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Best in the West! All our burgers are 100% B/zu Angus Ground Beef and cooked to order. We IIan you kindly

Nh for your patience. Served with lettuce, tomato, onion, pickles and a big ol serving of our crisp French fries.
Sorry pardner, no substitutions with these burgers. Add cheese extra.
i \ j 'WESTERN WRANGLER 1
i ‘TOO TOUGH TO DIE” BURGER Black Angus burger slathered with
ha! Black Angus burger BBQ sauce and topped with hardwood
| stacked high on a bun honey-cured smoked bacon
!
Hi | Y THE TOMBSTONE ¥~ SOUTH OF THE BORDER BURGER+
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Black Angus burger topped with spicy
B o !
.@ ' @ ! Begﬁgﬁ’}\;‘éﬁggﬁgﬁm Pee‘d":‘m]‘;m p jack cheese, topped with green
P [l homemade chili fid Phesse chiles and avocado
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LONGHORN
This one will take care of that hearty appetite!

Our Black Angus burger gets all dressed up with lettuce,
tomato, onion and pickles

WAY OUT PATTY MELT
Our juicy Black Angus burger topped with melted Swiss cheese,
smothered in grilled onions and heaped on grilled rye bread

VEGGIE BURGER
Aflame broiled burger, a ta

oncoction of garden fresh
nd spices. Topped with lettuce,

tomato, onion and pickles

TURKEY BURGER e
You'll gobble up this tasty flame broiled-turkey bur

with, lcnuu (umdtmon and pickles off to thie w{c‘ @W
TRADITIONAL, DS
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er. Served

BLACK ANGUS STEAK SANDWICH -
WELCOME T0 THE 8 0. rilld o your iking Tﬁx‘éfrv‘iﬂ‘éi‘fie‘é‘i\»?f’”P
@ HAM & CHEESE SOUP OF THE DAY
IA"N‘; l]()l{N I{] brl ".[ ]‘1“,1‘ You tell us - Grilled or Cold Ask your server what’s simmering today.
Bowl
@  GRILLED CHEESE HOMEMADE CHILI
BACON, LETTUCE & TOMATO Abowl of our steaming hot homemade chili served

with a homemade chuckwagon biscuit

GRILLED OR CRISPY CHICKEN
CONSUMER ADVISORY: BREAST SALAD

Some products may be served in a raw or BEEF TACO SALAD
undercooked form. This may increase CHEF'S SALAD

your chances of a foodborne illness.
MIXED GREENS SIDE SALAD

Prices subject to change without notice.

‘Nuff said
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Allof us ac The Longhorn Resta
including our grandson,  fourth

Prices subject to change without notice.

||| menparpoTTrEAnE | @
51& | Add sotip or salad N 7 Add roll'& butter g’ /é

~fTHE LONGHORN TENDERLOIN MESQUITE SMOKED RIBS

‘An aged premium beef tenderloin prepared to your  Smoked over mesquite wood for a minimum of five

el

OUR FAMOUS PULLED

PORK OR BBQ BEEF SANDWICH specification. The fabulous piece of meat is then ~*  hours. Don’t worry about the pink color, i’ just a sign
Slow roasted pulled beef or pork smothered in drizzled with bourbon sauce and topped with blue  of good smoke flavor! Served with cole slaw, corn on
our own tangy BBQ sauce. Served with crispy cheese crumbles. Outstanding! the cob and your choice of potato.

(Baked potato a

“¥"HOT ROAST BEEF SANDWICH SURF & TURF ¥~ ST. Lours STYLE BB(Q PORK RIBS
Slices of slow roasted beef piled high open faced ©LITTLE CHIEF Traditional Steak and Shrimp Plate Full Rack Half Rack

ailable after 4pm)

French fries

Served with French fries. Add Cheese extra

style. Served with yukon gold mashed potatoes 1/4 1b. all beef hot dog

covered with our homemade gravy. Accompanied ¥~ BIG CHIEF B A P R Pll?g EkbACK BEEF RIBS
’ LACK ANGUS PRIME RIB WhHRAL

with our homemade cole slaw FOOl-lOFlg all .beefl‘mt dog. | Gy

FRENCH D1p Served with relish, pickles and ; Slow cooked and served the way you ke it

Qo-la-la! Slow roasted beef piled high on a onions on request Try it Western Style Custom broiled and covered
hoagie bun. Accompanied with au jus for your ®© WHO YOU CALLIN’ L ook Datiiclide el ]
dipping pleasure and served with a generous “SHRIMP” BASKET We highly recommend you order your prime rib

portion of crispy French fries Batter dipped popcorn shrimp deep fried LR e ] USDA Choice or higher, fresh cut and flav
Served with corn on the cob, your choice of pomo
to a golden brown (Baked potato available after 4 pm).

