
Appetizers
rocky mountain oysters
Breaded bull fries, deep-fried and served 
with cocktail sauce $7.49

sauteed mushrooms
Button mushrooms sauteed in butter $4.99

chicken fingers
Served with our own special hot mustard and 
homemade sweet and sour sauce $5.29

egg rolls
Chinese style egg rolls, cooked to a golden brown 
and served with our own special hot mustard 
and homemade sweet and sour sauce $4.99

homemade soup du jour
Made fresh each day
Cup $2.55 Bowl $3.75

Beverages
Coffee or Decaffeinated Coffee $1.65

Tea, Iced Tea, Sodas, Milk $1.65

Milk Shakes $3.75

Please ask about the full line of cocktails from our lounge.

Desserts
Assorted Pies and Cream Cheese Cakes

sundaes
Hot Fudge, Cherry, Chocolate $3.75

ice cream
Small      $2.45 Large      $3.55

Specials

Salads
Served with The Outlaw’s homemade Blue Cheese, 

Ranch, Thousand  Island, French, Italian, Lowfat Honey Mustard
or Hot Bacon dressing of your choice

spinach salad
Fresh spinach leaves, sliced mushrooms,
Bermuda onions, and diced egg $8.49
(Delicious with Hot Bacon Dressing!)

caesar salad
traditional salad with crisp romaine,
croutons, dressing, and shredded parmesan $8.49

add a grilled chicken breast $12.49

chilled fresh fruit
In season fresh fruit served with cottage cheese $9.99

chef salad
Fresh greens topped with turkey breast, ham, 
and Swiss cheese                                                $9.99
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Entrees
All entrees include soup du jour or tossed green salad, 

baked Idaho potato or linquini, chef’s vegetable and dinner rolls.

Black Angus Beef is produced in 
‘America’s Heartland,’ known for its prize cattle. 

That’s why the Outlaw Inn serves Black Angus Beef, 
giving you beef at its best.

black angus steak sandwich
U.S.D.A. Choice beef on toasted garlic bread
with onion rings $12.99

french dip
Fresh, inside round of beef, carved lean and stacked high
on a grilled Hoagie roll, with au jus and dill garnish $8.69

Outlaw hamburger
100% pure chuck, ground on premises every day,
grilled to order, with tomato and dill garnish $7.29

cheese burger
Pure quality fresh ground beef topped with melted cheese, 
with tomato and dill garnish ` $7.59

bacon cheese burger
Ground fresh, grilled to order with sweet smoked bacon,
cheese, tomato and dill garnish $7.99

classic clubhouse
triple decker with thick bacon,
turkey, lettuce, tomato and mayonnaise $8.69

black angus new york steak
Broiled 12 oz. U.S.D.A. choice lean and tender 

served with mushroom caps $24.99

black angus top sirloin
Broiled 10 oz. U.S.D.A. choice lean and 

tender served with mushroom caps $18.99

deep-fried breaded shrimp
Fantail Gulf prawns, freshly breaded 
and deep-fried to a golden brown $15.99

ocean scallops
Dusted lightly with seasoned breading and deep fried  

$14.99

rocky mountain rainbow trout
Fresh whole filet pan fried to perfection $12.99

grilled center cut pork chops
Two 6 oz. chops, lean and tender served 
with applesauce $12.99

chicken breast a la parmigiano with linguini
Freshly breaded and topped with our own homemade red meat
sauce $12.99

fresh ground sirloin beef steak
We grind our own fresh daily, 
served with onion rings and garlic toast $11.99

finger steaks
Tender pieces of sirloin dipped in special batter, deep fried 
and served with our tasty sauce $11.99

linguini and meat sauce
The sauce is homemade 
and served with toasted garlic bread $10.99

chicken fried steak
Choice top round of beef breaded and grilled
golden brown, served with brown gravy $12.99

Sandwiches

breaded veal cutlets
Rock Springs all time favorite dish.
Tender breaded veal cutlets, 
served with a brown sauce. $14.99
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