  pickle aiol i .



STELLA ARTOIS  9

FOUR PEAKS, KILT LIFTER  9

MICHELOB ULTRA  8

TOWER STATION IPA  9

DOS EQUIS  8

- CRAFT COCKTAILS -

GRAND OLD FASHIONED 15

WOODLANDS
BERRY LEMONADE

12

SPICY MARGARITA 15

SAKURA MAI TAI 15

COLLINS IN THE WOODS 14

BEER

HEINEKEN 0.0  8

CORONA, EXTRA  8

HEINEKEN  8

NEW BELGIUM, FAT TIRE  8

SAM ADAMS, BOSTON LAGER  8

MODELO, ESPECIAL  8

ANGRY ORCHARD  8

WOODLANDS HEFEWEIZEN
BY LUMBERYARD BREWING

9

GUINNESS  8

grand canyon bourbon, angostura bit ters,
luxardo cherry

hendrick’s gin, lemon, soda, simple syrup

captain morgan spiced rum, grenadine, orange
& pineapple

casamigos blanco, l ime, jalapeño simple syrup

absolut ci tron, lemon, fresh strawberries &
blueberries

HIGH NOON  8

COORS LIGHT  7

MILLER LITE  7

J. ROGET, BRUT, CALIFORNIA  11/36

WHITE

J. LOHR, MERLOT, PASO ROBLES  13/45

MONDAVI PRIVATE SELECT, CABERNET SAUVIGNON,
CALIFORNIA  12/40

DAOU, CABERNET SAUVIGNON, PASO ROBLES  15/55

CLINE, RED ZINFANDEL, SONOMA COUNTY  13/45

RUFFINO, PROSECCO ROSÉ, ITALY  14/53

L'ERMITAGE BY ROEDERER ESTATE, 2012, BRUT, ANDERSON
VALLEY  99

DOM PERIGNON, 2004, BRUT, CHAMPAGNE  325

RED

CHAMPAGNE & BUBBLES

FRANCISCAN, CABERNET SAUVIGNON, CALIFORNIA  11/35

J. LOHR, PINOT NOIR, PASO ROBLES  11/38

QUILT BY CAYMUS, RED BLEND, NAPA VALLEY  15/55

CAYMUS, CABERNET SAUVIGNON, NAPA VALLEY  140

LOUIS ROEDERER “CRISTAL”, 2009, BRUT, CHAMPAGNE  425

LIMITED VISIBILITY HAZY IPA 9

BELLE GLOS, CLARK & TELEPHONE, PINOT NOIR, SANTA
MARIA VALLEY  20/75

FRANK FAMILY, CABERNET SAUVIGNON, NAPA VALLEY  125

TROUBLEMAKER BY AUSTIN HOPE, RED BLEND, CENTRAL
COAST  12/40

EDMEADES, RED ZINFANDEL, MENDOCINO  45 

MATANZAS CREEK, MERLOT, BENNETT VALLEY  75

BREWER CLIFTON, PINOT NOIR, STA. RITA HILLS  105

CHATEAU STE. MICHELLE, RIESLING, COLUMBIA VALLEY  40

KIM CRAWFORD, SAUVIGNON BLANC, MARLBOROUGH  13/45

ROBERT MONDAVI, PINOT GRIGIO, CALIFORNIA  12/40

DECOY, CHARDONNAY, SONOMA COUNTY  13/45

FLEUR DE MER, ROSÉ, CÔTES DE PROVENCE  13/45

FRANCISCAN, CHARDONNAY, CALIFORNIA  11/35

LA CREMA, CHARDONNAY, MONTEREY  11/40

POST & BEAM BY FAR NIENTE, CHARDONNAY, NAPA VALLEY  75

BENVOLIO, PINOT GRIGIO, FRIULI  33

HEINZ EIFEL, KABINETT, RIESLING, MOSEL VALLEY  11/35

MATANZAS CREEK, SAUVIGNON BLANC, SONOMA COUNTY  48

DIATOM BY GREG BREWER, CHARDONNAY, SANTA BARBARA  55

COORS, BANQUET  9

ROUTE 66

FLAGSTAFF, AZ


	SALADS & SHAREABLES
	SOUP OF THE MOMENT 8/10
	Fresh, inspired by the seasons.

