
Parmesan Truffle Fries … $9.50 
Crispy-Coated French Fried Potatoes, Parmesan 
Cheese, 

Truffle Seasoning, Roasted Garlic Aioli, Chipotle 
Ketchup 
 

Sweet Potato Fries … $11 
French-Fried Sweet Potatoes, Sea Salt, Blueberry 
Barbeque Sauce 
 

Sonoran Crab Cake w/ Cactus Caviar 

… $16 
Drizzled with Mildly-Spiced Remoulade  
 

Poached Camarones … $16 (GF) 
Seasoned Shrimp w Southwestern Cocktail Sauce  
 

Crispy Fried Pork Belly … $14 
Sour Cherry Compote & Balsamic Reduction 
 

Charcuterie Board … $24 
Chef’s choice of Three Gourmet Cheeses, Bread, 
Specialty Meat Roasted Nuts, Fruit Jam  
 

Caprese Salad … $14 (GF,V) 
Beefsteak Tomatoes, Fresh Mozzarella, Basil Chif-
fonade, Balsamic Reduction 

 

Classic Caesar … $13 
Crisp Romaine, Shaved Parmesan, Croutons, 

House Dressing 
 

Lobster Roll … $22 
Brioche Roll, Chunky Lobster Salad, Lettuce 
 

Duck Street Tacos … $15 
Pulled Duck Meat, Chipotle-Fig Puree, Gruyere, 
Pickled Onion, White Rice, Lime, Cilantro 

Slider Trio … $18 
Pick your three! Choose Three Total Out Of: 
1. Pulled Pork w/ BBQ Sauce and Coleslaw 

2. Duck Confit w/ Blueberry Barbecue Sauce 
3. Beef Smash Burger w/ Gruyere Cheese and 

Garlic Aioli 
Served with Sweet Potato Fries and Blueberry 
BBQ Sauce 
 

El Tovar Beef & Pork Chili … $13 
Simmered Beef and Pork Loin Chili on bed of 
Steamed Rice, Cheddar Cheese, Red Onions & 
Green Chili Cornmeal Muffin 
 

El Tovar Vegetarian Chili … $12 

(GF,V) 
Stewed Kidney, Black & Garbanzo Bean Chili, 
Vegetables, Rice, Cheddar Cheese, Red Onion 

 

Desserts 
El Tovar Apple Streusel Pie … $10 
Granny-Smith Apples, House Cinnamon-Streusel 
Blend 
Add Haagen-Dazs vanilla Ice Cream for $4 

 

Featured Crème Brûlée … $9 (GF,V) 
Chef’s Featured Flavor, Served Chilled and Brûléed 
To Order 
 

Flourless Chocolate Cake … $9 

(GF,V) 
 

Grateful Spoon Gelato or Sorbet … 

$8 (GF, V) 
Ask your server for current flavors! 

 

GF- Gluten Free , V- Vegetarian , VG - Vegan 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness 

especially if you have certain medical conditions. 

*Vegetarian and Gluten-Free variations are available upon request but we cannot guarantee that meal prepara-

tion or meals will be allergen or gluten-free while precautions will be taken 

White Wine 
 

Sparkling 
Moet Imperial, Brut, Champagne, France …………………….…..... $174 
Browne Family Vineyards, Brut, Columbia Valley, Washington … $49 

Domaine St. Michelle, Brut, Washington …………………………….…. $10/$38 
La Marca, Prosecco, Italy ……………………………….……………..…. $11/$42 

Cavicchioli, Lambrusco, Italy …………………………………..………. $9/$38 

 
 

Chardonnay 
Cuvaison, Carneros, California …………………………………….. $65 
Sonoma Cutrer, Russian River Valley, California ……………… $64 
Mer Soleil, Reserve, Monterey County, California ……………… $60 

Browne Family Vineyards, Forest Project, Paso Robles, California … $14/$49 
Mer Soleil, Unoaked, Monterey, California ……………………...….… $14/$39 
Rodney Strong, Sonoma County, California ………………..………… $12/$42 
J. Lohr, Arroyo Seco, California ………………………………...……… $11/$48 

Grand Canyon, Private Label, California …………………....………. $9/38 

 
 