© CHICKEN TENDERS ~ Add soup or salad
All white meat chicken NEW YORK STEAK

B " N that wou tl
tenders, deep fried to perfection i
©CHICKEN BREAST SANDWIC]: H@W @FF @m
A grilled chicken breast served on T TP m
R CRHYCKWAROR

" Your choice
Your choice of potato and your choice of}
corn on the cob, cole slaw or fruit.
{(Baked potato ayailable after 4 pm)
‘Add soup or salad
i Add Roll & Butter
* NOT YOUR MOM’S MEATLOAF
* LIVER, BACON & ONIONS
* GROUND SIRLOIN
© GRILLED CHICKEN BREASTS
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Served with our homemade salsa.
Add Avocado extra  Add Sour Cream extra
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(PLAIN OR BBQ) [Ty ey y o]
TRES TACOS « COUNTRY FRIED ANGUS STEAK e

v CHIMICHANGA
A classic Mexican treat.

‘We take our slow cooked shredded beef,
tomatoes, mild green chiles and spices,
then roll’em in a large flour tortilla and

deep fry it to a golden brown. Garnished [ SR HIV]

with lettuce, cheese and tomatoes. CHIPS & SALSA
Served with refried beans
Have it Enchilada Style extra COMBINATION PLATE

Two tacos, a bean tostada and

two cheese enchiladas

© DIXIE CRISP FRIED CHICKEN
« FRIED CANADIAN COD
© SHRIMP PLATE

ERVE \" I r‘ﬁ
EEti,, WEEKNIGHT FRA

R!
POTATOES / AND REAL BUTTE

Three tacos and refried beans fill
up the plate

CHEESE ENCHILADAS
Served with refried beans

TUESDAY
HOMEMADE POT ROAST

'WEDNESDAY
ITALIAN NIGHT
THURSDAY
HOMEMADE POT ROAST

FRIDAY
SPECIAL FISH PLATE
EVERY NIGHT
BLACK ANGUS BEEF PRIME RIB

There will be a service charge of 15% added.
o parties or 6 or more

(CONSUMER ADVISORY: be served inaa form,

“This may increase your chances of a foodborne illness.

¥~ LONGHORN SPECIALTIES ® CHILD FRIENDLY

Prices subject.to change without notice.

Prices subject to change without notice.



BEEAREAST

Served from 7:30 am fo 11 am . S

IMF‘@@TP

g Served from 7: 303\11'10 1 am‘ N

]

SUNRISE SPROIALS

Skillets served all day.
b 4 THL LONGHORN SKILLET - PRIDE OF THE WEST X k Served with hash browns, toast and jelly.

browns, bone-in smoked country ham steak, N Egg Beaters available.
topped with three eggs any style. Served with toast

¥~ COUNTRY FRIED STEAK SKILLET
Crispy Country Fried Steak, three eggs any style
Served with hash browns, toast and jelly

MAKE YOUR OWN OMELET

three egg omelet stuffed with your chom. of two of the following:

Muahlonms Green Chiles, Cheese

‘f STFAK & EGGS 30 aheadsand add more than two fillings
A flame broiled Black Angus steak and three eggs any style 1 .
Served with hash browns, toast and jelly I EGG COMBOS
Three eggs any style with your choice of Bacon or Sa
¥ 0LD TOMBSTONE’S COWBOY BREAKFAST Two cges any style with your choice of Bacon or
Three eggs, hash browns, two strips of bacon, two sausage links.
Served with toast and jelly

* ¥ CHEF’S CHOICE

Our chef gets creative. Ask your server. T & @ %@E @F T 'E X @ @

BREAKFAST BURRITO
Three eggs, bacon, green bell peppers and hash browns rolled in a large flour tortilla.
Served with our homemade salsa HUEVOS RANCHEROS &-FRIJOLES CHORIZO0 & EGGS
Three eggs an le served over corn tortillas,  Three eggs any style served with refried beans,
HOMEMADE BISCUITS & GRAVY refried beans and homemad : a tortilla and homemade salsa
The real deal (real gravy with real meat) oy ado
BREAKFAST CHIMICHANGA CHORIZ0 & EGG BURRITO
Three eggs, ground beef, oniomand hash browns Mexican sausage and three eggs rolled in
rolled in a mn flour tortilla, then deep fried until a soft flour tortilla. Served with
i ith our homemade salsa homemade salsa and refried beans

FRON THE ORIDDLE o

o - 3 HOMEMADE OATMEAL OR CREAM OF WHEAT
Served with butter and your choice of warm maple, . Made to order. Served with raisins and brown Sugar
strawberry or prickly pear syrup. '

T oy st e O TEHE SIDE

BONE-IN SMOKED
COUNTRY HAM STEAK

BACON

SAUSAGE

HASH BROWNS
ENGLISH MUFFIN
TOAST

FRENCH TOAST

Two slices of egg battered ranch toast griddled to a golden brown

CONSUMER ADVISORY:
Some products may
be served ina raw or
undereooked form.
This may increase
your chances of a
foodborne illness.

