& Cactus Lounge

SOUTHWEST

MOHAVE GRILL

an authentic TASTE of the

mouth watering
PRIME RIB NIGHT
FRIDAYS & SATURDAYS
ASK YOUR SERVER FOR DETAILS

bocaditos
Crispy Dry Ribs

Nachos Grande

Dry, dry, dry. Fried crisp and tossed in cracked
pepper and coarse salt.
11.75

Tortilla chips smothered in mozzarella and cheddar
cheese, tomatoes, black olives, jalapeños and
fresh onions.
13.25
Extra Cheese
1.99
Add chorizo sausage, chicken or ground beef 2.25

Mohave Wings
Full pound of our house fried wings served hot
with celery sticks and ranch dip. Choose between
Honey Garlic, BBQ, Hot, or Salt & Pepper.
11.75

Tuna Tataki (served rare)
Seared albacore tuna served on a southwest
style slaw, chipotle, avocado & citrus.
14.75

Bourbon Prawns
Succulent shell on prawns grilled with bourbon
maple pecans.
13.75

Honey Garlic Rib Fingers
Slow braised center cut ribs, cut into fingers,
mango soy glaze, scallion & sesame.
12.95

Salmon Tostados
Cajun salmon carpaccio layered on a chili cheese
fried tortilla topped with pickled red onion, tomato,
avocado and micro arugula cool lime crema. 13.25

Grilled Flatbread
Artichokes, roasted peppers & cipolini onions
topped with Asiago cheese, sundried tomato
spread, and popper capers.
Cajun Prawn
13.95
Grilled Chicken
13.95
Vegetarian
12.95

Crab Dip & Flatbread
Old Bay spiced blue crab, artichokes, mayonnaise,
cream cheese mixed with queso fresco topped with
tortilla crumbs & baked til bubbly hot served with
ancho garlic flatbread.
13.75

bocaditos
platter
A collection of crispy dry ribs, fried prawns, onion
rings, Mohave wings, mini spring rolls, tri colored
tortilla chips and a chipotle sour cream dip. 24.25

sopa
All soups and salads are served with a corn muffin.

Tortilla Soup
Ground beef, fire roasted tomatoes and Mexican spices. Finished with crisp chili cheese tortillas.
Bowl 6.75 Cup 5.25

Roasted Jalapeño Corn Chowder
Bowl 6.75 Cup 5.25

Soup of the Day
Chef’s daily creation. Ask your server for details.
Bowl 6.75 Cup 5.25

ensalada

Vegetarian Quinoa Salad

Ensalada Casa
Mixed greens, tomato, cucumber, onion and
manchengo cheese.
Available as a half order for

10.25
7.25

Caesar Salad
Crisp romaine lettuce, Parmesan cheese, creamy
garlic dressing & flat bread croutons.
Available as a half order for

11.95
8.50

Sante Fe Sirloin Salad
Charbroiled sirloin steak, thinly sliced atop a crispy
spiced flour tortilla, mixed greens, tomato, red
onions, black beans, olives, and cheese. Chipotle
citrus dressing finishes this salad off.
17.25

Smoked Salmon Salad
West Coast smoked salmon on wild field greens and
topped with cherry tomatoes, cucumber, red onion,
candied walnuts and a honey dijon dressing.
17.75

Chicken Spinach Salad
Seasoned chicken breast hot off the grill on baby
spinach with red onion, jicama fennel, avocado,
tomato, mandarin, and feta cheese. Served with
a roasted pepper dressing.

Roasted beets, peppers, kale, quinoa & apples tossed
in a poppy seed vinaigrette, crumbled goat cheese
& toasted pumpkin seeds
14.25

17.25

upgrade your salad
experience

5.75 each

Southwest Cobb Salad
We take adobo chili rubbed grilled prawns and
nestle them with iceberg lettuce, egg, avocado,
fresh tomato and grated cheese. Drizzled with a
cilantro, honey and citrus dressing. Delicious!

Smoked chili prawn skewers (2)
Pepper glazed breast of chicken
Sirloin steak, salt & cracked black pepper
17.75

Garlic toast 2.25 | Garlic Cheese toast 3.95

sandwiches
Sandwiches served with your choice of House Salad,
French Fries, or Daily Soup.
Substitute Caesar Salad 2.25 | Substitute Yam Fries 2.25

chicken & ribs

Chuck Wagon Chicken Sandwich
Charbroiled chicken breast smothered in BBQ
sauce and topped with cheddar cheese and bacon.
Served on a Kaiser bun.
14.95

Pecos Pulled Pork Roll
Slow roasted pulled pork with Jack Daniels BBQ
sauce, jalapeño jack cheese, spicy mango slaw on
a grilled garlic roll.
14.25

Steak Sandwich
8oz flat iron steak grilled to your liking on garlic
toast with beer battered onion rings.