Other Whites 
Gérard Bertrand, Cote des Roses, Languedoc, France ………… $52  

Arizona Stronghold, Dayden, Rose, Willcox, Arizona ………...…. $13/$55 
Duckhorn, Sauvignon Blanc, North Coast, California ……………. $65 

Wente, Sauvignon Blanc, California …………………………….… $13/$52 
Emmolo, Sauvignon Blanc, Napa Valley, California …………….. $14/$39 
Conundrum, White Blend, Californnia …………………….……….$11/$44 
Firestone Vineyards, Riesling, California …………………………. $9/$38 

Willamette Valley Vineyards, Pinot Gris, Oregon ………………. $55 
Santi ‘Sorstesele’ Valdadige, Pinot Grigio, Italy …………………. $12/$48 
Grand Canyon, Private Label, Pinot Grigio, California…………… $9/$38 

 
 
 
 
 



Red Wine 

 

Cabernet Sauvignon 
Caymus, Napa Valley, California ……………………………………………….……...… $45/$180 

Jordan, Alexander Valley, California ………………………………………....…….. $155 
Rutherford Ranch Reserve, Napa Valley, California ………………………...…….. $134 
Austin Hope, Paso Robles, California (1L) …………………………………...…..... $112 
Caymus, ‘California Cabernet Sauvignon’, California ……………………….…… $88 
Coppola ‘Director’s Cut’, Sonoma County, California …………………………… $68 

Browne Family Vineyards, Forest Project, Columbia Valley, Washington ………..….. $16/$49 
Arizona Stronghold, Willcox, Arizona ………………………………….…………....…. $15/$58 
Serial, Paso Robles, California …………………………………….………………....…. $14/$56 
Bread & Butter, Napa Valley, California ……………………………...…………...….… $12/$48 
Grand Canyon, Private Label, California …………………………………………...…. $9/$38 

Bonanza, California ……………………………………………………………..…. $36 

 

Pinot Noir 
ZD Wines, Los Carneros, California …………………………………………...…… $153 

Alchemist, Willamette Valley, Oregon ………………………………..………...… $85 
Cline, Sonoma County, California ……………………………………………….………$11/$44 

 

Merlot 
Oberon, Napa Valley, California ……………………………………………….…... $74 

Ferrari-Carrano, Sonoma County, California …………………………….…………..……$15/$58 
Browne Family Vineyards, Forest Project, Columbia Valley, Washington …………….. $17/$62 

Grand Canyon, Private Label, California …………………………………………….… $9/$38 

 

Other Reds 
Saldo, Zinfandel, Napa Valley, California  ……………………………..……………. $72 

Big Smooth, Zinfandel, Lodi, California ……………………………………………………$12/$48 
Red Schooner, ‘Transit’ Red Blend, South Australia ……………………………...… $70 
Caymus-Suisun, ‘Walking Fool’ Red Blend, California …………………………….... $58 

Browne Family Vineyards, Forest Project, Red Blend, Columbia Valley, Washington … $16/$49 
Conundrum, Red Blend, California ……………………………………………………...….$11/$36 

Caymus-Suisun, Grand Durif, California ………………………………………….…. $70 
Shannon Ridge, Petite Syrah, Lake County, California …………………………………... $11/$45 

Red Schooner ‘Voyage’ Malbec, Uco Valley, Argentina ………………………….… $70 
Catena La Consulta, Malbec, Mendoza, Argentina ………………………………….. $64 

Browne Family Vineyards, Forest Project, Malbec, Columbia Valley, Washington …….. $17/$62 
Trivento Reserve, Malbec, Mendoza, Argentina ……………………………………...… $9/$37 

 

Beer and More 
 

 

 

Ice Cold Draft Beer 
16oz Pour 

Pilsner, Grand Canyon Brewing Co., Williams, Arizona (5%) …………. …………………$7 
‘Sunday Drive’ American Lager, Mother Road Brewing Co., Flagstaff, AZ (5%)  ……… $7 
‘Tower Station’ IPA, Mother Road Brewing Co., Flagstaff, Arizona (7.3%) …………….. $8 
Light Lager, Coors, Golden, Colorado (4.2%)  …………………………………………… $5 
Belgian Style Wheat, Blue Moon, Denver, Colorado (5.4%) …………………………….. $8 
Prickly Pear IPA, Grand Canyon Brewing Co.,Williams, Arizona (6.8%) ………………... $9 
Prickly Pearadise Cider, 2 Towns Ciderhouse, Corvallis, Oregon (5.3%) ………………. $9 
Amber Ale, Oak Creek Brewing, Sedona, Arizona (5%) …………………………………. $8 
 