	CAESAR 15
	Chef Victor’s eggless dressing, tomato, onion, and crouton. Add: chicken 8, shrimp 9, salmon 12.

	SOUTHWEST CHICKEN SALAD 19
	mixed greens, grilled chicken breast, tomato, black beans, corn, avocado, cilantro ranch

	MARKET SALAD 12
	Mixed greens, carrot, cucumber, tomato, red onion, crouton, choice of dressing. Add: chicken 8, shrimp 9, salmon 12.

	TURKEY COBB SALAD 17
	mixed greens, avocado, bacon, turkey, tomato, cucumber, egg, blue cheese crumbles & dressing

	ASIAN CHICKEN LETTUCE WRAPS 13
	Grilled chicken breast, Asian slaw, sesame vinaigrette, romaine cups, peanut sauce

	WINGS 14
	Buffalo or Woodland Dry Rub

	CARNITAS QUESADILLA 19
	Slow cooked pork, chipotle crema, served with house-made salsa and sour cream

	CRAB DIP 17
	Lump crab, roasted corn, black beans, jalapeño, cilantro, lime, cream cheese, and tri-colored tortilla chips.

	FRIES & DIPPING SAUCES 8
	Dill Pickle Aioli & Boom Boom Sauce


	ENTRÉES
	LETTUCE, ONION & TOMATO BURGER* 18
	8 oz. blend of brisket and chuck steak, served with French fries and dill pickle aioli.

	BOURBON BBQ,  JALAPEÑO, CHEDDAR & ONION STRAW BURGER* 20
	8 oz. blend of brisket and chuck steak, served with French fries and dill pickle aioli.

	BACON, CARAMELIZED ONION & BOURBON JAM BURGER* 20
	8 oz. blend of brisket and chuck steak, served with French fries and dill pickle aioli.
	Add bacon, avocado, blue cheese, pepper jack, Swiss, smoked gouda, and a fried cage-free egg (+2).

	MOUNTAIN POWER BOWL 19
	Quinoa, calabacitas, black beans, corn, tomato, avocado, balsamic; add: chicken 8, shrimp 9, salmon 12

	TURKEY CLUB 15
	Triple decker, bacon, lettuce, tomato, mayo, French fries, choice of bread: sourdough, rye, white, or wheat. Gluten-free available +2

	CRISPY SKIN CHICKEN 29
	Airline Chicken Breast, Thyme Pan Jus, Garlic Mashed Potatoes, and Calabacitas.

	SALMON OSCAR STYLE* 36
	Atlantic salmon, lump crab, Béarnaise sauce, garlic mashed potatoes, and asparagus.

	COD & CHIPS 25
	Beer-Battered Cod with Dill Pickle Aioli, Lemon, and French Fries

	WILD MUSHROOM FARFALLE WITH ELK MEATBALLS 29
	Wild Mushroom Cream Sauce with Sautéed Peppers and Onions

	TILLAMOOK MAC & CHEESE 18
	Tillamook sharp cheddar béchamel sauce, cavatappi, add: chicken 8, shrimp 9


	- STEAKS & GAME -
	- SWEETS -
	APPLE TORTE & VANILLA ICE CREAM 10
	NEW ZEALAND RACK OF LAMB* 42
	Plum Demi Glaze, Garlic Mashed Potatoes, Asparagus

	10 OZ. NEW YORK STRIP* 35
	DOUBLETREE COOKIE CHEESECAKE 12
	Tri-Peppercorn Demi, Garlic Mashed Potatoes, Seasonal Vegetables

	CHOCOLATE LAVA CAKE 12
	14 OZ. RIBEYE* 48
	Blue cheese demi, garlic mashed potatoes, seasonal vegetables

	VICTOR’S CRÈME BRÛLÉE 12
	PISTACHIO CARROT CAKE 13
	JUNIPER DUCK 39
	Pan-Seared Duck Breast with Garlic Mashed Potatoes, Baby Carrots, and Juniper Game Sauce