17.95

JD BBQ Burger
Charbroiled beef patty smothered in BBQ sauce
topped with cheddar cheese on a Kaiser bun.
Double Patty 2.95 | Mushrooms 1.50 | Bacon 1.50

13.75

Herb rubbed & slow roasted half chicken, glazed
with our honey pepper Jack Daniels sauce 24.95

Smoked Pork Side Ribs
Slowly smoked in the Cookshack and glazed with
our own BBQ sauce.
28.95
Available as a half rack for
19.95

Have both, no need to choose. Roll up your sleeves,
this is going to get messy!
28.95

Mohave’s Southwest Chicken Dipp’n Dinner
13.50

Jalapeño Buffalo Burger
Hand pressed patty with JP BBQ sauce, jalapeño
jack cheese on a fresh Kaiser bun.
Double Patty 2.95

Half Roasted BBQ Chicken

Half Roasted BBQ Chicken & Half Rack of Ribs

Deerfoot Garden Burger
Spiced black bean patty piled high with sautéed
onions and peppers, melted jack cheese on a
Kaiser bun.

Served with roasted red jacket potatoes, french fries,
rice and beans or smashed fingerling potatoes.

14.95

House spiced & buttermilk marinated tender strips
of chicken. Fried to golden, crispy perfection.
Served with a spiced mango slaw & smokey
chipotle gravy for dipping.
21.95

seafood

Beef Dip
Thinly sliced AAA slow roasted beef piled high
atop a grilled garlic roll. Au Jus for dipping.

14.95

Make it a Philly Cheese Steak 3.00
Sautéed peppers & onions topped with jalapeño jack cheese

Bandito Chicken Wrap
Buffalo spiced chicken breast wrapped in a flour
tortilla with nacho cheese blend, onion, lettuce,
tomatoes and creamy garlic dressing.

13.95

Rigatoni in Genovese Meat Sauce

Add sautéed prawns (5)
Add sautéed chicken 5oz.

Seafood Ravioli

Cedar Plank Salmon
20

Chow Mein Noodle Bowl
Peppers, onions, mushrooms & carrots sautéed in
a garlic ginger sauce w/ chow mein noodle, bean
sprouts & scallions

Cajun seared prawns atop a pepper tomato ragout
with ham, chicken & sausage. Served on your choice
of fiesta rice or garlic buttered linguine noodles. 21.95
Jumbo lobster ravioli in a roasted pepper and
spinach cream topped with pan seared prawns
and scallops.
23.95

pasta
Large tube pasta with ground beef, onions &
pancetta in a rich tomato sauce, fresh parmesan
& grilled potato bread

Cajun Jambalaya

Fillet of Atlantic salmon, oven baked on a cedar
plank served on fiesta rice with fresh asparagus
and a fire roasted pepper sauce.
24.95

Fish & Chips
17
5.50
5.50

Battered Cod, fried golden and served with french
fries, tartar sauce and coleslaw.
16.75

from the grill
Served with Mohave pan vegetables and your choice of
roasted red jacket potatoes, smashed fingerling potatoes,
fries, or rice & beans.

8oz Tenderloin
Most tender of cuts, grilled to perfection.

32.95

12oz Rib Eye Steak
This classic cut from the prime rib family is
perfectly marbled and always full of flavor.

34.95

All our steaks are perfectly seasoned with our Mohave
steak spice and are cut from AAA Alberta beef.

choice of sauce
Jack Daniels BBQ Sauce
Three Peppercorn Sauce
Mohave Pan Jus

8oz New York Steak

24.95

upgrade your steak
experience

28.95

Mushroom Skillet
Smoked Chili Prawn Skewers (2)
Bacon Wrapped Scallops

Texas sized New York strip loin, tender & juicy 29.95

6oz Sirloin Steak
Rich flavorful cut, grilled to your liking

6oz Sirloin & Ribs
Mohave’s famous half rack of ribs with a
great flavorful cut of meat.

3.95
5.75
4.25

Fajitas
Clasically served in cast iron skillets with a smokey
sizzle. Also comes with rice, sautéed peppers and
onions, flour tortillas and condiments.
HOUSE SPICED CHICKEN BREAST
CRACKED PEPPER SIRLOIN
COMBO WITH CHICKEN & SIRLOIN
VEGETARIAN FAJITA

19.95
19.95
23.95
16.25

Quesadilla
Grilled flour tortilla with peppers, onion, cheese
with a side of fiesta rice.

Choose
CHICKEN
SIRLOIN STRIPS
VEGETARIAN

15.95
15.95
13.95

Beef Burritos
Flour tortillas filled with spicy ground beef,
tomatillos, peppers, onions, green chilis, two
cheese blend and baked until golden, served
over a zesty tomato sauce
17.25

upgrade your
experience
FAJITA SHELLS (each)
0.30
SOUR CREAM OR SALSA
2.00
GUACAMOLE
2.00
BAKED BEANS
3.25
FIESTA RICE
2.95

mouth watering

PRIME

RIB
NIGHT
FRIDAY & SATURDAY
5PM - CLOSE
Succulent South West
Roasted Prime Rib
Seasoned & Cooked
to Perfection
Served with
Mohave Pan Vegetables
Red Jacket Potatoes
Pan Jus
Yorkshire Pudding

7 OZ
10 OZ
14 OZ

$24.95
$30.95
$35.95