 
 

Canned Beverages 
Sizes Vary 

Pilsner, Grand Canyon Brewing Co. Williams, Arizona (5%) …………………………….. $6 
‘Especial’ Mexican Lager, Modelo, Mexico (4.6%) ……………………………………….. $7 
‘Crisp Apple’ Cider, Angry Orchard, Walden, New York (5%) …………………………… $6 
Seltzer, White Claw (black cherry, grapefruit), Glendale, Arizona (5%) ………………… $6 
 
 
 

Non-Alcoholic 
12oz can 

‘Free Wave’ Hazy IPA, Athletic Brewing Co. Milford, Connecticut (N/A) ………………... $6 
Lite, Athletic Brewing Co., Milford, Connecticut (N/A) …………………………………….$6 



  

Cocktails 
through the decades 

 

1920s - Bee’s Knees ………… $12 
Gin, Honey, Lemon 

1930s - Ward Eight …………. $14 
Bulleit Rye, Lemon Juice, Orange Juice, 
Grenadine, Cherry 

1940s -  Classic Daquiri …… $10 
White Rum, Lime, Simple Syrup 

1950s - Sidecar ……………… $12 
Courvosier Cognac, Lemon, Triple Sec 

1960s - Manhattan ………… $12 
Bourbon, Sweet Vermouth, Bitters, Cherry 

1970s - Negroni Sbagliato … $13 
Campari, Sweet Vermouth, Prosecco 

1980s - Blue Lagoon ………… $10 
Vodka, Blue Curacao, Lemonade 

1990s - Long Isl. Iced Tea … $14 
Vodka, White Rum, Gin, Silver Tequila, Triple 
Sec, Lemon, Coca-Cola 

2000s - Cosmopolitan ……… $10 
Vodka, Triple Sec, Lime, Cranberry Juice, 
Orange Twist 

2010s - Aperol Spritz ……… $13 
Aperol, Prosecco, Club Soda, Orange Twist 
 
 

Mules 
 

Grand Canyon Mule …………. $12 
Tito’s Vodka, Ginger Beer, Lime 

Arizona Mule …………………. $12 
Tequila, Ginger Beer, Lime 

Kentucky Mule ……………… $12 
Bourbon, Ginger Beer, Lemon 
 

 
 

Seasonal Cocktails 
 

Strawberry-Basil Smash ……… $22 
Woodford Reserve, Giffard Crème de Fraise 
des bois, Basil Syrup, Lemon, Orange Bit-
ters, Strawberry, Basil 

Charred Peach and Rosemary  

Martini ………………………. $21 
Absolut Vodka, Giffard Crème de Pêche de 
vigne,  
Simple Syrup, Charred Peach and Rosemary 

Spicy Mezcal Margarita ……… $19 
Bosscal Mezcal Joven, Giffard Piment 
d'Espelette, Triple Sec, Simple Syrup, Lem-
on, Lime, Tajin 

Caramel Appletini ……………. $18 
Tito’s Vodka, Caramel Syrup, Sparkling 
Apple Cider 

Canyon Sunset …………………. $18 
Bombay Sapphire, Pama Pomegranate  
Liqueur, Lemon, Simple Syrup, Ginger Beer 
 

Canyon Specialties 

 

Espresso Martini …………….… $15 
Espresso & Vanilla Infused Vodka, Frangeli-
co, Coffee Liqueur 

Arizona Outlaw ………………. $18 
This cocktail features a local mesquite-smoked 

whiskey named after a true southwest bandit 

who was killed in a shootout in 1905. Ask your 

server for the story! 
John Shaw Mesquite-Smoked Whiskey,  
Campari, Sweet Vermouth, Bitters 

Prickly Pear Margarita ……… $13 
Silver Tequila, Triple Sec, House-Made Sour 
Mix, Prickly Pear Syrup  