	COFFEE 4.75
	we proudly serve starbucks coffee

	HOT HERBAL TEAS 4.75
	we proudly serve teavana


	BEER
	WOODLANDS HEFEWEIZEN BY LUMBERYARD BREWING 9
	LIMITED VISIBILITY HAZY IPA 9
	TOWER STATION IPA  9
	DOS EQUIS  8
	FOUR PEAKS, KILT LIFTER  9
	COORS, BANQUET  9
	STELLA ARTOIS  9
	MICHELOB ULTRA  8
	COORS LIGHT  7
	MILLER LITE  7
	GUINNESS  8
	HEINEKEN 0.0  8
	CORONA, EXTRA  8
	MODELO, ESPECIAL  8
	NEW BELGIUM, FAT TIRE  8
	SAM ADAMS, BOSTON LAGER  8
	HEINEKEN  8
	ANGRY ORCHARD  8
	HIGH NOON  8

	- CRAFT COCKTAILS -
	SPICY MARGARITA
	casamigos blanco, lime, jalapeño simple syrup

	GRAND OLD FASHIONED
	grand canyon bourbon, angostura bitters, luxardo cherry

	WOODLANDS BERRY LEMONADE
	absolut citron, lemon, fresh strawberries & blueberries

	SAKURA MAI TAI
	captain morgan spiced rum, grenadine, orange & pineapple

	COLLINS IN THE WOODS
	hendrick’s gin, lemon, soda, simple syrup


	WHITE
	CHATEAU STE. MICHELLE, RIESLING, COLUMBIA VALLEY  40
	HEINZ EIFEL, KABINETT, RIESLING, MOSEL VALLEY  11/35
	KIM CRAWFORD, SAUVIGNON BLANC, MARLBOROUGH  13/45
	MATANZAS CREEK, SAUVIGNON BLANC, SONOMA COUNTY  48
	ROBERT MONDAVI, PINOT GRIGIO, CALIFORNIA  12/40
	BENVOLIO, PINOT GRIGIO, FRIULI  33
	DECOY, CHARDONNAY, SONOMA COUNTY  13/45
	FRANCISCAN, CHARDONNAY, CALIFORNIA  11/35
	LA CREMA, CHARDONNAY, MONTEREY  11/40
	POST & BEAM BY FAR NIENTE, CHARDONNAY, NAPA VALLEY  75
	DIATOM BY GREG BREWER, CHARDONNAY, SANTA BARBARA  55
	FLEUR DE MER, ROSÉ, CÔTES DE PROVENCE  13/45

	RED
	J. LOHR, PINOT NOIR, PASO ROBLES  11/38
	BELLE GLOS, CLARK & TELEPHONE, PINOT NOIR, SANTA MARIA VALLEY  20/75
	BREWER CLIFTON, PINOT NOIR, STA. RITA HILLS  105
	J. LOHR, MERLOT, PASO ROBLES  13/45
	MATANZAS CREEK, MERLOT, BENNETT VALLEY  75
	TROUBLEMAKER BY AUSTIN HOPE, RED BLEND, CENTRAL COAST  12/40
	QUILT BY CAYMUS, RED BLEND, NAPA VALLEY  15/55
	CLINE, RED ZINFANDEL, SONOMA COUNTY  13/45
	EDMEADES, RED ZINFANDEL, MENDOCINO  45
	FRANCISCAN, CABERNET SAUVIGNON, CALIFORNIA  11/35
	MONDAVI PRIVATE SELECT, CABERNET SAUVIGNON, CALIFORNIA  12/40
	DAOU, CABERNET SAUVIGNON, PASO ROBLES  15/55
	CAYMUS, CABERNET SAUVIGNON, NAPA VALLEY  140
	FRANK FAMILY, CABERNET SAUVIGNON, NAPA VALLEY  125

	CHAMPAGNE & BUBBLES
	J. ROGET, BRUT, CALIFORNIA  11/36
	RUFFINO, PROSECCO ROSÉ, ITALY  14/53
	L'ERMITAGE BY ROEDERER ESTATE, 2012, BRUT, ANDERSON VALLEY  99
	DOM PERIGNON, 2004, BRUT, CHAMPAGNE  325
	LOUIS ROEDERER “CRISTAL”, 2009, BRUT, CHAMPAGNE  425