HOW TOMBSTONE GOT ITS NAME...

A man named Ed Schieffelin came to Camp Huachuca with soldiers and left to begin prospecting in the arca.
He was told he would probably find his tombstone instead of silver. When he filed hisifirst claim in 1877,
he named it Tombstone. Once word went out about the rich lodes in the Tombstongarea, the town
was given this as its name.

Prices subject to change without notice.

Prices subject to change without notice.

| W
DEA_TH BY CHOCOLATE - | > NS
Our homemade chocolate h".‘“"t‘l‘f bk - Many years ago, in the late 1800’s, Big Nose Kate’s Saloon was once The Grand Hotel. Tt was the
Y S - b 1 P largest and tallest building loca n St. Louis and San Francisco, had rooms for 50 guests

'ppec crgam anCgiCasivien fop T and an upstairs dining room, which seated 150 people. The Grand Hotel hosted such infamous

9~ HOMEMADE APPLE COBBLER L personalities as Wyatt, Virgil and Morgan Earp, Doc Holliday, the Clantons and the McLaury’s.

Deep dish delicious apple cobbler served warm, topped with vanilla —

ipped cream and we promise not to forget the cherry on top

0LD TIME CARROT CAKE

In ths hote,th fanitor (who was also the odd job man) way known as “The Swamper.” He was a
trusted and honest worker who was given his accommodations as part of his hard-carned pay.

Mm-hm, just like grandma used to mak - The Swamper had his own special bedroom, located in the dark basement of the hotel. It was his
i p L e —— own special, private haven where he could enjoy peace and solitude away from the hustle and
ICE CREAM | i bustle of the hotel’s many guests. Within his private domain, where no guest was invited, he also
Chocolate or Vanilla, Dish Super To Go Cup - Kept his secret passion for silver.

The basement was far enough below the surface of the ground to afford entrance into the catacomb
mine shafts that ran underground beneath the hotel, as well as most of Tombstone. The Swamper
spent many painstaking hours over a period of years tunneling an entrance into the mine shaft.
When the digging was completed he could gain access to a thick vein of silver, where he mined,
ounce by ounce, the glorious silver nuggets. This mine entrance is still a prominent feature of the
ig Nose Kate’s Saloon basement.

Q) .‘ It is still unknown if The Swamper spent his silver or if he hoarded it in an unknown niche on the
W H,l ﬁl w premises of The Grand Hotel. However, several workers of the now Big Nose Kate’s Saloon will
m & swear they have seen a ghost wandermg the halls and the stairs. Photographers have caught the
— ghostly image of an unknown being on a photo, as well as on the postcard of the saloon’s interior.
FEATURE WINE FRENC“ FRIES It has been reasoned that the ghost is mdced The Swamper and that his afterlife is being spent
Please ask your server about our REFRIED BEANS protecting the silver that may perhaps still be buried somewhere in this legendary building.

premium wine selection

BIG NOSE KATE SRR Y

Merlot, Cabernet Sauvignon, HOMEMADE SALSA

Chardonnay, White Zinfandel HOMEMADE COLE SLAW

BOTTLED BEER

Coors Light, Budweiser, Bud Light, O L EoF )

Sl II\S/FHI?II:"ETMICIhSCSI?tb Ultra, JUMBO VIDALIA ONION RINGS
hiner Bock, Fat Tire

Clausthaler N.A. ROLL & BUTTER

Sl

0s bquis, Dos Equis Dark, Corona

-PREMIUM BAR AVAILABLE N%%@%‘g@@%
L

Westenn Weax
Uccessaries

1318, Sth Street On Historic Allen Street, 417 E. Allen Street,
Tombstone, 457-2277 Tombstone, 457-2562 Tombstone, 457-3107.

=

— Authentic Mexican A Uniquely Different Ladies Shop 12 Beers on Tap
COFFEE, ICED TEA, HOT TEA, & Ttalian Cuisine Lunch & Dinner
MILK, HOT CHOCOLATE Lunch & Dinner Served Daily
SOFT DRINKS Pepsi, Diet Pepsi. Served Daily 4 Take all the pictures you want

?‘ﬁ for free!. Authentic mine

shaft located in basement.

RESTAURANT

www.thelonghornrestaurant.com

Sierra Mist, Root Beer,
Doc Hull!ddy, Lemonac

SARSAPARILLA
BIG NOSE KATE’S BOTTLED WATER
JUICE Orange, Tomato, Cranberry
Refills included with Iced Tea and Coffee.

One refill on fountain drinks.
No refills on sarasparilla.

ountain Dew,

We live in the desert, ice water upon request.

Prices subject to change without notice.

Prices subject to change without notice.