 

 

 

Vodka 
Grey Goose … $13 
Tito’s ... $10 
Western Son (prickly pear) .. $9 
Absolut (original) ... $9 
Absolut (Citron) … $9 
 
 

Gin 
Hendrick’s … $12 
Bombay Sapphire ... $16 
 
 

Rum 
Bacardi Silver … $9 
Myer’s Dark Rum … $11 
Captain Morgan … $9 
Malibu Coconut … $9 
 
 

Agave 
Patron Silver … $20 
Hornito’s Reposado ... $11 
Bosscal Joven Mezcal … $17 
 
 
 
 

 
 

Whiskey/Bourbon 
John Shaw … $15 
local mesquite-smoked whiskey named 

after a true southwest bandit who was 

killed in a shootout in 1905. Ask your 

server for the story! 

Penelope ‘Toasted’ … $18 
Penelope ‘Barrel Strength’  $16 
Penelope ‘Rose Cask’ … $13 
Penelope ‘Four Grain’ … $10 
Woodford Reserve ... $19 
Bulleit Bourbon … $18 
Bulleit Rye … $18 
Crown Royal … $15 
Maker’s Mark … $12 
Jameson … $13 
Jack Daniel’s … $11 
Jack Daniel’s Apple … $11 
Canadian Club … $9 
Seagram’s VO … $9 
 
 

Scotch 
Oban … $42 
Macallan 12 … $37 
Johnnie Walker Black … $12 
Johnnie Walker Red … $12 
Dewar’s … $12 
 
 
  

https://www.giffard.com/en/cremes-de-fruits/426-vineyard-peach-liqueur-creme-de-peche-de-vigne.html?srsltid=AfmBOoqqaPZFGPsAy-iiPyY0a54Y6-FPJ628JafC6lWr5gsiLiwODQgL
https://www.giffard.com/en/cremes-de-fruits/426-vineyard-peach-liqueur-creme-de-peche-de-vigne.html?srsltid=AfmBOoqqaPZFGPsAy-iiPyY0a54Y6-FPJ628JafC6lWr5gsiLiwODQgL
https://www.giffard.com/en/liqueurs-premium/6529-piment-despelette-chile-liqueur.html?srsltid=AfmBOoosSoSvc0caeiJWox-ox6u1uXSqSMs70pfrn4XshfAvPYk4Fc1S
https://www.giffard.com/en/liqueurs-premium/6529-piment-despelette-chile-liqueur.html?srsltid=AfmBOoosSoSvc0caeiJWox-ox6u1uXSqSMs70pfrn4XshfAvPYk4Fc1S


 

Cordials 
Aperol … $15 
Bailey’s Irish Crème … $11 
Campari … $12 
Chambord … $12 
Disaronno Amaretto … $15 
Drambuie … $22 
Frangelico … $10 
Godiva … $18 
Grand Mariner … $15 
Kahlua … $11 
Midori … $9 
Pama … $10 
Sambuca … $11 
St. Germain … $15 
Lemonel Limoncello … $13 
 
 

Cognac 
Hardy XO … $65 
Courvosier VSOP … $11 
 
 

Dessert Wine 
Cavicchioli Lambrusco $9/$38 
Fonseca Bin 27 Reserve … $11 
 
 
 

 

 

 

Cocktails 
Espresso Martini … $15 
Espresso & Vanilla Infused Vodka, Frangelico, Coffee Liqueur 

Irish Crème Coffee … $13 
Jameson, Bailey’s, Coffee, Whip Cream 

Hermit’s Cider … $12 
Brandy, Amaretto, Cider, Cinnamon Stick 

White Russian … $ 10 
Vodka, Coffee Liqueur, Half & Half 
 

Non- Alcoholic 
Latte … $6 
Cappuccino … $6 
Mocha … $6 
Americano … $6 
Drip Coffee … $5 
Espresso … $6 
Affogato … $9 
Hot Tea … $5 
ask your server for current selection   

Belgian Hot Chocolate … $6 
Hot Apple Cider … $5 
Sparkling Apple Cider … $5 
 
Ask your server for current selection of syrups & flavorings. 

Add to your drink for just $0.50 per pump.  


